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PREFACE 

TO 

MRS. BEETON’S COOKERY BOOKS. 


M RS. BEETON has been the guide, philosopher, and friend of 
countless happy liomes for more than half a century. Her 
'Cookery Books have appeared amongst the wedding presents of every 
bride as surely as the proverbial salt cellars, and thousands of grateful 
letters from all English-speaking countries testify that they have 
often proved the most useful gifts of all. Mrs. Beeton’s competitors 
have paid her the compliment ot imitation and adaption up to, and 
sometimes beyond, the limits that the law allows, but her work stands 
to-day, as of old, without a rival. Press and public alike proclaim 
its merits, and even the writers of romances of domestic life have 
recorded how it constantly rescues young housekeepers from perplexity 
and woe. 

Sir Arthur Conan Doyle, in. his gre;tt study of married liie, entitled 
“ A Duet, with an Occasional Chorus,” makes his heroine say — “ Mrs. 
Beeton must have been the finest housekeeper in the world. There- 
fore, Mr. Beeton must have been the happiest and most comfortable 
man ” ; and his hero concludes that Mrs. Beeton’s book “ has more 
wisdom to the square inch than any work of man ” — a wonderful 
testimonial when one remembers that the book thus praised contains 
more than 80,000 square inches of closely-packed information. 

The great reputation of Mrs. Beeton’s Cookery Books was not 
attained solely by the merits of the first issues. The books have 
been tried and tested, and not found wanting, by generations of success- 
ful housewives. Mrs. Beeton brought to their origin such ability, 
method, and conscientious care that with the exception of corrections 
demanded by changing prices, processes, and materials, her work 
stands practically unaltered to the present day. While little has 
been taken away, very much has been added. The changing years 
brought extra information, new features and increased size. The 
world of late has travelled at electric speed, and the far-reaching 
changes of time have touched household affairs from almost every 
standpoint. 
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PREFACE. 


In cookery, for example, where the growth of recipes is most 
noticeable, many causes have contributed to change. We have relin- 
quished almost entirely the old British prejudices against things foreign, 
and adopted, in great measure, those French methods which estab- 
lished a bond of union among good cooks all the world over. 
Increased habits of travel have taught us the favourite dishes of other 
countries, while improved means of transport have brought to our 
doors fresh food supplies from all quarters of the earth. Cookery 
schools and classes have also educated many mistresses to the possi- 
bilities of the art, and encouraged them to insist on more variety and 
delicacy in their daily fare than the plain cook of old was wont to 
furnish. In short, every tendency of modern life, with greater wealth 
possibly — greater luxury certainly — is towards a tremendous enlarge- 
ment of everyday cookery. In the present issue is given all informa- 
tion necessaiy to meet present-day demands in this respect. 

Years ago, Mrs. Bceton and her Publishers felt the demand for, 
and the necessity of producing, Cookery Books that would meet the 
requirements ot smaller households than those in which such a very 
comprehensive volume as Mrs. Breton’s Household Management 
is a necessity ; consequently they published the present volume 
(MRS. BRETON’S ALL ABOUT COOKERY), Mrs. Breton’s Family 
Cookery, Mrs. Breton’s Every-day Cookery, and Mrs. Breton’s 
Shilling Cookery, confident that the public would find them the 
best of their kind, and in them a fund of information — -more, indeed, 
than is to be found in any other work on cookery of comparative size 
and price. That such confidence has been justified is proved by the 
welcome and popularity that have been accorded these books. 

Amongst the principal features of this new issue of Mrs. Breton’s 
All About Cookery are the following: — 

Cookery. — All the old cookery recipes have been carefully re-tested 
and prices and details altered wherever necessary. Hundreds of new 
recipes are given, contributed by some of the most famous chefs and 
teachers of the art that the world contains. 

Carving.— O ur ancestors held a practical knowledge of this art 
indispensable to the education of every gentleman. We model no also 
realise how much a really good carver can do towards 'diminishing 
waste, distributing choice portions equally, and maintaining the sightly 
appearance of a joint. The art has been thoroughly dealt with and 
very fully illustrated by a unique series of photographs of the methods 
of the best professional carvers. 
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Trussing. — This, a frequent difficulty in small households, has been 
carefully explained and illustrated by numerous photographs, showing 
the methods of the best professionals. 

Prices. — The cost of the recipes and the prices of articles mentioned 
in this book have been most carefully, minutely, and diligently averaged 
from lists compiled from the most reliable authorities all over the 
kingdom. The task of estimating these prices lias been among the 
most difficult and perplexing problems encountered in revising this 
work. Some provisions fluctuate greatly in price from day to day, 
whilst a very great difference indeed exists between the cost of purchases 
made in town or country, for cash or for credit, by mistress or by maid* 
selected personally or as allotted to you to suit the convenience of a 
tradesman. After a most minute consideration of the factors involved, 
we believe the costs given in our recipes should hardly ever be exceeded, 
whilst the housewife who gives the trouble needed to buy in the most 
advantageous manner, will often be able to effect a very considerable 
saving on the prices quoted. 

Vegetarian Cookery, which is so strongly believed in and 
practised by many thousands, has been carefully dealt with, and 
recipes for all kinds of dishes are included. 

Chafing Dish and Casserole Cookery, now so popular with 
cooks and at picnics, and indispensable in flat life and for all amateur 
cookery and impromptu meals, necessitates many new recipes. 

Colonial and Foreign Cookery. — This branch has received 
particular attention. Australian, American, Canadian, South African, 
German, Italian, and all foreign cookeries, have been dealt with. 
Amongst the recipes are all the most popular and typical dishes 
of the Continental nations and the Colonists, so that Britons living 
under other skies may learn how to combine the dishes of their 
adopted country with those of the Motherland. We at home may 
nlso gain variety in our own menus, and learn how to give compli- 
mentary and characteristic repasts when welcoming guests from 
abroad. 

Appearance. — The book has been re-composed throughout from a 
special fount of new type, of size and clearness to suit modern requirc- 
ment<?,, printed on the best English paper, and strongly and artisti- 
cally bound in cloth, full gilt. 

Illustrations. — The book has been copiously illustrated in the 
most useful manner. Hundreds of photographic reproductions of 
actual dishes, processes, and materials have been included. . No 
expense, however great, has been spared in obtaining the best possible 
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results. The numerous coloured plates have been faithfully reproduced 
lrom nature, and printed in fourteen colours in the highest style of 
lithographic art. 

It would be out of place in a preface to allude to all the many 
features of our new issue. For details, and also because it is easy in 
a book of this size to look for information in the wrong«placc, we would 
ask our readers to make use of the very comprehensive analytical 
index and tables of contents. Careful attention should also be given 
to the Note on page 64. 

Mrs. Breton’s All About Cookery, as it now stands, contains one- 
third, or nearly 200 pages, more than the previous edition, and is offered 
at the same price. The Publishers hope that this new and enlarged 
issue will meet with the same hearty welcome that its old and well- 
tried predecessors have always enjoyed. 


Warwick House, 

Salisbury Square, London, E.C. 
1907. 
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FOOD AND COOKERY. 


Cookery and the Artificial Preparation of Food has one chief object, 
i.e., to assist in the wonderful series of changes known as digestion and 
assimilation. A secondary aim is to render certain foods, noxious in 
their natural stale, tit tor human consumption. The potato and 
manioc are poisonous when gathered, but rendered harmless by the 
cook. Many declare that the art of cookery, as now understood, 
only results in the persistent ovei taxing, instead of lightening the 
labours ol, the digestive organs. But let us imagine what it would mean 
to go back to pre-cooking days, or even return to the coarse abundance 
ol our nearer forefathers ; and all will agree that the properly trained 
cook is more friend than Joe. 

Reasons for Cooking.— Fond is prepared and cooked for six reasons : 
(i) To render mastication easy ; (2) to facilitate and hasten digestion ; 
( ]) to convert certain naturally hurt lid substances into nutritious 
foods ; ( j) to eliminate harmful foreign elements evolved in food (e.g., 
the tinea ol tapeworm in href and mutton; trichina* in pork; the 
ptomaines resulting Irom tissue waste) ; (5) to combine the right foods 
m proper proportions tor the needs ot the body ; ((>) to make it agree- 
able to the palate and pleasing to the eye. 

Jt may be said that the last “reason ” is in flat contradiction to 
number two ; that is only apparently so. \part irom the purely 
.•esthetic value of an agreeable meal, and a well-spread table, there 
remain many solid arguments lor reason number six. Pleasant 
flavours are a necessity of diet. No man could be nourished on 
tasteless lood, though arranged on the most approved scientific 
basis. No man can live healthily on a monotonous diet, though there 
may be nothing wanting from the point of view of chemical analysis. 
The health ol the inmates ot public institutions has over and over 
again shown noticeable improvement by reason of some change in 
the dietary, not implying greater expenditure, nor greater nourish- 
ment, nor even alterations ot constituents. 

Mastication acts mechanically in sub-dividing food, and so exposing 
a greater surface to the action ol the digestive juices with which it 
afterwards comes in contact. It ads chemically by reason of the 
digestive power of saliva on starch. Among animals there are 
some granmivora that spend a large part of their time in chewing 
their fayd, the flow of saliva being very profuse; there are others, 
chiefly carnivora, that bolt lood whole, and afterwards digest 
at leisure. Prepared food is more or less divided, so that to some 
♦ dent mastication is superseded. For the rest, in the kitchen starch 
hydrated, film* sol tened or made brittle, dough vosiculated, albumen 
coagulated, and indigestible matter removed. 

Anyone may perceive how impossible it would be to masticate a 
Hiouthlul ol Hour, and how raw meat would clog the teeth. We should 
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faro badly if all the grinding and sub-dividing of food had to bo ac- 
complished by human tooth. ' 

Action of Heat— The most important results of rookery are to be 
ascribed to the action of heat upon the various constituents of our 
food Many loods that we now oat would become useless to mankind 
it W( i had to oat them raw. Cooking may not always alter the chemical 
constitution of a food, but even then it may entirely change its 
practical value to mankind. As a matter of fact, however, heat does 
alter the chemical nature of a great many foods to a considerable 
extent. Still, even it the change may be nothing that chemical analysis 
ran detect, yet it is perceptible to everyone who eats a dinner. 

There is no greater mistake than to suppose that the chemical 
analysis of a lood tells us its value. Flesh and bones, and iat and 
] 10 , at can bo, by some warm-blooded animals, obtained Irom a diet of 
grass or woody ’fibre, but humans would starve on that . 

Many of ’the changes wrought by heat arc easily explained. 
Whether albumen is barely coagulated or is hard and horny, whether 
fibre is shrivelled or swelled, whether gelatine is dry and brittle or 
dissolved, it does not take a scientific head to discover. But science 
tolls us why these things are, and so enables us to bring our food readily 
into whatever state we will. Given certain food, one cook so 
manipulates it that the consumer is well nourished and pleased ; 
another cook leaves him hungry and discontented. 

Combination of Foods. — In preparing food we must remember also 
to combine all necessary foods in a right proportion. Some foods 
are deficient in one respect, some superabundant in another : a little 
addition here and there helps digestion and supplies the body with 
what it needs. All cooks do this in obedience to the natural promptings 
of the appetite. To rice, rich in starch, they add butter and cream ; 
with peas, they serve fat bacon ; salt-fish has less nourishment than 
its egg sauce ; beef steak is balanced by boiled potatoes. But the 
customs of the kitchen often err, and we have much to learn that 
our artificially stimulated appetites fail to teach. 

Not only is the deficient supplied, but the 4 indigestible is removed. 
Bran from flour, paring Irom potatoes, cellulose irom vegetables, go 
to feed animals whose digestions are stronger than ours, and who 
utilise our discarded food to produce other in a form more fitted to 
our powers. 


Another service that cookery does is to economise our food by 
heating it. Part of what we eai is used as fuel or heat-giving food — 
is burnt or oxidised, to keep the heat of the body at a certain point. 
Wherever we live or whatever we do, as long as we are in health, our 
body temperature is always <),S’ > Fa hr. neither more nor less. When 
we take cold food, some of the heat of the body has to be used to heat 
it, for the same reason that when wc put fresh coals on the fire the 
tcmperatuie of the room is lowered for a time. So we take our food 
warm and use coals to do what our food must otherwise do. There 
are burners that give a very brilliant light with little gas, because the 
jjparc heat of the flame is used to heat tho gas that is presently to be 
i Vc warm TV 0 ™ 1 on Precisely the same principle. Very hot 
is unwholesome, but warm food always goes lurtlier and 

is moie nouusleng than cold. 
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METHODS OF COOKERY. 

Six Methods of Cookery are commonly spoken of, viz. j. lJroiling : 
2 . Roasting; 3 . Jinking; q. Foiling; 5. Slewing: 0. Frying. 

Broiling. rile rules for broiling remain the same always. A hot 
fire at first, with a hot gridiron well greased. Frequent turning. No 
holes made in the surface, nor cuts to see il the meat is cooked. 

The meal must be turned frequently. so that it may be healed 
and the albumen may coagulate all over and not merely on one side. 
Tongs are sold to turn it over wilh, because they cannot be used to 
stick into the meat and make holes tor the juice to run out : but a knife 
or spoon or a turk run into the lat answers just as well in the hands of 
a cook who knows the reason why a blunt instrument is recommended. 
Some lew broiled things should not be turned : a mushroom, for in- 
stance. is broiled stalk upwards. The inside of a split fish should 
first go to the fire, and afterwards the skin. Paper is wrapped round 
salmon and other fresh-water fish. 

It is not an economical way of cooking, for it takes a great deal 
of fuel to make a good broiling lire. The meat loses weight more* 
than in most ways of cooking, and it is only suited lor tender, juicy 
meat from the best joints. 

Roasting. -Tins is the favourite national method of cookery. 
The immense stone hearths on which huge logs flared up an open 
chimney were just adapted for this style of cookery, and the open 
coal fires, in almost general use until the middle of the 19th century, 
were almost as prodigal of fuel. To roast before the fire could have 
become a national custom only where fuel was cheap. We now roast 
in the oven more often than before the fire : but even so it is not an 
economical way of cooking, because of the much greater amount of 
luel necessary to heat the oven than to boil a saucepan. The waste in 
roasting is aiso gre.it, from a quarter to a third ol the total weight ot 
a joint is lost in the process : only a small part of the loss being recover- 
able m gravy or dripping. Furthei more, it is a method only suited 
to the tender parts of meat, and does not answer at all for sinewy 
and gelatinous meat, which is the least expensive. Against this has 
to be set the fact that roast meat is agreeable to most persons’ taste, 
and is generally considered digestible. As in broiling, the object is 
to harden the surface albumen, and so to imprison the juices ot the 
meat. This can only be done by making it very hot lor a short time : 
the heat must afterwards be lessened by drawing the joint from the 
lire, or by cooling the oven. The larger the joint the smaller the lire, 
lest it should be burnt outside before it is cooked enough : but it should 
always be hot first, and cool afterwards. In a perfectly roasted 
joint, the outside albumen should be thoroughly hardened, but inside 
it should only reach the moderate heat that just coagulates the albu- 
men anil swells and softens the fibrine : cooked more than this, the 
fibre becomes hard, and separates into bundles that offer an active 
resistance to teeth and digestive organs. It can scarcely happen to a 
large joint, but often does to a small one. and this is the reason why 
a small joint is often dry and hard. It is a sign ot good meat and ot 
good roasting to lose li'tfle in weight, (’.enerally speaking, the loss 
Js more befoie the lire than in the oven. 
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Baking naturally comes next to roasting ; the two often do duty 
for one another. As in all other methods of cookery, the surrounding 
air may be many degrees hotter than boiling water, but the food is 
not appreciably hotter until it has lost water by evaporation, after 
which it may readily burn. The hot air of the oven is greedy of water, 
and evaporation is great, so that ordinary baking (i.e., just to shut 
the food into a hot-air chamber) is not suited for anything that needs 
moist heat. But baking often means to put some dry substance in a 
dish of water, and to shut it in the air chamber, and under such circum- 
stances it amounts to much the same as boiling, with surface heat added. 

To test the heat of an oven, special thermometers are made. For 
meat the temperature should be about 300° Fahr. ; for bread, 360°, 
afterwards lowered ; for pastry, about the same, the richest pastry 
requiring the hottest oven. The heat may be tested with a sheet ol 
writing-paper, which curls up brown in a pastry oven, or with Hour, 
which takes every shade from coffee colour to black, when sprinkled on 
the floor of the oven. Experienced cooks test very accurately with 
the hand. The iiot air of the oven sometimes imparts disagreeable 


flavours to the things cooked ; but this can be avoided by keeping, 
the oven scrupulously clean and having it well ventilated. 

Boiling is generally thought to be the easiest method of cooking. 
Certainly nothing could be less troublesome than the simple process 
of boiling or stewing meat : and yet beef tough and flavourless, or a 
leg of mutton boiled to rags, is the rule rather than the exception. 
The success of this culinary method depends entirely upon the liquid 
in which the material is immersed or partially immersed being kept 
at a suitable temperature. 

The temperature of boiling water at sea-level is 2 12 1 Fahr. and too 0 
Cent. In a mine, where the level is considerably lower than that 
ol the sea, the water reaches a higher temperature before boiling, 
because the air, being more dense, offers greater resistance to it ; con- 
sequently the water must acquire more heat and force to overcome 
this resistance before it can boil. Conversely, as we ascend a mountain 
we leave behind the more dense part of the atmosphere, and the column 
of air, reaching lrom the earth into space, becomes less in height, 
and so exerts less pressure on the surlace of the water, which con- 
sequently boils at a lower temperature. But, whether the water 
bods gently or is in a state of violent ebullition, the temperature re- 
mains the same, and anything immersed in the water will cook at 
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In boiling lean meat we must deal with albumen again. Just as 
the white of an egg hardens by boiling, so does the albumen in a leg 
of mutton. Plunge it into boiling water, and on the surface an im- 
pervious crust is formed that prevents the juices of the meat from 
escaping. Once that is done, the boiling should cease, for the toughen- 
ing of the albumen throughout the joint is as undesirable as the escape 
of the juices. Boiled meat intended for table should never be put 
into cold water : firstly, because the surface albumen is dissolved, 
and, afterwards, when the water boils, hardens and rises as scum ; 
also, secondly, because the salts and extractives are dissolved, leaving 
the meat dry and flavourless. Cold water first and fast boiling after- 
wards (the common way of cooking) is the worst possible way, for the 
meat is not only dry, but hard. If the meat is to be boiled for soup, 
the object is to extract all the juice, the soluble albumen, and as much 
gelatine as may be, so that it should be cut up to multiply surfaces, 
put into cold water, and heated slowly to boiling point. To attain 
contrary ends, contrary means must be used. 

The exceptions to this rule, if any, for boiling meat are in flic case 
.ol sinewy and tendonous meat where gelatine is abundant. To make 
it soft and eatable, long, continued boiling is necessary. Calf’s head and 
feet, veal tendons, cow hoe 1 , and tripe are often put into cold water. 

Flour Foods, such as macaroni, rice, sago, cornflour, and flour 
puddings, should be kept all the time in boiling water, in order to 
burst the starch granules. The mechanical action of fast bubbling 
water is often useful, partly in preventing grains of rice, etc., from 
settling to the bottom of the saucepan. 

In the case of fish, the waiter should be kept below bubbling 
point, otherwise it may crack the skin and so spoil the appearance 
of the fish ; and, on the other hand, if the fish is put into cold 
water, it, like meat, has much of its goodness and flavour extracted. 
So a compromise has to be made here, and the best plan is to put it 
into water as hot as the skin will bear (which varies with each fish), 
and to put salt with the water, or lemon- juice, or vinegar, because 
albumen sooner coagulates if acid is added to it. Vinegar with a 
poached egg answers the same purpose. Vegetables, with few excep- 
tions, should be put into boiling water. 

Stewing almost invariably requires a heat much below that of 
boiling water : 165° is about stewing point. Whatever is stewed, 
parts with much of its goodness to the surrounding liquor, which should 
not, therefore, be wasted. Less liquid is used than in boiling. It is a 
method particularly suitable for all gelatinous meat, such as knuckles, 
heads, and feet, and for all tough, fibrous meat, because long-continued, 
moderate heat, with moisture, is the best way of bringing gelatine 
and tough fibre into an eatable condition. It is the cheapest method 
of cooking for several reasons. Little heat is required, therefore little 
fuel used. Nothing is wasted ; whatever goes into the pot comes out. 
The cheapest and coarsest meat can be used, and very little attention 
is needed while cooking. In order that all the juices may not be ex- 
tracted from the meat, it is sometimes fried before stewing : this gives 
it a good colour, and also hardens the surface albumen am! prevents 
Ihj' soluble matters from ('scaping. A stew should not bubble and 
• boil. It should stand by the side ot the stove, and should novel do 
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more than bubble occasionally and leisurely at one side of a large pan. 
A jar well tied down and set in a cool oven makes a capital stewing 
utensil, or a jar set in a saucepan and surrounded by boiling water. 

One difficulty is that carrots and turnips when they are old and 
tough ought to be boiled, and so do not agree with a piece ot 
stewed meat. Cooked together, one must be spoiled. The best plan 
is to boil the vegetables, and then to use them and their liquor for 
the stew. 

A common mistake is to put in too much liquid. 'Flic raw meat 
supplies some liquid by its own juices, and many do not sufficiently 
realise that at the moderate heat of slewing there is very little waste. 

Frying has been described as boiling in (at. It is not a. correct 
phrase, because the fat is not boiled, and the thing fried is not always 
immersed in fat. It is the quickest mode of cooking, because melted 
fat or oil can be brought to a high temperature, and. by contact with 
it, the food fried is very quickly and very much heated. All tiied 
food is heated beyond boiling water point on its surface ; ii the Irving 
is prolonged, the meat is over-heated throughout, so that this met hod 
is not fitted fur food that should be slowly cooked at a low temperature, 
such as tough meat. 

The point to which fat or oils may be heated varies, some burning 
much more readily than others. About 350' to 400"' is a suitable tem- 
perature ; it can be higher : it should sometimes be lower for things 
that need slow cooking, but it is usually better to begin at a high tem- 
perature and lower it afterwards. The temperature is always lowered, 
by putting in the cold things to be cooked, to a degree that is deter- 
mined by the relative quantity of fat and food, and by the sort of food. 

The temperature can be taken accurately with a thermometer 
constructed specially for the purpose ; it can be taken approximately 
by several homely devices. 

1. Drop in a few drops of water. If the fat bubbles thereupon, 
it must be hotter than Jif j : if it bubbles smartlv, it may be taken at 
over 300°. 

2. Drop in a piece of bread, and take it ont at the end of half a 
minute. It the bread is crisp, the fat is about 350'' or more. 

3. Parsley that becomes crisp immediatelv it is dropped in means 
hit at 350 ’ or more. 

4. ihc more violent the bubbling when anything is put in, the 

hotter the fat. J 1 


^ thin, filmy, blue smoke rises when the fat is hi lor Irving, 
and then becomes thicker until the la t is burning, when there is a 
dense cloud. * 

1. , unless it has left off bubbling and is quite still, is noser 
hot enough to trv. 1 
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sufficiently hoi. does not soak into the food fried, which, consequently, 
comes out quite dry and without any of the greasy moisture of frying- 
pan cookery. In the long run, less fat is used than for ordinary dry 
frying, though, -of course, there is a greater outlay to begin with. An 
iron or steel saucepan must be used, as the heat of the fat melts the 
solder of a tin pan ; it is a good plan to keep one for the purpose. Fry- 
ing baskets should be used for all delicate frying, so as to do away 
with the need for much handling, and to lift all the things out at the 
same moment. Failing a basket, an iron spoon or slice may be used, 
but not of tin or Britannia metal, as they would melt. Baskets should 
not be used for fritters, which stick to the wires. As the basket always 
expands with heat, it should not be a very tight fit for the pan. 

Dry Frying is so called because of the small amount of fat used, 
not because of the dryness of what is fried, for things fried this way 
arc very apt to be greasy. Sometimes the frying is so “ dry ” that 
only just fat enough is used to prevent the meat from sticking to the 
pan, just as the bars of a gridiron arc greased. The iron pan is heated, 
and the meat is cooked by heat directly communicated from the hot 
iron. Such frying, in fact, is an imitation of broiling, and usually 
an unsuccessful imitation. There should always be enough fat to 
cover the surface of the pan, and it always should be made as hot 
as possible without burning, before beginning to fry. To put cold fat 
and cold pan and cold chop on the stove, and let them all heat to- 
gether, is always a mistake sure to result in a greasy, juiceless chop 
with burnt fat. Whatever and howevkr you fry, first iif.at 

Tin-: FAT. 

Fat for Frying. -Moiled suet or fat can be used for French frying, 
and mutton is'less likely to burn than beef, but either or both together 
will do. Lard should never be used, tor it always leaves an unpleasant 
flavour and costs more than beef or mutton fat. Oil is to be preferred 
to, and can, without burning, be made hotter than any fat. Olive 
oil is often recommended, but it is costly, and much of the oil sold as 
olive is largely adulterated with cotton-seed oil. which is far cheaper 
jlhan any fat used as food. Unfortunately, though a great deal is sold, 
not much is sold under its right name or at a fair price, except to cook- 
shops or to the vendors of fried fish. Many specially prepared fats 
are now on the market ; thev vary greatly. Some arc merely beet 
lnt, freed from skin and blood, and melted into cakes : these can be 
used like suet. Others are solidified cotton-seed oils, purified nut oil. 
etc. These arc sold plain or as blends. Some of them are excellent 
lor Irving purposes, and are economical wlieie much Irving is required. 
Animal tats, with t ho exception ot refined lard, burn quicker than 
vegetable fats. Butler is the soonest spoilt by high temperatures. 

To clarify fat or suet tor Irving, it should be cut up into small 
pieces, put into a saucepan with just enough water to prevent burning, 
liea, ted over a slow fire until the liquid tat is quite clear, and then 
strained. The pieces strained out arc an economical substitute lor 
suet for short cakes, puddings, etc. After using several times, the 
fat can be purified by pouring it whilst hot into a pan of water and 
well stirring ; the pieces and impurities settle at the bottom ot the cake 
o! tat or sink into the water. The lat should be also occasionally 
strained when cool ; il it be strained directly alter frying, it will melt 

THE RAMAKRISHHA MISSIOi 
INSTITUTl of . OLTUKf 
LlbKAH> 



22 BE ETON'S ALL ABOUT COOKERY. 

any soldered strainer. To fry well the food should be dried. Fish 
cun be lightly coated with flour: vegetables well dried in a cloth. 
Before dropping into hot fat anything that contains much water, lift 
the pan off the stove, as the fat is likely to bubble over and catch fire. 

Many things that are fried are previously covered with egg and 
breadcrumbs, or flour and milk, or batter, in order that a crust may 
be formed round them to keep the juice m and the fat out. The 
essential thing is to cover them completely and leave no crack. 


HINTS FOR AMATEUR COOKS. 


'fhe two most common faults with amateur cooks arc not giving 
sufficient time and attention to the details ot preparation, and ignorance 
ot the varying action of heat. It is admitted that the making of soups 
and sauces is a test of a good cook. Now, both soups and sauces 
(with a few exceptions, which prove the rule) require very careful 
preliminary preparation and close attention during cooking. The 
time devoted to planning, cleaning, chopping, paring or trussing, as 
the case may be, is not lost. The actual process of cooking is im- 
mensely facilitated, and success half assured, if everything has been 
properly prepared beforehand. 

Then, as regards the utilisation of heat — it is essential in boiling 
and roasting that the temperature should be very high at first, to 
prevent loss of nutriment, and then be lowered to prevent the meat 
being scorched and dried. In stewing, however, (and this applies 
to soup-making), the heat should be moderate and the cooking slow. 
Frying in most cases should be done in hot fat, so a deep vessel full of 
oil or fat at a very high temperature should be used. Omelets, pan- 
cakes, and a few other preparations only require to be placed in a 
pan with a little butter ; in such cases the fire should be fairly brisk. 
When using an oven, it the dish requires long cooking, get up a high 
temperature at first, and then lower it slightly ; but pastry requires 
quick cooking in a fairly brisk oven. 

All dishes should be duly flavoured with the necessary condiments 
during the process of cooking, except in the case of roast meats, when 
salt should only be applied just before serving. Water is a solvent, 
so all meat and vegetables should be plunged into fast boiling water, 
unless the object is to extract flavour for making soups. Dried peas 
and beans, however, should be put on in cold water, as it is necessary 
to soften them. 


Amateur cooks may prepare dainty breakfasts and suppers il 
they give their attention to the peculiarities of electric heated stew- 
pans, or the still more convenient chafing-dish. The dishes prepared 
m these vessels are generally of the stew or daube order. For stews 
a airly large amount of sauce is allowed, and the cooking should be 
ih!T eW lat nifK J eratc : / or d aubes very little moisture is allowed, and 
,, n ; 1 ! an ™ lls t be closely covered ; apply high temperature, then lower 
l ,; m,sh Wl 1 r< ‘ , l"c<‘<l heat, (las as well as electric heat and the 
R l>" ! “‘"'I’ <:m ° asil y regulated as desired. 
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TABLE OF EQUIVALENTS. 

Scales and weights for weighing are desirable in all culinary opera- 
tions, but they are not indispensable ; for weights and measures have 
their equivalents, as the appended tables will show. They may not 
be strictly exact, but they are sufficiently so for ordinary purposes. 
The “ rule of thumb ” system sometimes produces very good results, 
but it is uncertain, and it is better to have a rough guide than none ; 
and failing weights and scales, all ingredients should be measured in 
cups, spoons, or whatever utensil or vessel may be best suited to the 
quantity. But whether the ingredients are intended for a cake, 
pudding, soup, or sauce, something more than exact weight and measure 
and careful mixing is required. The recipes give precise directions 
as to application of strong or gentle heat, and whether the vessels are 
to remain uncovered or otherwise. If these directions be disregarded, 
and soups and stews are allowed to reduce themselves by evaporation 
and rapid boiling, it naturally follows that the amount of liquid allowed 
(or the stew is too little, and the quantity of thickening intended for 
the soup will be found too much. If eggs were of uniform size, and 
if flour always absorbed the same amount of liquid, it would be possible 
to state precisely how many eggs or how much milk would sufficiently 
moisten a given quantity of flour. As matters stand, indecisive terms 
and directions are occasionally unavoidable : sometimes something 
must be left to the discretion and common-sense of the worker. 


1 Breakfastcupful of water or milk 
1 Teacupful ,, 

4 Tablcspoonfuls „ „ 


measures \ pint. 

• * ” I 

•• M | „ 


Wineglassful 

Breakfastcupful ot moist sugar (heaped) 

„ castor „ 

rice „ 

,, butter, lard, or dripping 

(heaped) 

,, suet finely chopp£d(hpd.) 

,, breadcru mispressed in .. 

„ sago, tapioca, semolina „ 

„ Hour, cornflour 

Tablespoon ful of suet finely chopped (hpd.) 

,, flour 

,, moist sugar 

„ golden syrup 

Dessertspoonful of flour (heaped) 

„ moist sugar (heaped) 

* „ golden syrup 

„ marmalade 

1 Sal!. spoon ful •• •• is equal lo 

1 Teaspoonful 
I Dessertspoonful 
<> Ordinary-sized lumps of sugar 
«l Piece of butler or fat. about the size of a 

small egg . , , , . t weighs about 


weighs i lb. 


teaspoon ful. 
dessertspoon ful 
tablespoon ful. 
oz. 
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BRETON’S ATX ABOUT COOKERY. 

WORK IN THE KITCHEN. 


The Preparation of Dinner is the most important part of the cook’s 
work, as she has to see to the dressing and serving of those dishes which 
her skill and ingenuity have prepared. Whilst these, however, are 
cooking, she must be busy with her pastry, soups, gravies, entrees, 
etc. Stock, or what the French call bouillon , being the basis of most 
made dishes, must be always at hand, in conjunction with sweet herbs 
and spices for seasoning. ' “ A place for everything, and everything 
in its place,” must be the rule, in order that time may not be wasted 
in looking for things when they are wanted, and that the whole busi- 
ness of cooking may move with the regularity and precision of a well- 
adjusted machine. All must go on simultaneously. The vegetables 
and sauces must be ready with the dishes they are to accompany, 
and the smallest oversight must be avoided in their preparation, it 
is a good plan, when a dinner of many courses has to be prepared, to 
write out, and. hang in a conspicuous place, two lists of the day’s 
dishes, one of the order in which they must be sewed, with every 
accessory coi. olete, that nothing may be forgotten, and one ol the 
order in which each should be cooked , that nothing may be over or 
underdone. When the dinnei-hour has arrived it is the duty ot the 
cook to dish up such dishes as may, without injury, stand lor some 
time covered on the hot-plate or in the hot closet ; but such as are ot 
a more important or delicate kind must be delayed until the ordei 
“ to serve ” is given. Then comes haste : but there must be no hurry 
— all must work with method. The cook takes charge of the iisli. 
soups, and poultry ; and the kitchen-maid of the vegetables, sauces, 
and gravies. These she puts into proper dishes, while the scullery- 
maid waits on and assists the cook. Every dish must be timed so as 
to prevent its getting cold, whilst great care should be taken that 
no more time is lost between the courses than is absolutely necessary, 
for good serving, hot plates, gravy, and sauces that have not been 
allowed to get cold and greasy, are vital factors in providing a good 
dinner. When the dinner has been served, the most important item 
in the daily work of the cook is at an end. She musf, however, every 
night and morning, look to the contents of her larder, taking care 
to keep everything sweet and clean. 

Make a rule to send everything up to table really well rooked. 
)>o not regard this as an impossibility, for it can be done. Accidents 
ot course, will happen; fires will not always burn, nor ovens bake, 
as they should; but if the joint, or whatever it may be, cannot be 
done to time, do not send it up raw, but obtain a little grace II 
anything is really spoilt, confess the fact, and do not serve a dish 
calculated to take away people's appetites 

Neatness should be studied. Hear as you 
host of basins, spoons, plates, etc , 


go ; do not «illmv a 

nr 1 .hi,- ...l.n ‘ • *• *o accumulate cm the dresser 

i b/t)le, wlnlu pieparmg the dinner, ft j s as easy to put a thine 
in 1 s pace when it is clone with as to continually remove it to 
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scullery, neatly parked up 
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Economy. — Never waste or throw away anything that can be 
turned to account. In warm weather any gravies or soups that have 
been loft from the preceding day should be boiled up and poured into 
clean pans. Co early every morning to your larder (which, like the 
kitchen, ought to be kept perfectly clean and neat), and while changing 
plates, looking to your bread-pan (which should always be emptied 
and wiped out every morning), take notice il there is anything not 
likely to keep. Jt is better ii there is a span* cupboard in the kitchen 
to keep any baked pastry there, and thus preserve its ciispness. 

Kitchen* Supplies. Do not let your stock of pepper, salt, spices, 
seasonings, herbs* etc., dwindle so low that there is danger ol finding 
yourself minus some important ingredient, the lack of which may 
cause much confusion and annoyance. If you live in the country, 
have your vegetables gathered lrom the garden at an early hour, so 
that there is ample time to get rid of caterpillars, etc., an easy task if 
the greens are allowed to soak in salt and water an hour or two. 

Punctuality is an indispensable quality in a cook. When there 
is n large dinner to prepare get all you can done the day before or 
early on the morning of the day. This will enable you, with good 
management, to send up your dinner in good time and style. 

Cleansing of Cooking Utensils. — This is a most important duty, and 
one that should never be neglected or put off from one day to another. 
When you have washed your saucepans, fish-kettle, etc., stand them 
before the fire tor a few minutes to get thoroughly dry inside before 
putting away. They should then be put in a dry place in order to 
escape' rust. ’ Put some water into them directly they are done with, 
if they have to stand some time before they arc washed. Soups or 
gravies should never be allowed to stand all night in saucepans. Prying 
pans should be ( leaned (if black inside) with a crust of bread, and washed 
with hot water and soda. It is a good plan to have a knife kept specially 
for peeling onions, but where this is not done the one used should be 
thoroughly cleaned. It the tin has worn off copper utensils, have it 
immediately replaced. Clean your coppers with turpentine and fine 
brick dust, or waste lemon skins and sand, rubbed on with flannel, 
and polish them with a leather and a little dry brick dust. Clean tins 
with soap and whiting, rubbing on with a soft rag or flannel, wiping 
them with a dry cloth, and lastly with a soft, dry cloth or leather. 

Washing of Dishes, etc. - Do not be afraid of hot water in washing 
up dishes and dirty cooking utensils ; as these are essentially greasy, 
luke-warm water cannot possibly have the effect of cleansing them 
thoroughly, and soda in the water is a great saving of time as is also 
a fresh supply of hot water. After washing the plates and dishes wash 
out your dish tubs with a little soap, soda and water, and scrub them 
often ; wash the dish-cloth also and wring it out, and after wiping out 
the tubs stand them to dry. Pudding cloths and jelly bags should 
have immediate attention alter being used ; the former should be 
well washed, scalded, and dried. Let them be aired before being 
put away. No soda should be used in washing pudding cloths. 

The Sink. ---Do not throw anything but water clown the sink, and at 
least three* times a week pour a pailful of boiling, soda water down every 
trap, lor this prevents accumulation of iut. which stops up sink pipes. 
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SOUPS. 

The valuable dietetic properties of soup are much overlooked in this 
country Yet no form of food is more digestible and wholesome, 
nor does any other method of preparing food a fiord so many 
opportunities for utilizing material that would otherwise be wasted. 

The richness or quality of a soup depends more upon a proper 
choice of ingredients, and a proper management of the lire in the com- 
bination ot those ingredients, than upon the quantity of solid nutritious 
matter employeu ; much more upon the art and skill of the cook than 
upon the sum laid out in the market. The average cook imagines 
t hiit the goodness of a soup depends upon the weight oi meat she 
puts into it, and upon the size of the tire over which it is boiled. 

The Basis of all Meat Soups.— Stock forms the basis of all meat soups 
and of the principal sauces ; but except the rich clear stock used for 
consomme (or clear soup), it is not necessarily made from fresh meat. 
In making brown stock from the shin of beef, white stock irom the 
knuckle of veal, or ordinary stock from the bones and the trimmings 
of meat, poultry, etc., the methods employed tor completely extracting 
from the materials all their nutriment and flavour are the same ; the 
result depends upon the quality and kind ot material employed, and 
the length ot time the simmering is continued. Five or six hours will 
extract from the materials all that is necessary and desirable for stock 
intended for clear soup ; but many more hours of gentle simmering 
will be necessary to draw from the bones all the goodness they contain. 

There are more than five hundred different kinds ot soup, but 
they can be broadly divided into a few distinct classes, namely, 
broths, clear soups, thick soups, and purees ; each group may be divided 
and sub-divided, but it will be more convenient to consider them under 
this simple classification. 

Broths. — The unclarified liquor in which chicken, veal, beef, mutton, 
rabbit, or sheep’s head is cooked arc included in this class. They 
are frequently garnished with pearl barlcv or rice, but they are not 
thickened. 


Clear Soups. — I he basis of good clear soups is double stock, that 
is, a good beef stock which lias been strengthened with veal to give 
it gelatinous substance, and with fowl to improve the flavour. Tiu* 
clear soups include all those which are transparent in appearance, 
varying in colour from amber to nut-brown. Additions may be made- 
»> lem as a garniture or decoration, from which they take their dis- 
t.nc.Uve name. Some ol the garnitures and flavourings in common use 
(liee 'i S l a l ,e< /’- 0 -' cut into various shapes or devices: 

o me - i "Tu C " b , CS .° f 1 COOke r 1 f ’ r;ime ’ chicken, meat, and fish ; quenelles 

finely Shredded vegetables : various farina - 
prepaiattons, .vs Italian paste, semolina, rice, sago, and batters. 
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Thick Soups.— The basis of soups of this class may be stock of 
any kind, white, brown, iish, or vegetable, according to the soup 
required, or a mixture of white stock and milk for such soups as 
Clear Royal and “Good Woman’s”; or all milk, or milk and water 
for such plain thick soups as cabbage and vegetable soups. Soups of 
this class are frequently garnished as well as being thickened ; the 
well-known ox-tail and mock turtle soups may be given as examples. 
Thick soups owe their thickening to the addition of arrowroot, corn- 
flour, rice-flour, flour, or some other farinaceous substance ; rich soups, 
such as “ Bonne Femme,” are thickened by a liaison or combination of 
yolks of eggs and cream, while a good brown soup like " Ox-Tail ” 
would be thickened with butter and flour, previously either cooked or 
well kneaded together. In making hare soup the blood of the animal 
is frequently used ; it should be strained into the soup a few minutes 
before serving. Thick soups should have the same consistency as 
good single cream, i.c., cream obtained from milk that has stood 12 hours. 

Purees. — This class of soups differs from other thick soups in being 
thickened by the ingredients of which they are made, such as Bisque 
of Lobster, purees of peas, beans, and lentils ; in all cases the substances 
comprising the soup are rubbed through a sieve and served in the 
soup. Croutons of bread are usually used with purees. 

Flavourings for Soups. - The following list of flavourings simply 
enumerates those most commonly used and conveniently obtained ; 
turnips, carrots, onions, celery, parsley, thyme, bay-leaf (parsley, 
thyme, and bay-leaf are usually tied together and spoken of as a " bou- 
quet-garni ”), tarragon, chervil, tomatoes, celery seeds, cloves, wine, 
vinegars of various kinds, and lemon juice. 

The vegetables named in the recipes are supposed to be of moderate 
size, but two smaller ones, or half a larger one may be used instead. 
To avoid repetition, they are spoken of as “ prepared,” meaning that 
the onions have been peeled, the carrots scraped, and the turnips pared. 
As the fibre on the outside of the turnip is very tough and thick it 
is advisable, and not extravagant, to take off a thick paring. On the 
other hand, potatoes should be pared as thinly as possible, because the 
outer part contains the most valuable and nutritious part of the potato. 
A bouquet-garni is a small bunch of mixed herbs, such as parsley, 
thyme, bay-leaf, basil, and marjoram. Sparingly used, these herbs 
improve the flavour of many soups, but they are not essential, and 
one or more of them may be omitted if they cannot be easily procured. 

Seasoning for Soups. — In addition to salt and pepper, which form 
the ordinary seasonings for soups, and which must be added with 
caution, nutmeg, allspice, mace, sugar, and cinnamon are used, but 
in all cases judgment and discretion must be exercised, as an overdose 
of any one of the above ingredients may spoil the best soup. 

The^xact quantity of liquid needed in making soup cannot, speaking 
generally, be given, so much depends on the rate of cooking, and 
whether the lid of the saucepan is kept on to prevent waste by evapora- 
tion. If the liquid becomes greatly reduced by rapid boiling but has 
been closely covered, the contents ol the saucepan have merely become 
concentrated in stiength and flax our. and water may be added to 
ntafce np the original quantity. Should the liquid, by being allowed 
•to boil in an uurnwied saucepan, have waited its strength and flavour. 
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sufficient stock, milk, or whatever formed the basis of the soup, must 
be added to make Tip the original strength and quantity. The in- 
experienced cook should take this lesson to heart - cooking cannot 
be hastened. If the preparations tor dinner have been somewhat 
delayed, nothing is gained by placing the saucepan containing the 
soup, stew, or meat on the lop of a fierce fire. When once the 
slow-boiling or simmering point has been reached all excess ot heat 
is wasted, and the benefit ot slow progressive cooking is lost. 


STOCK. 

The following information and directions will be Jound useful in 
the making ot stock. 

t. Beef makes the best brown stock, but it lacks gelatinous substance ; 
therelorc stock lor good consomme, or clear soup, should be made nt 
beet and veal, and a fowl, or part ol a lowl, added to give it an additional 
flavour. 

2. White stock is usually made irom veal, bones, and remains of 
poultry and calves’ feet. The liquor in which calves’ heads or iowls 
have been boiled makes excellent white stock. 

.'v Stock meat should be as lean and as Ircsh as possible. Xever 
wash meat unless obliged, as it deprives its surface of all the juices. 
It should be cut into small pieces, in order to multiply the swrtaces to 
be exposed to the softening and dissolving influences 'of the water. 

4- The usual allowance of water is i quart to each lb. oi meat. This 
may, however, be too large a quantity if the stock is very gently sim- 
mered and kept covered the whole tinie ; on the other hand, if cooked 
too quickly, or it by careless exposure t lie evaporation is excessive 
the amount specified may not be sufficient. 

5. The meat should be'allowcd to stand in the water for a little time 
m older to dissolve the soluble constituents: heat should be applied 

t tfiL'f ' U r st ? ck , rcnchcs tlic filing point : when the scum 
H°, n , U P boiling has been removed, the stock should he reduced 
to, ana kept at, simmering point. 
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and wo will now indicate how a careful cook can always have stock 
on hand with little or no extra expense. 

The first consideration is the stock -pot. A well-tinned stock -pot 
with a tap is to be recommended ; the tap permits the stock to be 
drawn off without any admixture of grease, all the fat rising to the top 
of the stock -pot. 

For small households the earthenware stock-pot will be found useful, 
as a very small amount of heat is required to keep its contents 
at simmering point. 

The materials that mav be put into the stock-pot arc bones and the 
trimmings of meat, cooked or uncooked : poultrv, giblets, poultry bones, 
game bones, the rinds and bones of bacon, the remains of gravies, 
l)u t. not sauces thickened with flour the latter make the stock cloud v. 
Scraps ol raw vegetables, if fresh and suitable, may be added in cold 
weather ; cooked vegetables must not be used for they arc liable to 
turn sour, especially in warm weather. 

Fat should never be put into the stock-pot, but marrow from bones 
is often introduced in small quantity. Flour and anything thickened 
with flour or potatoes must also be carefully excluded. 

When using a metal stock-pot the stock should be emptied and 
strained every night into an earthenware vessel. In starting it the 
following morning the pieces of meat and bones from which all the 
goodness has been extracted should be discarded, and the rest returned 
to the stock-pot with the stock or fresh water. 

Fresh meat used for stock need not be washed, but should be wiped 
with a damp cloth before being cut up. 

Any unused stock should be boiled up every day in hot weather, 
and in cooler weather every second or third day. 

Meat glaze. — Any kind of rich meat stock, especially such as con- 
tains a good proportion of gelatinous substance, can be reduced to 
half glaze, or glaze gravy that sets to the thickness of jelly. This is 
effected by rapid boiling, and frequent skimming to ensure its being 
clear, until the desired consistency has been reached. 

(daze is used for improving the appearance of meats, galantines, 
pies, etc., and is very handy for enriching soups and sauces, which 
Uvqucntlv require additional strength and flavour. 

SAUCES. 

Sauces lorm an essential part of cookery, yet the innumerable 
variations of each class have to be skilfully adapted to the dishes 
with which tliev are amalgamated or served, in order to give some 
necessary flavouring or produce some desired effect. 

Use of Sauces and Gravies. — Each sauce must possess a distinct 
flavour ajul character of its own, and add either richness, piquancy, or 
flavour without losing its own identity : but unless purposely employed 
to disguise the absence of flavour in some insipid subs Lance, they 
should never be allowed to overpower the natural flavour of dishes of 
game, poultry, meat, etc., with which they arc served. The excellence 
of many entrees depends almost entirely on the sauces which enter 
largejy into their composition. Boiled fish would be insipid without 
an appropriately flavoured sauce. Some dishes of boiled moat, aiul 
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many simple puddings, are almost unpalatable without their customary 
sauces • while a good gravy is indispensable with meat, poultry, etc. 

Difference between Sauces and Gravies.— Gravy is simply the juices 
of meat, diluted and seasoned but not thickened, except the slightly- 
thickened brown gravy, which ought really to rank as a thm sauce. 

Sauce.- Sauce has been defined as a liquid seasoning, thickened 
bv means of one of the following liaisons (or mixtures of yolk of eggs, 
cream, etc., used for thickening or binding white soups and sauces) : — 

i. fkoux white. 5- Rutter and cream. 

j. „ lawn. f>. Blended butter and Hour. 

3. „ brown. /• Blood. 

4. Eggs and cream. 8. Arrowroot, cornflour, Fecule. 

ROUX.— The literal translation of this word is “ russet,” but in a 

culinary sense it is a mixture of equal quantities of butter and flour 
cooked over a slow fire, or in a cool oven, 1111 ( il the desired colour is 
acquired. There are three varieties of roux ; white, fawn, and brown ; 
and this form of thickening is generally employed in making good 
sauces. It may be made in small quantities as required, or in larger 
quantities, which, if closely covered, will keep good for months. When 
roux is made for immediate use it should be allowed to cool slightly 
before adding the liquid to it. When using perfectly cold roux, the 
liquid should be added to it more gradually : in both cases the sauce 
must be constantly stirred until it boils, and then allowed to simmer 
until it attains the required consistency. A heaped-up tablespoonful 
of roux will thicken 1 pint of liquid. Directions for the preparation 
of the respective liaisons (sauce thickenings) are given. 

The bases or foundations of Sauces. — The following liquids form the 
bases of most of the sauces : — 

1. White Stock — Nearly all the good white savoury sauces have 
for their foundation white stock and milk, used in varying proportions. 

2. Brown Stock. — All good brown savoury sauces are made from 
stock, more or less rich according to the purpose for which they are 
intended. 0 It? 

3. Fish Siocft. — Fish sauces usually have for their foundation about 
equal quantities of fish stock and milk. 

4. Milk. — Milk forms the basis of nearly all the plain white sauces, 
both sweet and savoury, also of bread sauce. 

5. Water. — Strictly speaking, all melted butter sauces should be made 
only with water ; a little of the broth in which fish or meal has been 
boiled is admissible, and is also an improvement to caper sauce ; but 
when milk is added to the broth, as is frequently the case, to 

improve the colour, the foundation becomes white sauce, not melted 
butter. 


6 Oil. -Mayonnaise sauce, and others of a similar character known 
as salad sauce are composed almost entirely of oil as their basis. 

7. Hunt, Apple, cranberry, gooseberry, etc. 
into u!! d f IOn ° f , S . tandard Sauces.— Sauces may be broadly divided 
nln k n?r, aSSCS r Y hltc i and b i rown ; earb c,ass bcin £ further sub-divided 
K i \vi on r\ s,0 ' v P rf>coss - ™<l quickly-made sauces. 

U) \\ lute. --Bechamel forms tlm foundation of all the -ood white 

Ol the ’-III I n‘ Ul ° by !'° S ; ,W which evtlaef;; (he till! ll.’.VOlll 

u * l, “' ’Ulisl. inres cmploved. 
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(b) Plain White Sauce. — Nearly all the white sauces employed in 
middle-class cookery have for their foundation a plain white sauce 
made by the quick process. Their flavour depends mainly on the 
substances added to them, such as parsley, celery, chocolate, vanilla, 
orange-essence, etc. 

(a) Brown. — Espagnole. — This sauce and the Bechamel have been 
aptly described as “ Adam ” and “ Eve.” 1 'ranee adds to them the 
Veloutec and Allcmande, and calls the group the “ sauce meres,” or 
“ mother sauces.” The Espagnole forms the basis of all good brown 
sauces, and these, like the white sauces, derive their distinctive names 
irom the substances added to the foundation sauce. The rich ex- 
quisite characteristic flavour of Espagnole sauce is due partly to the lean 
bacon or ham which forms an indispensable part of it, and partly to 
the long, slow frying process to which the flour and other ingredients 
are subjected. 

(b) Plain Brown Sauces.— These sauces arc always less quickly 
made than the plain white sauces, for no matter how simple they may 
be. the flour must be fried brown before adding the liquid. A little 
caramel may bo introduced to improvk the colour, but it imparts 
nothing to the flavour, whereas frying develops the full flavour of both 
the flour and vegetables used in making brown sauces. 

Stock : Bechamel, Veloutec, Allemandc, and sauces of a similar 
character, must have for their foundation white stock made from 
chicken or veal, or the bones and trimmings of the same. The stock 
for Espagnole sauce, and those sauces of which it forms the basis, may 
be made from any kind of meat, trimmings, bones, livers, and gizzards 
of game and poultry ; it must be rich, of good colour, but not neces- 
sarily very clear. The second stock, well reduced, would be suitable 
tor this purpose. 

The consistency of a sauce varies according to its use. For a coat- 
ing sauce, that is, a sauce thick enough to mask a chicken, cutlets, etc., 
over which it is poured, the proportions arc if oz. of flour to 1 pint ol 
liquid, when made by the slow process, during which the sauce becomes 
considerably reduced, but when made by the quick process nearly 2 oz. 
of flour must be allowed to 1 pint of liquid. Sauces to be served 
separately in a sauceboat, or poured round the base of a dish, should be 
made a little thinner, but it is always better to err on the side of over- 
thickening, it being much easier to reduce the consistency bv adding 
a little more stock or milk, than to increase the consistency by reducing 
the quantity. The latter can only be done by boiling the liquid 
rapidly in an uncovered pan, which is not always convenient at the time 
of serving dinner. Reducing bv rapid boiling is a method which may 
he usefully employed in dealing with stock too poor to make a suitable 
Inundation for a good soup or sauce. As the stock is reduced by 
evaporation, its flavour and richness become concentrated, and if 
lrequently skimmed it gains in brightness and colour. 

Time for Cooking. Sauces made by the slow process are allowed 
to simmer for 2 or 3 hours, or until all the u nab sorbed fat comes to the 
surface. Frequent stirring is necessary, also occasional skimming 
to remove the fat as it rises. The ordinary, or quickly-made sauces, 
should not have the liquid added until the flour and butter have been 
cooked together for 3 or 4 minutes, or, when flour kneaded with butter 
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is used or flour moistened with milk or stock is used, the liquid to 
whicli thev are added should be allowed to simmer tor at least; 5 
minulcs alter coming to the boil, otherwise the since has an unpleasant 

taste ol raw flour. 11, 

Sometimes sauces made by the long process are oyer cooked ami 
become oily. In this ease a little cold stock, milk, or water, can be 
added, ami the sauce stirred until it boils, when it will again become 
smooth but it must then immediately be remoyed from the fire. 

Preparations of Ingredients. To avoid repetition, the vegetables 
used in the recipes are spoken of as “ prepared,” meaning that the 
carrots have been scraped, the turnips and the onions peeled. 

As regards the quantities given in the recipes, they have been kept 
as uniform as possible, and in most cases provide sufficient sauce to 
fill a sauce tureen, or for pouring round an entree or pudding. 


THICKENINGS FOR SAUCES. 

White Roux.- In making white roux. equal quantities of butter 
and flour are stirred in a stewpan over a slow fire for 10 or 15 minutes, 
but without allowing the roux to take any colour. If for immediate 
use, the roux must cool slightly before adding the liquid. 

Pawn Roux.-— For a fawn or blonde roux, take equal quantities 
of butter and flour, and cook slowly over the fire or in a cool oven until 
the mixture acquires a pale lawn colour. 

Brown Roux.— This third variety is usually called ” stock roux,” 
because where roux is being constantly used a large quantity of it is 
made and kept in stock. The proportion of butter and flour are the 
same as for white and fawn roux. The nut-brown colour is obtained 
by a long, slow process of frying or roasting, during which much ot 
the flavour, characteristic of well-made brown sauce, is developed. 

Fgg Liaison.- -This thickening is composed of yolks oi eggs beaten 
up with a small quantity of cream, milk, or white stock. The sauce 
to which this liaison (or thickening) is added must require no furljiei 
cooking. One or two tablespoon tills of hot sauce should be mixed 
with the eggs and cream, and the whole then strained into the sauce, 
which should be just below boiling point. To remove the raw taste 
of the eggs, it is necessary to cook and stir the sauce by the side ol the 
fire tor a few minutes, but it must not be allowed to boil, or the eggs 
may curdle. 


Butter and Cream Liaison. — When butter and cream are employed 
for thickening, they arc added in equal proportions to the sauce jt\sr 
me fork sekvixg : re-heating would spoil the* flavour ot the sauce*. 

kneaeleel Butter Liaison 'I his form of liaison is exceedingly useful 
wheui no roux is at hand, and a little additional thickening is reeptireel. 
Mutter will absorb about its own weight in flour, and the, two are* 
meaeleel together on a plate* until all the flour is absorbed, or, in other 
morels thoroughly moistened by the butter. This liaison should be 
ridded to the sauce in small portions and stirred until it is smoothh 
mixed with it. 


f r„n!Ln!iT' S |';"'r T L liais ?. n , is principally to thicken sauces lor 

liiiNcd wilt! " nV'" 1,10 hlood of poultry or frame shouljl he 
nu.vd udb „ I, tile vinegar. L„ prevent r!,a..,ulntum. It should he 
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. i. ('hilling Dish Pan. 2. dialing Dish Stand and Lamp. 3. Double 
•Boiler ot ( haling Dish. 4 . Jelly Mould. 5. Meat Slice, h. Whisk. 
7 - ( haling Dish complete. 8. Colander. o. Dutch Oven. 10. Spice Pox. 
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i. Bottle Roasting Jack. 2. Mincing Knife, or Suet ( hopper. 3. Meat ( hopper. 
4. hrying Pans. 5. Wire Meat Cover. 6. Pestle and Mortar. 7. Mincing or Sausage 
Machine, with Table Clamp. 8. Double Baking Pan, with Meat Stand. <y. Drip Pan, 
with Basting Ladle, o . Bottle Jack Roasting Screen 



GRAVY. FORCEMEAT. 


33 

strained and added gradually to the sauce a few minutes before 
serving. 

Arrowroot, Cornflour, Fecule Liaison. Before adding any of these 
substances to the sauce, they must be smoothly mixed with a little 
cold stock, milk, or water. The liaison is stirred into the boiling sauce, 
and simmered for not less than 2 minutes to cook the starch. 

GRAVY. 

Gravy in its most simple form is made by adding boiling water to 
the sediment which remains in the meat tin when the fat has 
been carefully poured off. It should be seasoned to taste, boiled 
up, stirring meanwhile to loosen the brown particles which adhere 
to the sides of the tin, well skimmed, and strained over or round the 
moat. Any bones that have been removed from the meat may be 
boiled to form the basis of the gravy, but nothing else must be 
introduced. Beef gravy must contain only salt and pepper ; and 
mutton gravy the same ingredients, and a few drops ol caramel when 
the gravy is very light in colour. Veal gravy, also, should be 
made from the bones, and after being mixed with that in the meat 
tin, should be slightly thickened with flour and butter kneaded 
together, or flour mixed smoothly with a little water. Gravies served 
with game, roast rabbits, etc., may be made from beef, beef or 
game bones, or from stock. Clear stock must be used for clear 
gravies, but with this exception, any good second stock will serve. 
An economical cook will always contrive to provide the basis oi gravies, 
sauces, and soups out of the bones and trimmings of poultry and meat, 
except, ol course, the clear soups and gravies, which must have a 
good clear stock tor their foundation. 

FORCEMEAT. 

In modern phraseology the term farce or forcemeat is applied 
equally to the simple and quickly-made veal stuffing, the linely- 
pounded quenelle mixture (which is in no sense a stuffing), and the 
various farces used to cover sections ol pigeons, cutlets, etc. 

The consistency of lorcemeats varies according to the purpose for 
which the> are required. Those intended lor stuffing may be moistened 
with milk instead of egg, and made much more moist than quenelles, 
which must retain their shape and be firm enough to support their 
own weight during the process of cooking. 

The quantity of liquid necessary to thoroughly moisten, and the 
number of eggs required to stiffen the various substances, cannot be 
stated exactly, but it is better to have a rough guide than none, and 
when making quenelle mixtures, which must have a certain consistency, 
and yet retain the lightness which is 011c of their chief points of excellence, 
it is advisable to test the mixture by poaching a small quantity of it 
in boiling water. When too soft, another yolk of egg should be added, 
if eggs have been alrcadv used, or a few crumbs may be added to* mix- 
tures of which they already form a part. 

'flic excellence of many simple forcemeats depends largely on 
flavourings and seasoning. In making them, it is a common error to 
ius<* too little salt ami pepper, and too lew flavourings ; it is much better 
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to use a small quantity of several kinds than to allow one flavour 
to predominate. A comparatively large quantity of nutmeg may 
be used in veal forcemeat without its presence being detected ; it is 
believed that its strength is in some manner used in developing the 
flavour of the substances with which it is mixed. 

'Hie liquid in which quenelles are poached must always be quite 
boiling, in order that the surface may immediately harden, and so help 
them to retain their shape. 

FISH. 


In Preparing Fish of any kind, the first point to be attended to is 
to see that it is perfectly clean. It is a common error to wash it too 
much, as by doing so the flavour is diminished. The best way to clean 
fish is to wipe it thoroughly with a clean damp cloth. If the fish is to 
be boiled, a little salt and vinegar should be put into the water, to 
give it firmness, after it is cleaned. In consequence of the amount of 
oil certain fish contain, their liver and roes take longer to cook than the 
flesh, and should be put into the saucepan before the fish, if not cooked 
separately. Fish, except salmon, should be put into warm water, 
and cooked very gently, or the outside will break before the inner part 
is done. Hot water should not be poured ox to the fish, as it is liable 
to break the skin ; if it should be necessary to add a little water whilst 
the fish is cooking, it ought to be poured in gently at the side of the 
vessel. The fish-plate may be drawn up, to see it the fish be ready, 
which may be known by its easily separating from the bone. When 
done, it should be immediately taken out of the water, or it will become 
woolly. The fish-plate should be set crossways over the kettle, to 
keep hot for serving, and a cloth laid over the fish to prevent it losing 
its colour. The exact temperature of the water, at the time of placing, 
the fish in the kettle, depends on the kind ol fish to be cooked. If it 
is too hot the skin breaks, and if it is cold much of the flavour is lost. 


Fish can scarcely cook too slowly ; steaming is often better than boiling. 

Fish to be fried or b.*oiled must be dried on a solt cloth, after it is 
well cleaned and washed. Prior to frying, dip it lightly in flour, brush 
it over with egg, and cover it with some fine crumbs ol bread. The 
fish, after it is tried must be thoroughly drained and treed from fat. 
A sheet of white paper must be placed to receive it, in order that the 
superfluous grease is absorbed. It must also be of a beautiful colour, 
and all the crumbs appear distinct. Butter in frying gives a bad 
coloui to fish ; lard and clarified dripping are most frequently used, 
but oil is considered the best. The fish should be put into the fat or 
ol when the latter is hot enough to immediately harden the surface, 
there should be sufficient fat to well cover it. 

When lish is broiled, it must be seasoned, floured, and laid on a 
very clean gridiron, which, when hot, should be rubbed with a bit ol 
?"r'\ t0 P reveilt th e fish from sticking. It must be broiled over or 
f 1( U l vei y Tear fire, that it may not taste smoky ; and not too near, 
n ‘ j ■ not I )C scorched. Fish may also be baked, stewed, ami 
ossfl. iT £ T ps , \ n c l00Sl % r flsh > u is well to remember that it is 
H ° fl f h ‘ UUl > Tl noi Rood. In this work rules are 
ii seal n Ivh ,CC ° f Ca l dl 1™ Pillar f»sh. and the months when it B 
> ung ian be ol greater consequence to a cook than ti> 
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have the fish good. as if this important course in a dinner does not 
give satisfaction, it is rarely that the repast goes olf well. 

Keeping Fish. - When lisli is cheap and plentiful, and a larger 
quantity is purchased than is immediately wanted, the overplus 'of 
such as will bear it should be potted, or pickled, or salted, and hung up ; 
or it may be tried, that it may serve for stewing the next day. Fresh- 
water fish having ircqucntly a muddy smell and taste, should be soaked 
in strong salt and water, after it has been well cleaned. If of a sufficient 
size, it may be scalded in salt and water, and then dried and dressed. 
Cod-fish, whiting, and haddock are none the worse lor being a little 
salted and kept a day ; and unless the weather be very hot, they will 
he good lor two days. 

Garnishing Fish requires great nicety. Plenty of parsley, horse- 
radish, lobster coral, and lemon should be used. It fried parsley bo 
used it must be washed and picked, and thrown into fresh water. When 
the lard or dripping is hot enough, squeeze the parsley dry in a cloth, 
and throw it into the saucepan. It will bubble a good deal, and. t hero- 
lore, it is better to lilt the pan from the lire. In a lew seconds the 
parsley will be green and (lisp, and must be taken up with a slice, it 
there is no lrying-basket. Well dressed, and with very good same, 
lish is, by the generality ot people, more appreciated than almost anv 
other dish. I'he 1i\*t and me, in souk* instances, should be placed on 
the dish, in order th.it they may be distributed in the course ot serving 

Fish, to Boil. -In boiling fish it is advisable to use a lisli- kettle, 
piovided with a slrainei, so tint the fish can be gently lifted without 
bi caking, failing this, the lisli should be tied in muslin, and placed 
on a plate at the bottom ot a saucepan. Salmon and salmon trout 
should be put into boiling salted water, to preser\e their colour, but 
other kinds ot fish should be placed in warm water, lor boiling water 
has a tendency to break the skin, and cold water extracts much oi the 
flavour. Fish should always be gently simmered idler boiling point 
is reached, otherwise it is liable to break. It should also be cooked 
in the smallest possible quantity ot water, which, when practicable, 
should atterwards form the basis ol a lisli sou]) or lish sauce. Lemon- 
juice or vinegar should be added to the water in which white lish is 
cooked, us it tends to increase its whiteness. The time required for 
cooking depends more on the thickness than the weight oi the fish, 
hut as soon as the bone separates readily, the lish should be taken 
from the waiter and kept covered, on the strainer, placed across the 
fish-kettle, until required. Fish, when boiled, should always be served 
on a strainer covered with .1 folded napkin. It is usually garnished 
with slices ot lemon and lulls ot green parsley, a little additional colour 
being sometimes introduced by means ot lobster coral, prawns, etc. 

Fish, to Broil. This method ot cooking is an extremely simple 
one whchi proper appliances are at hand, but when the only means 
available are those usually found in middle-class kitchens, some little 
difficulty may be experienced. A clean gridiron anil a clear fire are 
indispensable factors, and the former may be easily secured by heating 
the gridiron, and afterwards rubbing it repeatedly with soft paper until 
perfectly clean. No matter how clear and bright the lire may appear, 
inorc or less smoke will arise I10111 it, but this may be checked to some 
extent by throw ing on a good handful of salt. Fish intended for grilling 
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should bo thoroughly dried, then brushed over with oil or oiled butter, 
and seasoned with salt and pepper. Meat also needs to be slightly 
coated with oil or butter, otherwise the surface may become dry. The 
gridiron must be heated and rubbed over on both sides with suet or 
fat, to prevent whatever is being cooked sticking to it. For the same 
reason it is necessary to move the meat or fish occasionally, using 
meat-tongs or a knife for the purpose, thus avoiding making holes 
through which the juices could escape. Delicate fish is frequently 
enclosed in oiled paper, and should then be served in the paper in 
which it was cooked. 

Fish, to Cure. — Empty, wash, and scale the fish, and, if large, cut 
it down the back. Hub it inside and out with common salt, and let 
it hang in a cool place for 24 hours. -Mix together 1 oz. ot bay-salt, 
I an oz. of saltpetre, \ an oz. oi brown sugar, and rub the fish well with 
the preparation. Place it on a large dish, cover it lightly, but nun- 
pletelv, with salt, and allow it to remain undisturbed tor pS hours. 
Turn the fish over, cover it with fresh salt, and let it remain lor 2 \ 
hours longer. Drain and well dry the fish, stn t< h it on sticks, and 
keep it in a dry, cool place. When kept lor a great length ol time, it 
will be necessary to well soak the lish before cooking. 

Fish, to Fillet. --The skin must be removed from both sides ot a 
sole betore filleting, but the dark skin on the under side ot a sole is 
nearly always removed by the fishmonger. Plaice is Irequeiitlv filleted 
without removing the skin, although it is better to strip the dark skin 
oh the back. Whiting and haddock are usually skinned, while mat k- 
erel are very seldom skinned before being filleted. When the lish has 
been washed, dried, and skinned, it should be placed fiat on a board 
or table, and with the point of a knife cut from head to tail down the 
backbone. Next insert the knife in the slit made, and separate the 
fish from the bone, keeping the knife pressed lightly against the bone. 
Remove the fillets, trim them neatly, and cut into* pieces lor serving. 

Fish, to Fry, — Pish to be fried should be well dried after washing, 
and if is usually cut into pieces convenient for serving. Although verv 
good results can be obtained bv such simple means as a frying-pan 
and a very small quantity of fat -providing the fat be hot 'and the 
fish dry and slightly floured — a dec]) pan containing sufficient tat to 
completely cover the fish is desirable. Before frying, the fish should 
cither be dipped into well-seasoned batter or coaled with egg and 
breadcrumbs, and in the latter case it should be first rolled in a little 
lour seasoned with salt and pepper, the object 1 >c i 1 1 to make it as 
•m ,l , S l 10as 'ble. j n olx ' cr tlie breadcrumbs mav adhere more firmly, 
the tat should be very hot at all times, but its temperature must be 
Slightly lower when frying fillets of fish than when Irving such things 
as cioquet ics rissoles, etc., whir h arc generally composed of cooked 
;^ e ‘‘ aIs yiicn the surface of a small piece "ot bread immediately 
wt te ^„A S ,g - t y C iw gCS Its colour on being immersed in the fat, 
coaler w?th h r ci 1S “.A f °u nv , matcrials or anything that is thickly 
ilrme i s in k b . ut ybc” trying anything of which the exterior 
at once bmwn\ h°t Cd ' 11 ,s . bcltcr to have the fat sufficiently hot to 
ii,™ r b ? whatever is immersed in it. Small things arc nearly 

fat, and when'criol'ed^f but fillets of fish are dropped- into the 

v ' ' a ^ en ° l| t <m a fish slice. Anything fried should 
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uftenvurds be \v#*ll dr, lined, either on ,i < loth «u kitchen paper. 1 ish 
is usually garnished u 'dh lemon and parsley, croquettes and other 
dishes ot the same class with par dev alone, while fruit fritters should 
ho liberally sprinkled with sugar before serving. 

Oil may be strongly recommended for frying, but clarified lat is 
more generally employed, and for all frying purposes is preterable 
to lard, which is apt to impart an unpleasant fatty flavour. All fat 
alter being used for frying should be allowed to cool slightly, and 
alterwards strained into an earthenware vessel: or, after repeated 
use, it may be partially purified by straining it into a basin of 
boiling water, when fragments ol fish, breadcrumbs, etc., will sink to 
the bottom, and may be scraped oft as soon as the fat hardens. 

Fish, to Salt. -The following method of salting fish is particularly 
suited to herrings, mackerel, and other small varieties. Choose fish 
that is perfectly fresh ; empty, scale, and clean, but do not wash them. 
Make a brine sufficiently strong to float an egg, put in the fish, which 
should be completely covered, and led it remain in the brine for 
iS hours. When ready, drain well, place them in layers in an earthen- 
wan' vessel, covering each layer thickly with salt, ('over closely to 
completely exclude the air, and store in a cool, dry place. The ii >li 
must be well soaked before cooking. 

MEAT. 

Methods of Cooking. Roasting, baking, boiling, stewing, braising, 
Irving, and grilling are the usual methods ot cooking animal lood. 

Boiling, Roasting, and Baking. During these operations, Iredi beet 
and mutton, when moderately lat. lose on an ..verage about — 

In Roiling. In Raking. In Roasting. 

g lbs. ot Reel lose i l 1 ). . . i lb. g o/. i lb. ; oz. 

• I lbs. ol Mutton lo-*e l j oz. .. i lb. } oz. i lb. h oz. 

More recent experiments also show that animal matter loses more 
weight by roasting than bv boiling. In roasting, the lov* arises from 
the melting out ol the lat and evaporation ol water : but the nutritious 
matter remains condensed in the cooked meat, whereas, in boiling, 
the gelatin is partly abstracted. Roast meats are therclore more 
nutritious than boiled meat;: but in consequence ol the chemical 
decomposition ol tin* tat ol roast me, its. due to a long continued ex- 
posure to an intense heat, tliev are less easily digested. 

Roasting. Ill roasting, the joint must be suspended where the rays 
of heat irom the lire may lull directly upon it. in localities where this 
excellent and wholesome method ot cooking is largely practised, kit- 
chens are provided with a primitive meat-screen, a three-leaved lolding 
“ hastener," lined on the inside with a bright metal which reflects the 
heat. Therefore, although roasting may be described as cooking by 
radiant heat, it is a process in which reilected heat plays a secondary 
and by no means unimportant part. Ry manv. roasting is condemned 
as an extravagant method of cooking, rndoubtedly meat loses con- 
siderably in weight when roasted, but there is no real loss : the melted 
fit remains as dripping : any meat juice which escapes coagulates and 
forms the basis of the gravy, and bv the evaporation ol water, to which 
area ter part of. the loss is due, the nutritives of the meat have 
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simply become more concentrated. The consumption ot coal in musl- 
in,, i s ' not excessive when the tire is properly built up. Some or 
pr minutes before the lire must be ready, the front of the grate should 
be tilled with small lumps of coal, and the back with a few lumps 
mixed with a considerable quantity of slightly-wetted small coal. As 
the front of the fire burns away/ the embers from the back can be 
brought forward, and small coal or cinders put in their place, thus 
keeping the front of the lire clear and bright. Immediately the fire 
is made up the “ hastener,” or meat-screen, should be drawn around 
it, so that its surface may become thoroughly hot before the meat is 
put down to roast. When the tire is dear and bright the joint should 
be placed quite close to it for 10 or 15 minutes ; and as soon as it is 
put down it should be well basted with hot dripping, and this greatly 
assists in forming an impervious surface through which the juices ol 
the meat cannot escape. The joint must be frequently basted during 
the first half-hour, and afterwards every 10 or 15 minutes. When 
properly roasted and sufficiently basted, the joint ought to be nicely 
browned without the aid of flour. A little salt and pepper is some- 
times sprinkled on the joint before serving, but it is not necessary. It 
was considered an improvement to the gravy when the old custom 
obtained of pouring a little over the joint. 

it is impossible to fix the exact time required lor roasting meal, 
because so much depends upon the form and thickness of the joint, 
and its age and condition. The general rule is to allow 15 minutes 
lor each lb. of beef and mutton, and 15 minutes over; and jo 
minutes for each lb. of veal and pork, and jo minutes over. Meal 
of recently-killed beasts requires longer cooking than meat which has 
hung for some time ; in warm weather joints require rather less time 
for roasting than in cold. A square solid piece of beet will not cook 
as quickly as a shoulder of mutton ot equal weight ; and rolled and 
stuffed meat must be allowed a longer time than il the joints were not 
prepared in this manner. 


White meats, and the meat of young animals, require to be very well 
roasted, both to be pleasant to the palate and easy ol digestion, 'fine, 
veal, pork, and lamb should be thoroughly done to the centre. 

Mutton and beef, on the other hand, do not, generally speaking, 
require to be so thoroughly done, and they should be cooked so that, 
m carving them, the gravy will just run, but not too freely. Of course 
111 this, as in most other cases, the tastes of individuals vary ; and then 
are many who cannot partake, with satisfaction, of any joint unless 
it is what others would call overdressed. 

Baking. Meat baked in the oven has never the same delicious 
ai qmatic flavour as when roasted in front ol the fire, but with can 
1 is possible to have a baked joint with a good flavour and a well 
n owned and crisp surface. To preserve the flavour of the lftcat, it 
a solutcly necessary that every part of the oven should be kept scru 
!n! , c 1 (an ' Nothing can brown properly or become crisp in too 

Ji an atmosphere; therefore there must be an outlet for the steam 
f n o . 7 t l 1 ? cva T°r ition of somc of the water in the meat : and 

the ilom-'m h i 10,1 i ° / lc °Y‘ 11 ( f° cs 11()l provide sufficient ventilation, 
'nisuiv ihm-i 1 \\ f )i,rtl y u l )en to allow the steam to escape*. To 

oiisuie pci lectly satisfactory resr ,J ■ - 


satisfactory results, a proper baking-tin must l:> 


use 
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This consists of a double tin, the upper part being provided with a 
grid, on which the meat rests, thus preventing unnecessary contact 
with the dripping. The lower tin is filled with water, which prevents 
the fat in the upper tin burning and giving off unpleasant odours 
to be absorbed by the meat, which would spoil its flavour. The 
principles of roasting and baking are exactly the same, the object being 
in both processes to preserve the nutritive qualities of the meat by 
preventing the escape of the juices of the meat. Before putting the 
joint in the oven it should be well basted with hot fat, for the reason 
already explained in reference to roasting meat. The oven should be 
hot for the first io or 15 minutes, in order that the albumen on the 
surface of the meat may be quickly coagulated and the juices of the 
meat retained. The temperature must then be lowered, or the meat 
transferred to a cooler oven, if the stove is provided with two. The 
temperature of an oven may be quickly reduced by drawing away 
some of the fire, putting in the dampers, or leaving the oven door open. 
Frequent basting is as essential in baking as in roasting ; it not only 
keeps the meat mellow and tender, it also prevents waste by shrinkage, 
and by washing off some of the hardened particles it prevents the meat 
becoming too brown, while at the same time it provides a deposit to be 
afterwards converted into good gravy. 

The time required for baking meat is the same as for roasting, viz., 
15 minutes to each lb. of beef and mutton, and 15 minutes over: and 
20 minutes to each lb. of pork and veal, and 20 minutes over, with the 
usual allowances for torm, condition, stuffing, etc., which experience 
must determine. 

Boiling. Boiling is generally considered one of the most easy and 
simple processes of cookery. Certainly mca 4 cooked in a pot requires 
very little attention, and too frequently leeeives none at all. as is 
evidenced by the ragged mutton and hard, flavourless beet to which 
the term boiled meat may be correctly applied. Although meat loses 
less weight when boiled than when roasted or baked, there is more loss 
of nutritive constituents, unless both the meat and the liquor in which 
it is cooked be consumed, for certain mineral salts, soluble substances, and 
a considerable quantity of gelatin, are abstracted during the process 
of cooking, and remain dissblved in the liquor. When the meat is 
intended to be eaten, it is desirable that its valuable nutritive juices 
should be retained, and this is effected, as in roasting and baking, by 
subjecting the joint for a short time to a temperature sufficiently high 
to rapidly coagulate the surface albumen, thus forming an impervious 
envelope which prevents the escape of the internal juices, and most 
effectually excludes the water, which, by diluting these juices, would 
render the meat insipid. All fresh meat should be immersed in boiling 
water for 10 minutes, but at the end of that time the temperature 
must be Reduced, and the surest and quickest way of effecting this is to 
draw the pot aside and add cold water by degrees until the water in the 
pot ceases to boil. One pint of cold water would sufficiently reduce 
the contents of a large boiling pot. When it is possible to choose, the 
one selected should be just large enough to hold the meat, which must 
ho kept covered with water ; hot water being added to replace that 
which boils away, in order to maintain an even temperature. The 
addition of such vegetables as turnip, carrot, onion, and celery 
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decidedly improves the flavour of meat, but they should never be 
used in sufficiently large quantities to overpower its natural flavour. 
Turnip must be always sparingly used, tor it possesses the peculiar 
property of absorbing the flavour of anv material it comes in contact with, 
and is often usefully employed for that purpose. In one respect, boiling 
is more economical than either roasting or baking, for when once the 
right point is reached a very small fire will maintain the proper tempera- 
ture. Any heat in excess' of this is wasted, and the benefit of slow, 
progressive cooking is lost. Meat cooks as quickly at simmering point 
as if the water surrounding it were kept in a state of violent ebullition, 
and with far better results, for continued application of excessive 
heat hardens the fibres of the meat, and renders it tough and indigestible. 

The time allowed for boiling meat is from 20 to 25 minutes for each 
lb. of meat, according to the solidity or thinness of the joint, and the 
kind of meat: pork requires longer' boiling than beef or mutton, and 
salted meat longer than fresh meat. 

Salt beef, salt pork, pickled pork, tongues, and hams should 
always be put into warm water, unless very highly salted, when they 
may be put into cold water to extract some of the salt. Smoked 
hams and tongues must be soaked in cold water for at least 1 2 hours 
before cooking. Any kind of salt meat intended to be served cold will 
be more mellow and juicy if allowed to remain in the liquor until cold ; 
but this practice cannot be recommended in warm weather unless the 
meat will be quickly consumed, for the large amount of moisture it 
contains soon renders it unfit for use. 


Stewing, — This process of cooking may be defined as “ simmering 
in a small quantity of liquid.” Undoubtedly it is the most economical 
method of cooking meat, not only on account of the small amount oi 
fuel required to keep up the gentle simmering, but also because tough, 
coarse, inexpensive kinds of meat may, by this long, slow, continuous 
process, be rendered tender and palatable. There is practically no 
loss ot nutritive constituents, for everything abstracted from the meat 
is contained in the gravy. The fibres of coarse meat should never be 
exposed to a higher temperature than 160 1 F., simmering point is 
180° F., boiling point, 212° F. To cook meat at this comparatively 
low temperature it is absolutely necessary that the vessel containing 
it should be provided with a lid fitting so closely that the steam cannot 
escape ; or failing this, two or three thicknesses ol greased paper must 
be placed under the lid. Lean meat alone is suitable for stewing, more 
particularly when the liquid is thickened with flour, which prevents 
the fat rising to the surface of the liquid. In consequence of not 
bemg able to remove the fat by skimming, stews are apt to disagree 
with those who are in the least inclined to dyspepsia ; but when made 
°t lean meat they are easily digested. A few rough trimmings ol 
vegetables should be added to flavour the stew ; but it is fetter to 
cook the vegetables to be served with it separately, for the low tempera- 
ure at which the meat stews destroys the colour of both carrots and 
r>;fh!l? S L W , h f n ^he meat is very coarse its fibres may be softened 
*11/ adding a little vinegar to the stew, or by pouring a little 
r 1 • ™ eat an d allowing it to soak in it for at least an hour before 

sides belong ^ V 1S hinder, h it is quickly fried on .both 

1 s stewed, it has both a better appearance and flavour*. 
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No definite rule as to time can be given ; stews may be allowed to 
cook gently lrom 4 to 5 hours, but longer cooking usually reduces the 
fibres of beef and mutton to a stringy, thread-like mass, so hardened 
that they cannot be digested, and consequently afford no nourishment. 
Stews cannot cook too slowly ; it is not necessary that there should be 
the least ebullition, but there must be sufficient heat applied to evapo- 
rate the liquid and fill the vessel with steam, otherwise the meat is not 
cooking. 

Braising. — This excellent method of cooking is a combination of 
roasting and stewing, for when a properly constructed pan is used 
heat is applied from above by means of a depressed lid on which char- 
coal is burnt. When meat is braised in an ordinary stewpan it is 
simply placed on a foundation of vegetables surrounded, but not covered, 
with stock. The meat does not come in contact with the liquid, but 
becomes thoroughly flavoured with the vegetables, and by long slow 
cooking in the steam is rendered tender and digestible. It is then placed 
in a quick oven and browned and crisped before serving. 

Frying. — From the appended table it will be seen that all fats and 
oils do not boil at the same temperature. In ordinary houses ther- 
mometers for testing the heat for cooking are not available, but the 
table given is instructive without their aid— at least it should make 
clear the reason why it is so much more difficult to fry in a small quantity 
of butter than in a corresponding amount of fat or oil. 

Ilutter boils at 150" F. Clarified Fat boils at 250' F. 

Lard ,, 210 ' ,, Oil ,, 300-400" ,, 

Many liquids boil at a lower temperature than water (212 ) thus 
you may, with impunity, dip your linger in boiling spirits of wine : 
you would take it very quickly from boiling brandy ; still more rapidly 
lrom water ; whilst the effect of the most rapid immersion in boiling 
oil need not be mentioned. As a consequence of this, heated fluids act 
differently on the savoury bodies presented to them. A small ball of 
butter, thickly coated with egg and breadcrumbs, may be fried in hot 
fat or oil and retain its form, but if dropped into a stewpan of boiling 
water it would quickly melt, and mingle with it, because the water 
would not be hot enough to immediately coagulate the albumen of the 
egg, and thus imprison the butter and effectually exclude the water. 
Fat may be heated to a much higher temperature than is necessary 
lor ordinary frying purposes. Anyone experienced can tell exactly bv 
the appearance of the iat, and by the amount of blue smoke arising 
from it, when the requisite degree of heat is reached. This, of course, 
varies considerably ; such things as rissoles and fish cakes, made prin- 
cipally of cooked materials, need simply browning and heating through, 
and consequently may be cooked in very hot tat. But such a pre- 
paration as cheese fritters or raw substances like fillets of fish must bo 
fried in. fat at lower temperature to allow the material to be fully 
cooked before the surface becomes too brown. The heat of the fat may 
he tested by frying a piece of bread ; it it turns brown immediately 
the temperature is suitable for such things as need browning and re- 
heating, and for potatoes which require a high degree of heat, owing 
to the large proportion of water contained in them ; but for raw 
materials the fat is sufficiently hot when the bread at once hardens, and 
‘inquires a pale golden-brown colour. It should, however, be remein- 
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bcrcd that the introduction of any cold substance immediately lowers 
the temperature of the fat ; so much so, that after a few minutes the 
heat under the stewpan may safely be increased. Only a small quan- 
tity of anything should be fried at one time, and the fat must be heated 
to a proper temperature before frying a second lot. J here are two 
distinct methods of frying, known respectively as deep or wet frying, and 
dry frying. 

Peep Frying --In this process the- materials fried must be com- 
pletely covered by hot fat. An iron or steel stewpan or saucepan may 
be used ; and for such things as rissoles, croquettes, lobster cutlets, 
fish cakes, etc., a wire basket or wire drainer is necessary ; fillets of fish 
are generally dropped into the hot fat from the fingers and taken out 
on a fish slice. Everything fried should be translcrrcd from the lat 
to a sheet of clean paper and thoroughly drained before serving. 

Dry Frying.- -Meat fried in a shallow pan with a comparatively 
small quantity of fat may be rendered hard and indigestible by this 
process if the mistake be made of putting the meat into a cold 
frying-pan, or into the fat before it is hot enough to coagulate the 
albumen on its surface. Fillets of beef and veal and mutton and veal 
cutlets arc generally cooked in this manner, and with a protective 
covering of egg and breadcrumbs they may be subjected to intense 
heat without hardening their fibres to an injurious extent. The side 
to be dished upwards should be tried first, because the side cooked first 
invariably presents a better appearance. The frying should be done 
rapidly, and the frying-pan frequently shaken to prevent the contents 
sticking and burning to the bottom of it. 

Frying- Fat.- —For all ordinary purposes clarified fat may be recom- 
mended. It is made from beef and mutton suet, cut into small pieces, 
and simmered in a little water until all the fat is extracted, and then 


strained. Two lbs. of fat are obtained from 3 lbs. of suet ; unless the suet 
can be bought cheaply, it may be a little more expensive than lard. 
Oil is excellent for trying purposes, but it requires more careful handling 
than the fats, for unless heated gently over a slow lire, it has a tendency 
to rise quickly and boil over. Lard sometimes imparts an unpleasant 
flavour, but the chief objection to its use is the fatty odour which 
lingers long after the lard has cooled. Frying-fat alter being used 
should, when cool, be strained. The fat may be used over and over 
again until it becomes discoloured, and discolouration may in some 
measure be prevented by occasionally boiling the fat in plenty ol 
water for half an hour. When slightly cool, both fat and water should 
be poured into a basin ; and as soon as the cake of fat is firm all the 
impurities should be scraped off the bottom, and the lat melted again 
to evaporate every particle of water. 

Grilling or Broiling.- -Grilling, or broiling, as it is sometimes termed, 
is the most perfect way of cooking chops and steaks. A sharp clear 
hre is necessary m order that the outside mav ]be quickly hardened, 
and thus prevent the escape of the juices of the meat. Grilling may 
Hip T°, n ° ei ^ cr ° vcr the fi ro or before it 011 a gridiron contrived for 
Hi** ^ ordinar y gridiron may be used for cooking over 

with mnov 01e k 01 £S used it should be heated, and its bars well rubbed 
SlSi and afterwards with a little fat or suet. Whatever is 
Ulnt glllkd * nust ** repeatedly turned, bv means of steak-tongs, or 
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j.iiling those, a lork put into the fat of the meat, ior if the loan be 
pierced the juices will escape through the holes thus made. This 
cooking process is suited only to small portions of meat, or kidneys, 
bones, fish, mushrooms, tomatoes, etc. 

General Rules for Cooking Meat, -(i) One general rule is that 
meat should never be washed, but there are at least three exceptions 
to the rule, viz. : — (a) When using diluted vinegar or charcoal to 
remove the taint of putrefaction, (b) When meat has been over-salted, 
and it is necessary to extract the excess of salt, (c) Hearts and liver 
before they are cut into slices ; the surface of both being protected 
by membranes, immersion in cold water does not deprive them of their 
nutritive juice. 

(2) In roasting and baking an intense heat must be applied to all 
kinds of moat for 10 or 15 minutes, and the temperature afterwards 
considerably reduced. 

(3) In boiling, fresh meat should be put into boiling water, boiled 
rapidly for 10 minutes, and then cold liquid added to reduce the tem- 
perature. Immersion in boiling water hardens the fibres of salt meat, 
therefore it should be put into warm water, or when too salt, it may 
be placed in cold water, whicti will extract some of the salt, and also a 
considerable quantity ol the juices of the meat. 

(l) In stewing, the process must be long, slow, and continuous, the 
escape of steam being prevented by a close-fitting lid, and, if necessary, 
by intervening layers of greased paper. 

(5) In frying, a blue smoke must arise trom the fat before it is hot 
enough to Irv even things which require a comparatively low tempera- 
ture. Cold things to be fried must be added to the fat gradually, to 
avoid reducing the temperature too suddenly. The fat must always bo 
re-licated to a proper temperature before putting in a second set of things 
to be fried. 

Joints should be hung up, not laid on a dish or plate. They 
should be wiped, and it is a good plan to dust them over with flour, 
or Hour and pepper. If placed in a draught, meat will keep for a 
longer time. The kernel, often seen in the* fat of t lie round or silver- 
side, and the marrow from the backbone, should always be removed, 
as it taints before the joint itself. Meat from a sickly animal, or from 
one that has been over-driven or bruised, does not keep well. Old 
meat keeps better than young. 


VEGETABLES. 

Boiling Vegetables. The time vegetables take to boil depends on 
their age. Young vegetables with tender fibres will, as a rule, cook 
m about 20 minutes, whereas those fully matured, and consequently 
containing a relatively larger amount of fibrous substance, will average 
no less than minutes. The colour of green vegetables may be pre- 
served by adding a little soda to the water in which they are boiled. 
I he discolouration is due to hard water holding in solution a certain 
amount of lime, which is destroyed by the addition of a little soda, 
thereby sol telling the water ami preserving the colour of the vege- 
tables. As soon as the vegetables are sufficiently cooked they should 
he lYmioved from the saucepan and drained, otherwise they absorb 
water, lose some of their flavour, and become discoloured. 
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All vegetables should be put into boiling water, U» which salt should 
l;e addcd~hi the proportion oi i tablespoonlul to j quarts of water. 
'I he salt greatly improves the llavour ol the vegetables, and it also 
raises the boiling point of the water, thus tending to preserve their 
colour. Plenty oi water should be used for green vegetables, and a 
little soda to ‘sotten the water and counteract the hardening effect 
ot the salt. All vegetables must be kept boiling, but Jerusalem arti- 
chokes, vegetable marrows, and others of a similar character, must be 
boiled more gently than cabbage and other greens, otherwise they may 
break. As soon as the vegetables arc sufficiently cooked the water 
should be drained from them, lor some are liable to break, and one 
and all become watery when kept in the water after they are done. 
They may. however, be covered with a doth, and kept hot in a colander 
placed over an empty iron saucepan lor a considerable time. 

Stewing Vegetables. The long, slow process ot stewing is not niton 
applied to green vegetables, tor it would destroy their colour, but 
celery, celeriac, salsifv. and cardons are frequently stewed, the method 
being peculiarly adapted to them when old. Very little stock or 
water should be used, and the vessel containing these vegetables must 
be kept closely covered to prevent the escape ot the steam. 


PASTRY. 

Pastry Making. -The quality especially to be desired in pastry is 
lightness, and this depends almost entirelv upon the amount ot cold* air 
in the pastry when expansion takes place in the oven. The best paslrv 
is, thcrelore, that which contains the greatest quantity ot the coldest 
air prior to baking. The repeated Inklings and rollings to which puff 
paste is subjected have this increase of air in view ; while in short 
crust the expansion is aided by adding baking powder, or other acid 
and alkaline substances, which, when moistened, combine to form 
a constituent* identical in its < (imposition and effect with that of the 
atmospheric air to which pull paste ciuirclv owes its lightness. The 
difference between puff, or ffakv, and short trust is that in the former 
there arc thin layers of air and pastry alternating, and in the latter 
the air fills small cavities all over the paste. 

Puff Paste usually consists ol flour and butter in equal proportions, 
but in short crust the proportions of tat and Hour vary, and may be 
one-fourth lor an economical paste, or three-tourths lor a rich short 
crust, for ordinary purposes \ a lb. ol butter or fat to each lb. ol 
flour, will, with the addition oi a good teaspoon f id ol baking-powder, 
make a sufficiently rich crusf. fine starchy flour makes the lightest 
past iv, the larger proportion ol gluten in household flour although 
exceedingly valuable trom a dietetic point ol view tends to make 
pas i\ tough. Hour should always be stored in a cool, perfectly 
(is place. By sieving it before use, air is introduced, and if there are 
anv lumps these may be rubbed out, with (lie result that the pastry 
!, ? e lighter When baking-powder is used it should be sieved with 
fie Jour, as this ensures its even distribution. 

fluui 
stated as 

r.ini ,,..4 . 1 . ,, 1 ' ,L U'MU win need a*bouL 

<i, mt allowance must be made for the addition of eggs, 


• J C a ™ oun< ()1 required to moisten a given quantity ol fl< 

bei]i<T nia Y h ( ‘ approximately stated 

1 i rirp of 1 \ °V 10 .l 0111 ' d ru L\ 1 IK ot Hour will ’need a*b< 
J a pint ol water. bn1 ;i h.u-.n,-, 4 i i. r 
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tin- a iNRN'jliiMits and utensils: Hour, buttrr. water, In non ; pastebo.ud and sie\ e. 2. Sieve 
K 1 | lr ’i‘ K ^ wa,cr * aml ,nix w,| h ll,| ‘ tinsels. Roll out and plate the butter m the centre. 
‘:'l ° kl «»c ends over, making an envelope lor the huttei. Roll out. (1. Method of flaking 
ot pies. 7. Method ot cutting out tartlets or l>ouche>. S. Taitlcts or bo uc lies for baking. 



PIPING, or FANCY CAKE ICING, 



tlir- v - pnp«-r l>a- place i.iio r.f the piping funnel- at the bottom, V""r 

It.i’id -uirt " 4 lto 1 u beg, and tr.n the pupei oil the point of it. Hold the lug in the light 

have* teeth and irot'"^. ° f ' ,H> l< ft M l uc,,/< ’ the Mig.u through the funnel. Ihe piping tube? 
vc teeth, and path m, oi . ipme vary according to the “ outlet.” 
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or when the fat has been retim ed to a semi liquid condition by undue 
tin turn, or prolonged contact with hot hands. i he consistency ol the 
butter determines the amount of water to be added to pud paste ; 
when the butter is soit the paste must be equally so, otherwise it is 
impossible to keep the layers separate, and thus the paste is deprived 
ol some ol its flakiness. Rich short crust is lighter and more crumbly 
when made very stiff, but unless plain short crust is sufficiently moist- 
ened it is hard and tough. Lemon- juice, like other acids, tends to 
make pastry lighter. 

Butter and Fat. 'Die butter used for making pastry should be good 
.md sweet, for nothing imparts its own unpleasant flavour to everv- 
lluu.g ii pair's in contact with more decidedly than inferior butter, 
bait butte.* is not objectionable, if before being used it is well washed, 
ami afterwards squeezed in a floured cloth to free it from moisture. 
Rancid butter may have some ol its disagreeable flavour removed by 
kneading it first in new milk and afterwards in water. Lor ordinary 
pastry ilariiied lat may be re< ommended in preference to lard or 
(hipping, for it is entirely free Irom tin* fatty taste which characterize-, 
the. purest home-made lard, while that bought irmly prepared is 
tiequontlv adulterated, and. moreover, has nr« asmnalK a strong, 
unpleasant taste. I he objectionable flavour of dripping may be 
in some measure removed by treadling if, that is, beating if with 
a knife on a plate, and raising it well with every movement of the 
hand, so as to subject every part to the purifying influence ot the 
atmosphere. 

Manipulation. The fat should lx* lightly, but very thoioughly, 
rubbl'd in with the tips of the fingers, never with the palms of the 
hands. The water should be added gradually, but quickly, to prevent 
hard lumps being formed, and to keep the consistence ot the whole 
mass uniform. A knife should always be used for mixing, it being 
so much cooler than the hand. Some little practice is necessary to 
acquire the light, firm, even pressure and dexterous movements upon 
which success so largely depends. Paste should never be rolled back- 
wards and forwards, but in short forward rolls, lilting the rolling-pin 
between the rolls. Puff paste should never be rolled off the edges, 
as this may force out some ot the air ; it is better to thin the edges 
by a little pressure, or an inward roll. 

Puff Paste is allowed to stand between the turns in order that the 
butter may harden, and thus keep the layers of paste and butter 
separate. Paste to which baking-powder has been added should be 
put into the oven as speedily as possible, otherwise some of flic effect 
<>t the baking-powder is w'asted, its action beginning immediately the 
p<»ste is moistened. 

Baking. All kinds ol pastry should be baked in a moderately 
hot oven, •tor a high temperature is necessary to expand ihe air or gas, 
«md thus make the pastry light, and also to burst the grains ot the 
Hour, thereby enabling those to absorb the tat immediately it melts. 
I nlcss the heat is sufficiently great to act upon the tlour in this manner, 
the melted lat runs out and leaves the paste less rich, and also, pro- 
bably, both heavy and tough. An oven with a good bottom heat is 
desinfble for baking tarts and tartlets ; when heated from above it is 
advisable to bake, or partially bake, the tarts before filling them. 
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ICING. 

Very pretty results cun be obtained by the use ot icing tubes ot 
cones, which may be purchased at any ironmongers. Make an ordinary 
conical sugar bag of paper, place an icing tube at the bottom, and fill 
the bag with icing sugar. Then tear away the paper covering the 
point of the tube and squeeze the sugar through. 

PUDDINGS, OMELETS. 

To avoid repetition in the recipes lor these, the application of the 
principles of boiling, steaming, baking, and frying such preparation', 
will be here briefly described. Success in preparing dishes ot this 
class depends more on suitable proportions, manipulation, and proper 
application of heat than on the materials themselves, which are usually 
of a simple character. Although the terms suet. milk, batter, and 
bread may be used to describe briefly a large proportion of the puddings 
which ionn part of the daily (are ot the masses, there is a large number 
of sweet dishes that cannot be included in this classification, bnl 
individual recipes to which general remarks do not apply will br 
described in detail. Each recipe gives, as nearly as possible, the o.a< l 
amount of ihe ingredients which comprise the dish. Such terms .r< 
“ well buttered mould, ” “ creaming,” ” stillly whipped or whisked " 
will be explained here, lor the convenience of the uninitiated. 

Preparation of Moulds and Basins. -When the pudding to be ( nokid 
is substantial in character, the. mould, basin, or dish may be greased 
with a little fresh butter or fat ; but moulds intended for light puddings 
souffles, or omelets should bo well coated with cool clarified butter, 
using a small brush for this pui| ose. 

Chopping Suet.- -Either beet or mutton suet may be used for pud- 
dings : paste made with the former is lighter, mutton suet is less riih, 
and its flavour is not always liked. To prepare sued tor use, remove 
all skin, shred or cut it down in very thin flakes, and chop it finely. 
During the process sprinkle it liberally with some ot the flour o r bread- 
crumbs ; or, when making mincemeat, which contains neither ot these 
ingredients, use some of the sugar for the purpose*. Chopping should 
be done with a large sharp knife held in the right hand, raising and 
lowering the handle quickly, while the fingers of the left hand hold 
the point of the blade, and keep it pressed firmly to the boards. 

Creaming Butter and Sugar, or Yolks of Eggs and Sugar. The term 
creaming ” by no means describes the process by which butter and 
sugar, or yolks of eggs and sugar are amalgamated. Butter and sugar 
are pressed by means of a wooden spoon against the sides ot a basin 
until the friction has softened the butter, and the ingredients are then 
stirred vigorously, keeping the bowl of the spoon constantly pressed 
against the. sides or bottom of the basin, not alternately raised ami 
lowered as in beating. In cold weather the butter may first be slightly 
warmed, but it must not be allowed to melt. Yolks of eggs and sugar 
are simply stirred together until thick and creamy 

Preparation of Dried Fruits. -As currants do not' keep for any lengfl' 
O time they should never be bought in large quantities. They inav 
e c caned with a little flour on a sieve, but some cooks pour boiluitj 
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va ter over them to plump them, and afterwards drain and dry them 
lioroughly. In either case, they must be dropped on a plate a few 
v t a time to detect the stones. Sultanas should be cleaned with a little 
lour on a sieve and have the stalks removed, and Valencia raisins 
nust be halved and stoned. 

Boiled Puddings. —To ensure perfect cooking, the following rules, 
ivhich apply equally to rich or plain, large or small puddings, must be 
ibserved : 

1. The mould or basin must be perfectly dry and well coated with 
butter or fat. 

2. The pudding must completely fill the mould or basin. 

3. A scalded and floured cloth should be tied securely over the top 
)f the basin, but rather loosely round a roly-poly or other pudding 
not boiled in a basin. 

4. The water must be boiling rapidly when the pudding is put in. 

5. The water must completely cover the pudding, and be deep 
?nough to float those boiled in cloths, otherwise a plate or saucer must 
be placed at the bottom of the pan. 

6. As the water boils away, boiling water must be added. 

7. The pudding must stand a few minutes before being turned out, 
in order that some of the steam may escape, and thus cause the pudding 
to shrink and be less liable to break. 

Steamed Puddings. Puddings steamed over water are lighter than 
when immersed in it, but they cook more slowly. A quicker method, 
ami one that gives practically the same results, is to stand the pudding 
in a saucepan containing boiling water to about half the depth of the 
mould or basin, the surrounding water being frequently replenished 
with more boiling water. A pudding to be steamed should not more 
than three-quarters fill the basin ; and two folds of paper, made water- 
proof by being rubbed with butter or tat, should cover tire top instead 
ot a cloth, which prevents the pudding rising. 

Milk Puddings. Milk puddings usually have the addition of eggs 
or some granular or powdered farinaceous substance, or they may 
consist of milk, eggs, and a farinaceous grain or powder. The three 
vai ielies would be represented by a custard pudding, a plain rice pudding, 
and a cornflour or semolina pudding made with eggs. A well-made 
milk pudding is a palatable and usually acceptable dish, and being so 
easily made it is difficult to understand why they are nearly always 
served in too dry or too liquid a condition, when the mean is so easily 
obtained. If a custard pudding be allowed to boil it becomes watery ; 
i! cooked too quickly, without actually boiling, it is full of holes. When 
the oven is too hot the pudding may be kept below boiling point by 
placing the dish containing it in a tin of water, to which must be added, 
from time to time, a little cold water to prevent it boiling. Rice pud- 
ding, or sjny farinaceous pudding without eggs, should first be put 
into a hot oven for a short time to bring the milk quickly to near boil- 
ing point, but afterwards they should be cooked as slowly as possible, 
in order that the grains may have ample time to swell. It is better 
to simmer small grains like ground rice, semolina, and fine sago in a 
saucepan, preferably a double one, until the substance is well cooked, 
kggs .are easily digested when lightly cooked, but become insoluble 
when over-cooked, and for this reason they should not be added to the 
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farinaceous preparation until it is fully cooked, and then io minutes 
baking in a moderate oven is all that is necessary to set the egg and 
brown the surface of the pudding. For ordinary purposes skimmed 
milk may be used, but the fat or cream of which it has been deprived 
should be replaced by a little butter or finely-chopped suet, the 
proportion of the latter being ] a tablespoonful to i pint of milk. 

Batter. — Whether the batter is intended for a pudding or fritters 
certain points need careful attention. 

i . It must be mixed as smoothly as possible, and this is effected bv 
not adding much liquid until all the lumps of flour have been* beaten 
out. 


2. It should be well beaten to get the air in. 

3. It should stand for at least 1 hour in order that the flour grains 
may swell and burst and ferment. The batter may be made "more 
easily digestible by prolonging this process of fermentation. 

4. It is usually cooked, i.e., lried at a high temperature. 

Fritters. — To successfully fry anything coated with batter the fat 

must be hot enough to immediately harden the surface of the beignets 
or fritters, and thus prevent it soaking in and making them greasy, 
and yet it must not be sufficiently hot to brown them before they are 
crisp and well-cooked. 

Souffles and Souffle-Omelets. — Moulds or tins in which souffles are 
to be steamed or baked should after being well coated with cool clarified 
butter, have a band of 3 01*4 folds of buttered paper tied round their 
11m to support the souffle when it rises abo^e the level of the tin All 
these preparations should be made beforehand, so that the mixture 
may not have to stand and possibly lose some of its lightness. The 
success of souffles and sou file-omelets depends largely upon the whites 
oi the eggs being whisked to a proper degree of stiffness. When the 
eggs arc fiesh, all that is necessary to ensure this is careful separation 
Jrom the yolks, the addition of a pinch of salt, and that the air whipped 
!! 1 ^ i ls coI( J. T s l )0ssibl °. Another important factor is the cooking. 
Souffles are lighter when steamed than when baked, but great care is 
needed to keep the water surrounding them at simmering point and 
ye prevent it actually boiling. Souffles should be served as soon as 
f ° r 1 / ri over ; coo 1 ke(1 or aHowcd to stand, they lose some 
• ! ! e , lightness. They should be baked in a hot oven, and served as 
q 1 tkly as possible in the dish or dishes in which they are cooked. 


COLD SWEETS. 

whethcr intended for creams or 

TOte before bein! nt? y T Clean ’ and whcn l ,ossible rinSMl with cold 
ufey are Xdlv ^paring them for decorated creams. 

0f j n y - ; rod0 , this <l" ickl >- 
perfectly cold and tho ; A ii CSSar ^ iat m( >ulds should be quite dry, 

mould which is turruJ c7 ° n * i C P 0ln * °* setting when put into- the 
coated. The decoratm fsTnfrr °T « ntil thinly, but 'completely, 
chio shredded or finelv chotiwT f °f taste ; it may consist of pista- 
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branch of cookery affords almost unlimited scope for display of 
artistic taste. Success depends largely on a suitable combination 
of contrasting or harmonising colours, and the decoration being neat 
and uniformly disposed. Each section of the mould must be decorated 
separately, and the decoration fixed lirmly by means of a little cool 
jelly, which must be allowed to set before changing the position of the 
mould. For this reason the process is a slow one, unless the mould 
meanwhile rests upon and is surrounded by ice. Without this aid 
the task is almost an impossible one in hot weather. 

Gelatine is prepared from ihe bones, etc., of animals and 
certain other substances. It is obtainable in sheets, strips, and 
powder, and the best qualities are almost entirely free from any un- 
pleasant taste. Of the three forms in which it is sold, the sheet or 
leaf gelatine is to be preferred, as it dissolves more readily, but the 
packet gelatine may be substituted for leaf gelatine in all the following 
recipes, i lowevor, when doing so, rather less than the stated quantity 
must be used, and two or three hours’ soaking should be allowed. 
It is always best to soak the gelatine first, and then stir it in a small 
saucepan by the side of the tire in a very small quantity of water until 
dissolved. Gelatine varies considerably in strength, therefore it is 
impossible to state exactly how much will stiffen a given amount 
of liquid under varying conditions. A little more is required in summer 
than in winter, and when the cream or jelly is to be put into one large 
mould instead of several small moulds ; but at all times it should be 
sparingly used, for an over-stiffened cream or jelly is almost uneatable. 

Jellies. — Jellies may be described as solutions of gelatine in water, 
with wine, fruit, and other additions, and their clear, brilliant trans- 
parency one of their chief recommendations. However, jellies of this 
class do not comprise the whole list, for in addition there are the 
opaque nourishing milk and egg jellies, and also those made of apples 
and other fruit. Calf’s foot jelly, which is stiffened by the gelatin© 
extracted from the feet by boiling, has the advantage of being per- 
fectly pure, but it is not more nourishing than the jelly made from 
bought gelatine. When nourishing jelly is required, it is better made 
from good veal stock. For ordinary garnishing and masking purposes, 
jelly made from leaf gelatine is more frequently employed than that 
made from meat. A plain lemon jelly answers admirably for coating 
the moulds for creams : and variously coloured and flavoured, it forms 
the basis of many other jellies. By adding a little gold and silver 
leaf, or a few drops of yellow, red, or green vegetable colouring matter, 
considerable variety may be introduced at small cost. Pleasing effects 
may be produced by Idling the projecting divisions of a mould with 
gold, silver, or coloured jelly, and the body of the mould with jelly 
that differs cither in colour or character. Of course, the colours must 
be blended artistically ; bright-coloured creams, like strawberry, 
should be very simply decorated ; and the creamy-white of the almond, 
or the delicate green of the pistachio nut, imbedded in the amber- 
hued jelly with which the mould is lined, contrast favourably with 
chocolate, as also does finely finked gold leaf. 

To Clear Jelly. — The agent employed for this purpose is albumen, 
of which substance the white of egg "is largely composed. The shells 
and lightly-beaten whites of eggs are added to the water, wine, etc., 
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when cold, the whole being continuously whisked while coming to the 
boil. At a temperature of io6° I'., the albumen coagulates, and as 
the hardened particles rise to the surface they entangle and carry with 
them all the insoluble substances with which they come in contact ; 
this forms the scum and the filtering medium, through which the jelly 
must be afterwards passed and repassed until clear. The jelly should 
always be allowed to simmer for a short time alter it reaches boiling 
point, but it must on no account be whipped, stirred, or otherwise 
disturbed. A little lemon-juice or any other acid assists in the 
coagulation of the albumen. 

Straining Jelly. - For this purpose a jelly-stand and bag are desir- 
able but not indispensable, lor an inverted chair and a clean linen 
cloth may be made to do duty instead. Whichever is used, it must 
be previously scalded to prevent the jelly setting while running through ; 
and on a cold day, when the jelly runs through slowly, it is advisable 
to place a basin of hot water in the midst ot it to keep it warm. The 
jelly-bag or cloth must never be squeezed, as a very slight pressure 
will force through the particles of scum, and thus make the jelly cloudy 

Creams.- -The term cream is used to describe compounds of cream 
and fruit, fruit-puree, etc., or custards, variously flavoured, stiffened 
with gelatine, and more or less elaborately decorated. For this pur- 
pose double cream is required, that is, cream skimmed off milk that 
has stood for 24 hours instead of 12, or been well drained from the 


milk after being separated. Cream is more quickly whipped to a 
stiff froth when cold, and the air introduced by whipping should be 
as cold as possible. The process should not be continued one moment 
after the proper degree of stiffness is obtained ; great care being needed 
in this respect in warm weather, when the cream, if over-whipped, 
is apt to turn rather quickly to butter. Apart from the manipulation 
of the cream, an important factor in all preparations of this descrip- 
tion of which it forms a part, there are one or two points which need 
careful attention. The gelatine, dissolved in a little water, must be 
added at a certain temperature, for il it be too hot it causes the cream 
to lose some of its lightness ; if too cold, it sets in small hard lumps 
instead of being intimately mixed with the whole. And again, after 
the gelatine is added, the cream preparation must be stirred until just 
on the point of setting, more particularly so when it contains fruit, 
almonds, pistachios, etc., which would otherwise sink to the bottom 
tnnrniT 1 ^ 1 ‘ 0l i ! h ? oi } lQr ha,ld » if the mixture is allowed to become 
shmi H ^ d< r S n0t take the sha l ,e ()£ lhe mould. If available, the mould 
When rrenm V* a V CC ® av ? , or 011 ic « '"'til the cream sets firmly 

dlv before nn i a t e l°- wl . t ,0 " 1 this they should be made the 
clay before, and kept in a cold place until required. 

mould once intn w‘* S f ni Creams. - -« is much better to dip the 
and as the whole i • • water . t uin 3 or 4 times into lukewarm water ; 
cream shmd. hV l f " lmerse , cl ,t “ necessary that the top of the jelly or 
■■ up and oln ' r a [, <ls ‘ ,u ‘‘> with a dean cloth. One sharp 
icily which s Z.l/nL ,' nstant, y detach the mould of cream or 
gently withdrawn^ r n , ° pIace(1 on A cold dish, the hand being 

covered by the h-iml li** 1 n ! U ^7 l,ut a ' J » r der mould too large to be 
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Sweets of this description are usually garnished with a macedoine 
of fruit, whipped cream, or jelly. As a rule the jelly is chopped, and 
the more coarsely the better is the effect, for large pieces reflect the 
light, whereas line-chopped jelly has a slightly opaque appearance. 

SALADS. 

To ensure success in preparing salads, it is absolutely necessary 
that the plants and vegetables employed should be young, freshly 
gathered, and crisp. If stale and limp, they may be freshened by 
immersion in cold water for a time, otherwise it is better to simply 
wash them thoroughly. Probably the point upon which perfection 
largely depends is the more or less complete removal of moisture after 
washing. When a salad basket is not available, the materials should 
be well drained and shaken in a colander, and afterwards in a clean, 
dry cloth held by the corners, and shaken lightly until the salad is dry. 
Lettuce should aLvays be torn into shreds, not cut with a knife ; and 
it is a good plan to pour the salad dressing into the bottom of the bowl, 
lay the vegetables upon it, and mix vigorously at the moment of 
serving. Salads afford considerable scope for the exercise of indi- 
vidual taste and inventive faculty, and whatever their composition, 
they should always look cool, inviting, and dainty. 

SANDWICHES. 

To have sandwiches in perfection the bread should not be more 
than one day old, and sandwich loaves should be provided when a 
large number have to be prepared, or large French rolls, when rolled 
sandwiches are preferred. Creamed butter is more easily spread 
than ordinary butter, but when the latter is used it should first 
be beaten to a cream. Savoury anchovy, lobster, prawn, and shrimp 
butters may be usefully employed to give piquancy and variety to 
other substances : they are also used alone in the preparation of rolled 
sandwiches, which consist of single slices of bread and butter, spread 
with some prepared substance, and then lightly rolled. 

Sandwiches for afternoon tea, or any occasion where they will come 
in contact with gloved fingers, should be lHt perfectly plain on the 
outside, but when they may be eaten with a fork, some pretty effects 
may be produced bv decorating them with variously-coloured chaud- 
froid sauces Or they mav be decorated with cold aspic jelly and 
garnished with lobster coral, Kiona pepper, parsley, egg, etc. 
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In the succeeding pages will be found full directions for carving fish, 
meat, poultry, and game, and accompanying illustrations to help out 
the instructions. A careful study ot the same will prevent any one 
from making any grave error ; but at the same time, as practice alone 
makes perfect, all opportunities of carving should be taken advantage 
of, and carvers should be watched. 

When carving a slice of meat, after the first incision has been made, 
the angle at whica the knife is held must never be altered, or a jagged 
slice will be obtained. When the way to control the knite has been 


mastered the keystone to successful carving has been acquired. 

The cut should be direct, sharp, and incisive. A saw-like action 
should never enter into the operation. 

Generally speaking, the knife should be held firmly, but it cuts 
best when applied lightly, and less gravy is squeezed from the meat 
when the pressure is slight. By using the point ot the knife lightly 
as a wedge, and the fork as a lever, even a big turkey or goose may 
be easily jointed, provided the carver is aware exactly how the joint 
is situated and held together. Every assistance should be given the 
carver by providing him with a thin sharp-bladed knife ot suitable 
size, and by serving whatever is to be carved on a dish large enough 
to allow the joint or bird to be turned to the most convenient position 
for the purpose. The dish should also afford space tor carved portions, 
for ail expert carver will, with a few strokes ot the knife, disjoint a 
bird, and usually prefers to do so before beginning to serve any part 
of it. Carving is always more easilv and pleasantly performed when 
the dish contains neither gravv nor garnish. 

A steel knife and fork should never be used for fish, because contai t 


with this metal is apt to spoil its flavour, and a silver or plated 
slice and fork should be provided for < arcing and serving. When 
serving fish be careful not to break the flakes, which ought to be 
served as entire as possible, though short- grained fish, such as 
salmon, should be cut lengthwise. 

The carving of loins and necks of either veal, mutton, or lamb 
must m some measure be determined by the size of the joints, but if 
the butcher has separated the chine bone into narrow divisions, the 
carver should have no difficulty in cutting suitable portions. . He can 
tnen cut between the bones, and each bone with meat attached should 
oc of a convenient size for serving. 

Some joints, such as the undercut of a sirloin of beef, or the knuckle 
m-wt fi Cg i °1 mutton ’ b est when eaten hot; others are equally 
cr .hot or cold, but sometimes by using only one part icular 
T 1 f\r nr T'' IV T° S( ‘ nt a totter appearance when sem d .cold. 
inus, it the under side of either a shoulder or leg ot mutton is cut 
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without encroaching on the upper surface, when the joint is turned 
over it will have almost the appearance of an uncut one. Moreover, 
multiplied cut surfaces provide means of escape for the juices of the 
meat, and as a natural consequence leave a dry and flavourless cold 
joint. Meat should always be cut across the grain, the one exception 
to the rule being the saddle of mutton, which is nearly always carved 
it right angles to the rib bones, in slices running parallel with the 
ibres or grain of the meat. When the joint or bird is stuffed a little 
of the forcemeat should be served with each portion, and the same 
rule applies to the watercress used to garnish birds and the toast upon 
which many small birds are dished. The gravy may be poured over 
brown meats, but it should always be put at the side of chicken, veal, 
and white meats. 

Ham and beef should be carved into very thin slices, and mutton 
and pork into fairly thick ones. Joints that have to be carved should 
be served on dishes without any gravy or dressing. 

To Sharpen the Carving Knife.— Hold the steel in the left hand, 
which should be on a level with the elbow, pointing the steel towards 
the right shoulder, and hold the knife almost perpendicularly in the 
right hand. Place the hilt of the knife’s edge at the top of the steel, 
and draw the blade downwards the whole length of both steel and 
knife, first on one side and then on the other — i.e., so that the point 
of the knife finishes at the hilt of the steel. The blade should be 
almost flat on the steel, with the back slightly raised but with only 
the edge touching it. 

TO CARVE FISH. 

Cod (Illustration No. i. Fig. 2). — Cut in fairly thick slices through 
to the centre bone and detach just above it. Of this fish, the parts 
about the backbone and shoulders are the firmest, and most esteemed. 
I he sound, which lines the fish beneath the back bone, is considered 
a delicacy, as are also the gelatinous parts about the head and neck. 

Eel and all Flat Fish.- The thick part is the best. 

Lobster, To Dress. — Insert the kuite at the centre of the back 
and cut through towards the tail. Then turn the lobster round and 
cut through towards the nose. Now remove the “ brains.” These 
arc usually of a greenish colour and are found on either side of the 
lobster’s head. Crack the claws with a hammer and arrange the 
fish 011 a dish, garnishing with fresh parsley. The tail of the 
lobster is the prime part, and next to that the claws. 

Mackerel (Illustration No. 2, Fig. 2). -First cut along the 
backbone of the fish. Then insert the iish-knife at this part and cut 
through, separating the upper hall of the fish, which may be divided ; 
when the fish is of moderate size serve for two helpings only. Next 
remove flic backbone, tail, and head, and divide the lower half. 

Salmon (Illustration No. 2, Fig. 3). — First run the knife down 
the centre of the back and along the whole length of the fish. Then 
cut downwards from the backbone to the middle of the fish, cut through 
the centre and remove the piece from the back. Next cut the lower 
part of the fish in the same manner. 

. A slice of the thick part should always be accompanied by a smaller 
piece of the thin from the belly, where lies the fat of the tisli. 
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Sole, Boiled or Fried (Illustration No. i, Fig. i). -The usual way 
of helping this fish is to cut it quite through, bone and all, distributing 
it in .nice and not too large pieces. The guests should be asked which 
part they prefer. The middle part is generally thought better than 
either head or tail. The head should be cut off —not laid on a guest’s 
plate. In helping filleted soles, one fillet is given to each person. 

Plaice (Illustration No. i, Fig. 3).— First run the knife down 
the centre of the fish. Then cut downwards (only through to the 
bone) and remove portions in the manner shown in the illustration. 
Next take away the backbone and head of the fish, and treat the lower 
half the same way. 

Turbot (Illustration No. 2, Fig. 1). — First run the fish-slice 
down the thickest part of the fish, quite through to the bone, and 
then cut slices towards the sides of the fish and upwards, as shown 
in the engraving. When tire carver has removed all the meat from 
the upper side of the fish, the backbone should be raised, and the 
under side helped as the upper. The thick parts of the middle of 
the back are the best slices in a turbot ; and the rich gelatinous skin 
covering the fish, as well as a little of the thick part of the fins, arc 
dainty morsels, and small portions should be placed on each plate. 

Brill and John Dory. — These are carved in the same manner as a 
turbot. The fillet near the head of a John Dory is the best part. 

Whiting, Haddock, etc. —Whiting, pike, haddock, and similar fish, 
when of sufficiently large size, may be carved in slices from each side 
of the backbone in the same manner as salmon, each fish serving for 
four or more slices. When small, they may be cut through, bone and 
all, and helped in nice pieces. A small whiting is served whole ; a 
middle-sized fish in two pieces. 

TO CARVE BEEF. 

Aitchbone of Beef (Illustration No 4, Fig. 2). — A very simple 
joint to carve, as will be seen 011 referring to the illustration. Cut 
nice thin slices. 

Brisket of Beef. The point to be observed is that the joint 
should be cut evenly and firmly quite across the bones, in slices 
the whole width of the joint, so that on its re-appearance at table 
it should not have a jagged and untidy look. 

Beef Tongue. -Cut nearly through ac ross the tongue at the thick 
part and then serve a fairly thick slice. The carving may be con- 
tinued in this way towards l he point until the best portions of the 
upper side are served. The fat lies about the root of the tongue. 

Ribs of Beef (Illustration No. 3, Fig. i). — The mode of 
carving is similar to that of the upper cut of the sirloin, viz., cut in 
slices off the sides, starting at the thick end and through to the other, 
as shown in Carving Illustration No. 3. Fig. 1. This joint will be the 
more easily cut if before commencing to carve it into slices the knife 
is inserted immediately between the bone and the meat. 

Sirloin of Beef (Illustration No. 3, Figs, i and 2). — This dish 
^ rved , at various tables, some preferring it to come to 

table with the fillet, or, as it is usually called, the undercut, uppermost 
|see rig. 2). The reverse was, as shown in the fust illustration, is 



CARVING. No. 3. 



1 • Sirloin of Beef (Uppercut). 2. Sirloin of Beef (Fillet). 3. Round of Beef. 
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that most usually adopted. Still, the undercut is one of the primest 
parts of beef, and is best eaten when hot ; consequently the carver 
himself may raise the joint, and cut some fairly thick slices out of 
the inner side, in the manner shown in Fig. 2. The upper part of the 
sirloin should be cut in the direction that the knife is travelling in 
Fi^. and care should be taken to carve it evenly and in thin slices. 
In carving this joint, the knife should be first inserted just above the 
bone at the bottom, and run sharply along between the bone and 
meat, and also to divide the meat from the bone in the same way at 
the side of the joint. The slices will then come away more readily. 

Round of Beef (Illustration No. 3, Fig. 3). — Off the outside of 
the joint, at its top, a thick slice should first be cut, so as to 
leave the surface smooth ; then thin and even slices should be carved 
as shown in the illustration. 

TO CARVE VEAL. 

Calf’s Head (Illustration No. 4, Fig. i). — A calf’s head is nearly 
always boned before serving, and is then cut into slices like any other 
boned and rolled joint, but the illustration shows the method of carving 
when the bones have not been removed. Cut strips from the ear 
to the nose : with each of these should be helped a piece of what is called 
the throat sweetbread, cut in semi-circular form from the throat part. 
The eye and the flesh round are favourite morsels with many, and 
should be given to those at the table who are known to be the greatest 
connoisseurs. The jawbone being removed, there will then be found 
some nice lean, and the palate, which is reckoned by some a tit-bit, 
lies under the head. On a separate dish there is always served the 
tongue and brains, and each guest should be* asked to take some. 

The other joints of veal do not call for special mention. 

TO CARVE MUTTON AND LAMB. 

Fore-quarter of Lamb (Illustration No. 6, Figs. 2 and 3). — In 
carving a fore-quarter of lamb, the separation of the shoulder from 
the breast is the first point to be attended to ; this is done in the manner 
shown in Fig. 2, and then, by raising with a little force the shoulder, 
into which the fork should be firmly fixed, it will come away with just 
a little more exercise of the knife. In dividing the shoulder and breast 
take care not to cut away too much of the meat from the latter, 
as that would rather spoil its appeal ance when the shoulder is 
removed. Unless the whole of the quirter is to be cut up, the 
shoulder should be transferred to another d sh and put aside to be 
served cold. The joint is then ready to be served to the guests ; 
cutlets are carved from the ribs in the manner shown in Fig. 3, and 
the shoulder is carved in the usual manner. (See Illustration No. 5, 
Figs. 2 atid 3.) When the shoulder is being used, the carver may 
ask those at the table which parts they prefer, ribs, brisket, or a piece 
of shoulder, or he may serve a piece of shoulder and a cutlet in each 
portion. 

Leg of Mutton (Illustration No. 5, Fig. 1). — The knife should 
be carried sharply down, and slices taken from either side, as the 
quests may desire, some liking the knuckle end as well done, and 
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others preferring the more underdone part. The fat should be 
sought near the bottom corner of the thick end. 

Loin Of Mutton. — A loin of mutton should be thoroughly well 
jointed by the butcher. This task is frequently imperfectly per- 
formed ; therefore it is advisable to examine the loin before cooking 
it, and carefully joint any part that has been neglected. The knife 
should be inserted in the thick side of the joint, and after feeling a 
way between the bones, it should be carried sharply through, 
separating each chop in the same manner. 

Saddle of Mutton (Illustration No. 6, Fig. i). — The method 
adopted in carving this joint is contrary to the general rule of cutting 
meat, across the grain ; in this case, the meat is carved across the 
ribs, in slices running parallel with the backbone and the fibres or 
grain of the meat. The illustration clearly shows what is meant, 
Fach long slice should be cut across into two or three pieces, 
according to its length, and with each portion is usually served a 
small piece of fat rut from the bottom of the ribs where the joint 
rests on the dish, and some good gravy. Red-currant jelly is 
served separately. 

Shoulder of Mutton (Illustration No. 5, Figs. 2 and 3). — The joint 
should be raised from the dish and as many slices cut away as can be 
taken in the manner shown in Fig. 2 ; afterwards the meat lying on 
either side of the bladebone should be served, by carving from the 
knuckle end. The uppermost side of the shoulder being now finished, 
the joint should be turned, and slices taken off along its whole length. 
There are some who prefer the underside ol the shoulder tor its juicy 
flesh, although the grain of the meat is not so fine as that on the other 
side, and this is served in the manner shown in Fig. 3. 

TO CARVE PORK. 

Sucking-Pig. — A sucking-pig is usually sent to table split in hall 
and the head separated from the body. The first point to be attended 
to is to separate the shoulder from the carcass, which is done in the 
same way that the shoulder of a lore-quarter of lamb is separated. 
The next step is to take off the leg, and this is done in the same way, 
The ribs then stand fairly open to the knife, and two or three helpings 
will dispose of these. The other half of the pig is served, of course, 
in the same manner. Different parts of the pig are variously esteemed, 
some preferring the flesh of the neck, others the ribs, and others, again, 
the shoulders. 

Ham (Illustration No. 4, Fro. 3). — In cutting a ham, the carver 
must be guided according as he desires to practise economy, or have, 
at once, fine slices out of the prime part. Under the first supposition 
he will commence at the knuckle end, and cut off thin slices towards 
the thick part of the ham, slanting the knife from the thick part to 
the knuckle. To reach the choicer portion, the knife, which must be 
very sharp and thin, should be carried quite down to the bone, at the 
centre of the ham, which is then carved in the manner shown in the 
illustration. 

°^ er dishes of pork do not call for any special remarks as tc 
their carving or helping. 1 
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TO CARVE POULTRY. 

Roast Duck (Illustration No. 7, Fig. 3). — No dishes require so 
much knowledge and skill in carving as game and poultry, for it is 
necessary to be well acquainted with the anatomy of the bird and 
animal in order to place the knife at exactly the proper point. A 
young duck or duckling is carved in the same manner as a chicken. 
First remove the wings, then the breast should be cut off the bone in 
one slice, or several slices if very plump. The legs are next removed 
and divided at the joints, and the foot and the bone to which it is 
attached should be cut off before serving. When stuffing has been 
introduced, the skin should be cut across and the farce scooped out 
with a spoon. “ The wings of a flyer and the legs of a swimmer ” 
are generally considered the best portions. 

Boiled Fowl (Illustration No. 8, Figs. 2 and 3). — Though the 
legs of a boiled fowl are hidden beneath the skin, the method of carving 
is not affected, and the following directions may be applied to birds 
either roasted or boiled. The fork should be inserted firmly in the 
breast of the bird, and with a sharp knife a downward cut made 
between the thigh and the body, after which an outward turn of the 
blade of the knife usually detaches the leg sufficiently to allow the 
joint connecting it to the body to be easily severed. With the fork 
still inserted in the breast, the next step should be to remove the wings. 
In doing this a good carver will contrive by cutting widely, but not 
deeply, over the adjacent part of the breast, to give to the wing the 
desired shape without depriving the breast of much of its flesh. When 
carving a large fowl the breast may be sliced ; otherwise it should be 
separated from the back by cutting through the rib-bones, the only 
difficulty in carving this part being the small hinge-bones near the 
neck. The breast should be cut across in half, thus providing two 
portions, to which may be added, when a larger helping is desired, a 
slice off the thigh. Cut lengthwise into rather thin slices ; the legs 
may be satisfactorily disposed of even when those to be served consist 
of persons to whom a whole leg could not be offered. To conclude 
the carving, the back should be turned over with the cut side to the 
dish, and if the knife be pressed firmly across the centre of it, and 
the neck raised at the same time with the fork, the back is easily dis- 
located about the middle. To remove the sockets of the thigh-joints 
(the side-bones to which is attached choice morsels of dark-coloured 
flesh) the tail part of the back must be stood on end, and held firmly 
by means of the fork, while the bones are cut off on either side. The 
more highly esteemed parts of a fowl are the breast, wings, and merry- 
thought ; the thigh may be served to a gentleman, but the drum sticks 
should be put aside, and used afterwards in some way that necessi- 
tates thp flesh being minced. A fowl, when boned and stuffed, is 
usually cut across in slices. 

Roast Fowl (Illustration No. 8, Fig. i). — Fowls, when roasted, 
are carved in exactly the same manner as when boiled, therefore the 
foregoing directions and illustrations render it unnecessary to describe 
the operation again. When the liver and gizzard have been trussed 
and cooked with the fowl, the wing to which the liver is attached 
may be regarded as the choice portion of the bird, and should be offered 
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to the person entitled to the most consideration in this respect. When 
the fowl is stuffed, a little forcemeat should be served with each portion, 
but it is better to hand the gravy and bread sauce separately. 

Roast Goose. — The breast of a goose is the part most esteemed, 
therefore when the bird is larger than is necessary to meet the require- 
ments of one meal, it frequently happens that the carving is confined 
solely to the breast. The carver should, however, consult the tastes 
of those he is serving with reference to choice of parts, for the leg is 
sometimes preferred. A large number of slices may be cut off the 
breast, and as the wing is the part least esteemed, the flesh of the 
upper part of it may with advantage be included in the slices cut from 
the breast. When onion farce has been employed it is advisable 
to ascertain if it be agreeable to the taste of the person for whom the 
portion of goose is intended, for so many dislike the farce itself, al- 
though they may like the flavour imparted to the bird by its use. 
The directions given for carving a boiled fowl may be applied here, 
although greater force will most probably be required in detaching 
the various parts. When the goose is stuffed with onion farce it is 
nearly always accompanied with apple sauce and gravy, both of which 
should, when convenient, be handed separately. 

Roast Turkey (Illustration No. 7, Figs, i and 2).— A small 
turkey may be carved in the same manner as a large fowl (see direc- 
tions for carving the same) ; and no bird is more easily carved than a 
large turkey, for the breast alone may, when properly carved, be 
made to serve a large number of persons. If more meat is required 
than the breast provides, the upper part of the wing should be served. 
When it is necessary for the legs to be carved, they should be severed 
from the body and then cut into slices. The forcemeat in the crop 
of the bird should be carved across in thin slices, and when the body 
is stuffed, the apron should be cut across. 

A boiled turkey is carved in the same manner as when roasted. 

Pigeon.- Carry the knife entirely through the centre of the bird, 
cutting it into two precisely equal and similar parts. If it is necessary 
to make three pieces of it, a small wing should be cut off with the 
leg on either side, thus serving two guests : and, by this means, there 
will be sufficient meat left on the breast to send to the third guest. 

Rabbits. In carving a boiled rabbit the knife should be drawn 
on each side of the backbone, the whole length of the rabbit, 
thus separating the rabbit into three parts. Now divide the back into 
two equal parts, then let the leg be taken off, and next the shoulder. 

, A , ro fV,v kit is trussed differently from one that is meant to be 
boiled ; but the carving is hearly similar. The back should be divided 
in o as many pieces as it will give, and the legs and shoulders can 
then be detached in the same manner as those of the boiled animal. 


TO CARVE GAME. 

th a ? 1 f«v kC K C ^'V 1 f hc , me ^' 0<1 , of carving blackcock is identical with 
1 f ?. W ’ The , breast and the thigh are the only parts 
served whole^ atter may cut lengthwise into thin slices, or 

thes^ dk W k ram< i, is a l mos t universally served as a dainty, 

not usually cut up entirely, but only those parts are 
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served of each which are considereu the best flavoured and the primest. 
Of wild fowl, the breast alone is considered by epicures worth eating, 
and slices are cut ; if necessary, the leg and wing can be taken off by 
generally following the directions described for carving boiled fowl. 

Roast Hare. — Place the hare on the dish with the head at the left 
hand. Make an incision, and cut along the spinal bone from about 
the centre of the back to the end. Then cut through the side 
at the point where the incision w is m ide, and then cut the 
portion away. Then cut off the hind leg in the way that the 
leg of a fowl is severed, and afterwards the foreleg or wing. It 
is the usual plan not to serve any bone in helping hare ; and thus 
the flesh should be sliced from the legs and placed alone on the plate. 
Plenty ot gravy should accompany each helping, otherwise this 
dish, which is naturally dry, will lose half its flavour, and so become 
a failure. Stuffing is also served with it, and the ears, which should 
be nicely crisp, and the brains of the hare, arc esteemed as delicacies. 

Grouse.— Grouse may be carved in the way first described in carving 
partridge. The backbone of the grouse is highly esteemed, and this 
part of many game birds is considered to possess the finest flavour. 

Partridges. — The usual method is to carry the knife sharply along 
the top of the breastbone and cut it quite through, thus dividing the 
bird into two equal parts. When smaller portions are desired the 
bird is sometimes divided into three parts. The legs and wings may 
be easily severed from the body in the manner described for boiled fowl, 
while the breast, if removed intact, will provide a third helping. 
Another easy and expeditious way of carving birds of this descrip- 
tion is to cut them through the bones lengthwise and across, thus 
forming four portions. A piece of toast should accompany each 
portion; sometimes the fried breadcrumbs, bread sauce, and gravy 
arc added by the carver, but it is better to hand them separately. 

Pheasant. — The choice parts are the breast and wings. Carve 
in exactly the same manner as r >ast or boiled fowl. 

Snipe. -Uric of these small but delicious birds may be given whole 
to a gentleman, but m helping a lady it will be better to cut them 
quite through the centre, completely dividing them into equal and 
like portions, and put only one half on the plate. 

Haunch of Venison. -An incision being made completely down to 
the bone, the gravy will then be able easily to flow, when slices, not too 
thick, should be cut along the haunch, the thick end of the joint 
having been turned towards the carver, so that he may have a more 
complete command over the joint. Each guest should be served with 
a portion of fat. Like mutton, venison soon begins to chill. 

Woodcock. -This bird may be carved by cutting it exactly into 
two like portions, or made into three helpings, as described in carving 
partridge. The backbone is considered the tit-bit of a woodcock, and 
by many the thigh is also thought a great delicacy. 

Miscellaneous. - Landrail is carved in the same manner as snipe. 
Ortolans arc usually helped whole, but may be divided. Ptarmigan is 
carved in the same way as grouse and partridge. Plovers and quails 
are trussed and served and carv ed like woodcock. Teal and widgeon 
are trussed, served, and carved like wild duel*.. 



TRUSSING POULTRY AND 
GAME. 

Realising the importance of this branch of the cook’s art, and 
knowing how difficult it is to learn from written instructions, we have 
prepared a series of illustrations to practically show the various stages in 
the preparation of game and poultry for different modes of cooking. 
To obtain these and to ensure their being reliable guides for 
the uninitiated, we secured the services of a very experienced 
trusser. The latter, taking each bird or animal in turn, 
demonstrated the manner of drawing, trussing, etc., at each 
stage of which a photograph was taken, so that by studying 
these the amateur will be able to acquire the proper method. 
Skewers are not now used for trussing fowls and similar small birds, 
which arc always trussed with a needle and twine. This mode not 
only facilitates the carving, but avoids sei ving a dish rendered unsightly 
by skewers or skewer holes. Trussing needles, made of iron, are 
obtainable from any ironmonger. They are very similar to packing 
needles — strong and straight, about 9 inches long. 

To Pluck a Bird. — Hold the bird in the left hand and commence 
to pull off the feathers from under the wing. Having [ducked one 
side, take the other wing and proceed in the same manner until all 
the feathers aie removed. Poultry feeders usually pluck biids 
immediately after killing, because the feathers are more easily with- 
drawn before the flesh stiffens. Another way is to plunge the bird 
into hot, but not boiling, water for about one minute, and im- 
mediately pull out the feathers. But this is a rather risky method, 
for if the bird be left too long in the water, the skin becomes tender, 
apt to be easily torn, and the appearance is thus spoiled. 

To Singe Poultry.— Hold the bird by the neck with the left hand, 
and with the right hand singe off the down with a lighted paper, 
moving it quickly so as not to scorch the bird ; those parts that will 
be hidden after the bird is trussed must be most carefully gone over, 
but it is usual to again singe after trussing. I11 large kitchens there 
is sometimes a gas-tube, which is very convenient for singeing poultry, 
and av.oids, to some extent, any chance of burning or scorching during 
the operation ; but a lighted paper carefully used is all that is necessary. 

It is useless to expect singeing to take away the feathers that have 
been left in through careless plucking ; if any should appear, they 
must be [lulled out, not singed off, otherwise they will impart a dis- 
agreeable odour of burnt feathers to the bird. 

Go 
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(See instructions.) 
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To Bone Poultry and Game. — Birds are invariably plucked and 
Binged before boning, but not drawn. The crop, however, should be 
Bemovcd, the wings and legs cut off at the first joint, and the tendons 

the legs carefully drawn at the same time. To bone the bird, use a 
Ismail sharp knife, and first remove the merry-thought at the neck. 
IThis done, cut the skin down the centre of the back and raise 
f the flesh carefully on either side, sever the wing joints, and 
continue to detach the flesh, keeping the blade of the knife close 
to the bone. When the legs are reached, dislocate the joints, 
cut the connecting tendons, but leave both wings and legs intact until 
the breast and back bones have been removed, together with the 
viscera. Turn the body inside out ; take the thigh bones of one 
of the legs in the left hand and strip the flesh downwards. Re- 
peat this until all the small bones are removed. The bird may then 
be turned right side out again, when it wiU be found completely boned 
and should be quite whole. 

Both large and small birds may be boned in this way. They arc 
then stuffed, re-shaped, and trussed, 01 rolled into galantines. 

To Draw Poultry (Illustration No. i). — Lay the bird back 
downwards upon the table, and cut off the ends of the pinions. 
Then turn the bird breast downwards, and cut a long slit in the 
back of the neck, in the manner shown in Trussing Illustiation No. i, 
Fig. i ; pass the knife under the skin, cut off the neck at its 
junction with the body, taking care not to cut through the under 
skin of the neck in this motion. Then cut through {he skin of the 
back of the neck at the place where the first incision was made, and 
through the underneath skin about three inches from the breast, leav- 
ing the two flaps of neck skin to fold over the jagged opening (see 
Figs. 2 and 3), and draw out the neck. Then take out the crop, and 
well loosen the entrails by placing the forefinger inside the body, and 
working it round from left to right (see Fig. 4). Put the fowl on the 
fable tail upwards and make a deep cut straight across the body, 
between the tail and the vent. The vent can then be easily cut out, 
and the opening will be found sufficiently large to enable the fingers 
to be put inside the bird to take hold of the gizzard, etc. (sec Fig. 5), 
and if the loosening at the other end has been properly performed, 
the whole of the inside of the fowl can be easily drawn away in one 
mass. Care should be taken not to draw away the fat on gizzard. 
1 liis can be felt with the fingers and may be easily left inside the bird. 

Be very careful not to break the gall-bladder, for this accident 
may ruin the bird by imparting a very bitter taste to the flesh. Now 
wipe out the inside with a clean cloth,* but do not wash the bird, unless 
any part of the inside has been broken in drawing ; dip the legs of the 
bird in boiling water, scrape them, and cut off the claws. 

To Truss a Fowl for Roasting (Illustration No. 2). — Place the 
iowl upon the table as shown in illustration, and pass the needle and 
string through the centre of the fowl, just above the thigh-bone, exactly 
in the centre of the two joints (see Fig. 1), leaving the end of the string 
protruding from the place where the needle entered the bird. Turn 
the fowl over on to its breast, and carrying the twine on, pass it in a 
slanting direction between the two centre bones of the wing, catching 
tho. underneath part of the pinion (see Fig. 2), and then over the bird 
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through the pinion and then the wing of the other side, and the string 
will come out near the point where it first entered the fowl ; then tie 
the two ends together, but not too tightly, or the bird will not lie flat 
on the dish (Fig. 3). Next take the fowl in the left hand, breast down- 
wards, and pass the neodlc and twine through the back, close to the 
end of the thigh-bones (Fig. 4) ; put the legs into position shown, turn 
the fowl on its back, and carry the string over the leg and then through 
the breast, catching up a small portion of the bone as the needle passes 
through. Take the string on over the other leg, and tie the ends 
together, and the bird will be ready for roasting (sec Fig. 5). 

Now again singe the bird, going over it very carefully, so that no 
feathers remain ; then, after cleaning and washing the gizzard and 
liver, put one in each of the pinions. 

To Truss a Fowl for Boiling (Illustration No. 3). — It is generally 
found more difficult for a beginner to truss a fowl for boiling than for 
roasting, for in loosening the skin and drawing it over the bone it is 
very easy to tear it. 

Loosen the skin of the leg by placing the two first fingers of the 
hand inside the body, and working round the leg, as shown (Fig. 1). 
Make a cut in the drumstick of the fowl, about half an inch from the 
hock (Fig. 2), to prevent the bone from breaking under the next opera- 
tion. Turn the shank inward on to the back of the fowl (Fig. 3), 
and draw the skin of the leg over the hock, tucking the joint into the 
body (as in Fig. 4). Next cut off the shank about half an inch above 
the foot, i.e., cutting off all the leg and foot that shows in Fig. 4. Sew 
with needle and string as for roasted fowl (see Fig. 5). 

To Truss a Turkey (Illustration No. 4). — Turkeys are plucked 
and singed in exactly the same manner as fowls, but before trussing 
draw the sinews. To do this, break the leg bones close to the feet, 
run them on a hook placed in the wall ( above you, so that weight 
as well as strength can be brought to bear), and draw out the sinews 
as shown in Fig. 1. Next cut off the neck close to the back, 
leaving enough skin to turn over it, and loosen the liver and 
the rest of the inside at the throat end. Cut oft the vent, take out 
the gut, and draw the bird with a hook sold for this purpose. Take 
great care not to break the gut joining the gizzard, for fear of grit, 
or the gall bladder, which, it broken, would make the flesh bitter. 
Next dry the inside thoroughly. Cut the breastbone through at 
each side close to the back, beat it flat with a wooden rolling-pin, 
then place the pinions as shown in illustration, and skewer (Figs. 
2 and 3). Press the legs close to the body and skewer at first and 
second joints, and the turkey will now be ready for stuffing. 

Having filled the bird with the forcemeat (the fuller the better), 
skewer over the flap of skin, also that at the neck. Turn the bird 
back uppermost and put a string across and across as shown. 

As with a fowl, a boned turkey has sometimes the legs put inside, 
so that less stuffing is needed, and the aim is not to preserve its form, 
but to make it present a broad smooth surface that is easy to carve. 

To Truss a Goose or Duck (Illustration No. 4, Fig. 5). — Geese 
and ducks are prepared, drawn, and trussed in the same manner a s 
fowls and turkeys, except that the wings or pinions are cut oft at the 
first joint. The feet of a goose are often removed, but tliosQ 
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durk are just as frequently left on. the tips of the toes alone being 

I t off. 

To Truss Grouse. — When plucking leave the breast feather for 
inoval afterwards, in order to prevent the skin being broken in 
jssing. hirst cut off the head, leaving enough skin to skewer back, 
)scn the inside at neck and squeeze out and wipe the inside of the 
rd. Secondly, bring the legs close to the breast, between it and the 
le bones, and pass a needle through the pinions and the thick part 
the thighs, tie round, then take off the breast leathers with the aid 
of a knife, thus avoiding the breaking of the skin. 

Partridges and pheasants arc trussed in the same manner, but the 
latter can be drawn in the same way as a fowl. 

To Truss a Pigeon (Illustration No. 2, Figs. 6 and 7). — First 
pluck and draw the bird, wash it very thoroughly and wipe perfectly 
dry. Then cut off the neck and head, and the toes at the first joint. 
Truss tor roasting by crossing the legs and running a trussing needle 
and twine through both pinions and legs (Fig. 7). For stewing, 
twist t lie legs up on each side and fasten with a trussing needle and 
twine (Fig. 0). Pigeons are better if drawn directly they are killed. 

To Truss Snipe, Plovers, Quails, and Woodcock. — First pluck the 
birds, and wipe them outside with a damp cloth, but do not draw 
them. Twist the legs, thrust them close to the body ; skin the neck 
and head, and bring the beak round under the wing. The birds 
should then be placed on toast. 

To Skin and Truss a Hare (Illustration No. 4, Figs. 6 and 7). — 
Cut off the fore and hind legs at the first joint, make a long slit in the 
skin underneath the body, detach it from the flesh, and draw it over 
the hind legs, leaving the tail on. The next step is to draw the skin 
over the back and slip out the fore legs, easing it with a knife, if neces- 
sary, over the neck and head, and being very careful not to injure 
the ears, which are left on. In skinning this is the most delicate part, 
and one that is always found difficult by the amateur, but the appear- 
ance of a roast hare is spoilt if the ears are torn or otherwise injured. 

To hang the hare on a hook is a most convenient way of accom- 
plishing the skinning. Slit the body in the same direction as the 
skin was cut, remove all the viscera except the kidneys, and wipe 
the inside with a clean, damp cloth. Next cut the sinews beneath 
the hind legs and press them towards the head, and bring the fore- 
legs backwards to the hind ones. A skewer can then be passed 
through the two legs on one side, through the body and the two legs 
on the other side, the chief part of the trussing being thus effected 
f>y means of one skewer. Press back the head (Fig. 6), pass a skewer 
through the top of the shoulder, the back of the neck, and out through 
the top of the opposite shoulder. 

To Truss a Rabbit for Roasting or Boiling. — Empty, skin, and wash 
the rabbit, wipe it dry, and take out the eyes. Then cut off the fore- 
jomts of the shoulders and legs, and fasten close to the body with 
needle and twine; raise the head and skewer it back between the 
[Shoulders. Put stuffing in (if liked) when roasting, and sew up. 



NOTE 


It will bo seen, on referring to the recipes which follow, that by the 
original method of explanation adopted, the rules for the preparation 
of each dish are clearly and intelligibly indicated. We would recom- 
mend the young housekeeper, cook, or whoever may be engaged in 
the important task of “getting ready ” the dinner or other meal, to 
follow precisely the order in which the recipes are given. Thus, 
let them first place on their table all the ingredients necessary ; then 
their method of preparation will be quickly and easily managed. By 
carefully reading the recipes there should not be the slightest difficulty 
in arranging a repast for any number of persons, and an accurate 
notion will be gained of the time required for the cooking of each dish, 
the periods when it is seasonable, and its average cost. 

'fhe prices are based on a careful study of the London market lists 
of the season, when the various articles are at their best. Where the 
fluctuations arc very considerable, the item is omitted from the cal- 
culation. As stated, the prices are average only, and must be modified 
according to season, district, and the supply of and demand for the 
articles that may prevail. 

Recipes are given in this book for the typical dishes of the different 
Continental nations, and for the cooking ot those articles ol food that 
are only obtainable in India and the Colonies ; also for the principal 
Jewish and American dishes. Lists of such recipes will be found in the 
Analytical Index at the end of the book. 

The recipes are arranged in Dictionary form, and any difficulty 
that may occur in turning up a recipe will be easily overcome by re- 
ferring to the Analytical Index at the eaul of the book, in which the 
recipes arc arranged alphabetically under the respective classes oi 
cookery with which they are associated. A bind ot general inloriini- 
tion and hints will be found in the preceding chapter, and this 
section should be carefully studied by those who wish to acquire 
proficiency in the art of cookery. 
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RECIPES 


ALMA PUDDING. 

Ingredients.-— 8 ozs. of flour, f> ozs. 
of castor sugar, 4 ozs. of butter, 2 ozs. I 
of currants, 2 ozs. of sultanas, 4 eggs, 

1 teaspoon ful of baking powder, the 

grated rind of 1 lemon. ! 

Method. — Clean and pick the I 
currants and sultanas. Cream the 1 
butter and sugar together until thick j 
and white, then beat in the eggs, and ! 
add the rest of the ingredients. Have 1 
ready a well-buttered mould or basin, 
pour in the mixture, and steam for 2 j 
hours. Serve with a suitable sauce. 

Time. — 2 J- hours. Average Cost, I 
about is. “Sufficient for 5 or 6 
pei soil:. 

ALMOND BREAD. 

Ingredients. — 4 ozs. almond meal, 

2 tablespoonfuls of gluten meal, 1 
teaspoonful of baking powder, 1 oz..of 
butter, 2 eggs, salt. 

Method. — Mix the meal, salt, and 
baking powder together, and add the 
butter previously well beaten. Add 
the eggs separately, beat well, then 
bake in a shallow tin from 20 to 25 
minutes. 

Time. — 1 hour. 

ALMOND CAKE. 

Ingredients. — J, lb. of ground 
sweet almonds, J oz. of pounded bitter 
almonds, 6 ozs. of castor sugar, 3 ozs. 
of butter, 14 ozs. of flour, 6 eggs, 
essence of lemon. 

Method. — Break the eggs into a 
clean bowl, add the sugar, previously 
warmed, and beat the mixture well 
together with a wire egg whisk until 
it is as thick as cream ; then add. the 
butter (melted), then mix in the 
almonds, flour (sifted), and essence of 
lemon with a spoon. Butter a plain 
mould, fill it with the mixture, and 
pake in a steady oven. It will require 


from 15 to 2 hours to bake, and great 
care must be taken to prevent the 
mixture burning. As a precaution, it 
is advisable to lay 3 or 4 thicknesses of 
newspaper under the mould, and wrap 
the same round the sides, fixing 
the paper in place with a piece of 
twine. 

Time. — 2 to 2\ hours Average 
Cost, 2 s. 

ALMOND CAKE (An old Dutch 
Recipe). 

Ingredients. — 1 lb. of Jordan or * 
Valencia almonds, 1 ( oz. of bitter 
almonds, 1 lb. of castor sugar, 12 eggs, 

4 heaped tablespoonfuls of pounded 
cracknel biscuits, rosewater. , 

Method. — Blanch and pound the 
almonds, adding from time to time 
a little rosewater .to prevent them 
oiling. Beat the sugar and yolks of 
eggs together until smooth and light. 
Whisk the whites of eggs, add them 
alternately with spoonfuls of the pre- 
pared almonds to the yolks and sugar, 
stir in the powdered biscuits, and beat 
lightly until well mixed. Turn into a 
well-buttered cake tin, and bake 
gently from 1 J to hours. 

Time. — T o bake, from 1 \ to 1 J hours. 
Average Cost, 2 s. 6 d. to 3s. 6 d. Suf- 
ficent for 1 large cake. 

ALMOND CASTLES. ' 

Ingredients. — 4 ozs. of ground 
almonds, 2 ozs. of butter, 1 table- 
spoonful of castor sugar, 1 table- 
spoonful of milk, 1 taolespoonful of 
brandy, 2 eggs. 

Method. — Cream the butter and 
sugar together, stir in the yolks of eggs, 
the milk and brandy, and beat well. 
Whip the whites stiffly, and lightly 
add them to the rest of the ingredients. 
Put into well-buttered dariol-moulds 
or small cups, and either bake or steam 
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ALMOND FRITTERS. 


ALMOND CHARLOTTE. 


gently for 30 or 35 minutes. Serve 
with custard sauce. 

Time. — From 45 to 50 minutes. 
Average Cost, yd. to M., exclusive of 
the brandy. Sufficient for 5 or 6 
persons. 

ALMOND CHARLOTTE (See Char- 
lotte Russe). 

Omit the brandy or sherry and 
vanilla essence, and add 1 table- 
spoonful of coarsely-chopped, lightly- 
browned almonds and a lew drops of 
almond essence. 

ALMOND CHEESECAKES. 

Ingredients. — Short paste, 4 ozs. 
of ground almonds, 4 ozs. of castor 
sugar, 2 oz. of cornflour, \ oz. of butter, 

1 whole egg, 1 yolk of egg, raspberry or 
strawberry jam, nutmeg. 

Method. — Beat the eggs, add them 
gradually to the cornflour, and stir 
until perfectly smooth. Add the 
sugar, almonds, butter (melted), and 
a pinch of nutmeg. Line 9 or 10 
patty pans with paste, spread about 
1 a teaspoonful of jam on the bottom 
of. each one, and fill with the mixture. 
Bake from 20 to 25 minutes in a 
moderately hot oven. 

Time. — 40 to 45 minutes. Average 
Cost, icd. Sufficient for 9 or 10 
tartlets. 

ALMOND CREAM. 

Ingredients. — 2 ozs. almonds, \ 
pint of cream, 1 oz. of sugar, \ oz. oi 
leaf gelatine, essence of almonds. 

Method. — Blanch and skin the 
almonds, and chop them coarsely, and 
bake in the oven until light brown. 
Dissolve the gelatine and sugar in 3 
tablespoonfuls of water. Whip the 
cream stiffly, add the gelatine, etc., the 
almonds when cold, and mix all lightly 
together. Pour into a prepared 
mould, and stand in ice or in a cool 
place until firmly set. 

Iime. — A bout 40 minutes. Aver- 
age Cost, is. 0 d. Sufficent for 
1 small cream. 

ALMOND CREAM ICE. 


custard No. 1 or 2, | pint of whipped- 
cream, j pint of milk, a few drops of 
almond essence, 1 teaspoonful of 
orange-flower water. 

Method. — Blanch, chop, and pound 
the almonds smoothly, adding the 
orange-flower water to prevent them 
oiling. Warm the milk, pour it over 
the almonds, let it remain covered 
while the custard is made and gets 
cold, then mix the whole together. 
Partially freeze, then add the cream, 
almond essence, a little sugar, if 
necessary, and complete the freezing. 

Time. — From 3 to 4 hours. Aver- 
age Cost, is. 3d. Sufficient for 5 
or 6 persons. 

ALMOND CUSTARD. 

Ingredients.— 1 tablespoonful of 
finely - chopped almonds, almond 
essence, { oz. of potato flour, 4 oz. 
of sugar, 4 yolks of eggs, 3 sheets or 
.{ oz. of leaf gelatine, 1 pints of 
milk. 

Method. — Mix the potato flour 
smoothly with a little milk, boil up 
the remainder, and pour it over the 
potato flour, stirring the mixture 
meanwhile. Replace in the stewpun 
simmer gently for 3 minutes, then 
add the sugar and yolks of eggs, and 
stir by the side of the lire until the 
mixture thickens. Dissolve the 
gelatine in a little hot water, add it to 
the custard, and strain. Stir in the 
almonds, add almond essence to 
taste, and use for idling eclairs, cornets, 
etc. 

Time. — A bout £ an hour. Average 
Cost, io<L to is. 

ALMOND FRITTERS. 

Ingredients. — 2 ozs. of ground 
almonds, \ oz. cornflour, 2 eggs, 1 oz. 
of castor sugar, a few drops of vanilla. 

Method. — Stir the yolks of the eggs 
and the sugar together until creamy, 
then add the almonds, vanilla, corn- 
flour, and the whites of eggs, stiffly 
whisked. Have ready a pan of hot 
frying-fat, clarified butter, or olive oil, 
drop in the prepared mixture in tea- 
spoonfuls, and fry until they become 
a pale brown colour. Drain, and 
serve as hot as possible. 


Ingredients. — 3 ozs. of sweet 
almonds, j bitter almonds, j pint of 
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ALMOND PASTE. 

■ Time. — To make and cook, about 
30 minutes. Average Cost, 6 d. 
Sufficient for 5 or 6 persons. 

ALMOND PASTE (For Cakes, etc.)* 

Ingredients. — 4 ozs, of ground 
almonds, 6 ozs. of loaf sugar, 1 white 
of egg, lemon-juice. 

Method. — Put the sugar, with 1 
tablespoon ful of water, and a tea- 
spoonful of lemon-juice into a stewpan, 
bring to the boil, skim well, and boil 
to the " ball degree ” (sec Sugar, to 
boil). Pour the syrup on to the 
ground almonds, add about \ the white 
of egg, mix well together, and use as 
required. 

Time. — 10 minutes. Average 
Cost, 6 d. Sufficient for one small 
cake. 

ALMOND PUDDING, BAKED. 

Ingrfdients. — i penny roll, 2 ozs. 
of ground almonds, 1 oz of butter, 1 
oz. of castor sugar, 1 pint of milk, 
3 eggs, the grated rind of I lemon, 
a good pinch of cinnamon. 

Method. — Butter a piedish and 
line the bottom with thin, buttered 
slices of roll. Mix the almonds, lemon 
rind, and cinnamon together and put 
\ into the piedish. Cover with thin 
slices of roll, then add the rest of the 
almond mixture, and again cover with 
slices of roll. Boil the milk, and add 
to it the sugar ; beat the eggs well, 
then pour on to them the hot, not 
foiling, milk, and stir well. Now 
add the milk, etc., to the rest of the 
ingredients in the piedish, but in 
tablespoonfuls, to avoid floating the 
shc^o of roll. Cover the pudding and 
let it stand for | hour, then bake it 
gently for about an hour. 

Time.— 1 J to 2 hours. Aver- 
age Cost, 9 d. to ioi/. Sufficient 
for 5 or 0 persons. 

ALMOND PUDDING, BAKED 
( Another Method). 

Ingredients. — 2 ozs. ground 
almonds, 1 oz. of castor sugar, } oz. 
of butter, 2 tablespoonfuls of cream, 
2 tablespoonfuls of brandy (milk 
may be substituted), 2 eggs. 

Method. — Thoroughly beat the 


ALMOND SPONGE. 


eggs ; add to them the almonds, 
sugar, cream, and brandy, and mix 
well. Melt the butter, add it to the 
rest of the ingredients, pour into a 
buttered piedish, and bake for about 
20 minutes in a moderate oven. 

Iime. — F rom 35 to 40 minutes. 
Average Cost, about 9 d. Suffi- 
cient for three persons. 

ALMOND PUDDINGS, SMALL. 

Ingredients.—} lb. of ground 
almonds, 2 eggs, 1 tablespoonful 
of castor sugar, 2 tablespoonfuls 
of cream, 2 ozs. butter. 

Method. — Cream the butter and 
sugar together, stir in the yolks of 
eggs, the almonds, and the cream. 
Whip the whites to a stiff froth, add 
them lightly to the rest of the in- 
gredients, pour into buttered dariol 
moulds or small cups, and steam or 
bake from 25 to 30 minutes. Serve 
with a suitable sauce. 

Time. — About 1 hour. Average 
Cost, 9 d. to ior/., for this quantity. 
Sufficient for 5 or 6 persons. 

ALMONDS, SALTED. 

Ingredients.— J lb. of blanched 
whole almonds, } pint of salad-oil, 

1 tablespoonful of celery-salt, 1 small 
saltspoonful of cayenne pepper. 

Method. — Fry the almonds in the 
oil until nicely browned, then drain 
well, and toss them in the seasoning, 
which should be held in a sheet of 
strong paper. Serve in small fancy 
paper cases. 

Time. — 15 minutes. Average Cost, 
15. to is. 3d. Sufficient for 6 or 8 
persons. Seasonable at any time. 

ALMOND SPONGE, BAKED (Diabetic 
Dish). 

Ingredients. — 1 oz. almond flour, 

2 whites of eggs, salt, and saccharine 
to taste. 

Method. — Whisk the whites stiffly, 
stir in the flour lightly, and add a 
pinch of salt and saccharine to taste. 
Bake from 15 to 20 minutes in a hot 
oven. The saccharine may be omitted, 
and the preparation will then be found 
a good substitute for bread. 

Time. — 30 minutes. 



ALMOND TOFFEE. 


ALMOND TOFFEE. 

Ingredients.— i lb. loaf sugar, 
5 ozs. almonds, \ pint of water, a 
pinch of cream *of tartar, almond 
essence. 

Method. — Blanch and skin the 
almonds, cut them across in halves, 
and dry them in the oven without 
browning. Dissolve the sugar in the 
water, add the cream of tartar, and 
boil until a deep amber-coloured 
syrup is obtained. Remove the 
stewpan from the fire, add the almonds, 
boil up again, and pour on to a buttered 
or oiled tin. 

AMBER JELLY. 

Ingredients. — \ pint of water, 
^ pint of sherry or Marsala, | pint of 
lemon- juice, 6 ozs. of loaf sugar, i oz. 
leaf gelatine, 4 yolks of eggs or 2 
whole eggs, the thinly-cut rind of 1 
small lemon. 

Method. — Put all the ingredients 
into a stewpan, and whisk over the 
fire until near boiling point, but do 
not allow it to actually boil, or the 
eggs will curdle. Strain through 
muslin or a fine strainer, pour into a 
mould and place in the cool to set. 

Time. — About X an hour. Aver- 
age Cost, is. 4 d . Sufficient for 
about 1 quart of jelly. 

AMNASTIGH (Passover Dish). 

Ingredients. — 1 chicken, veal 
forcemeat, 1 quart of white stock, 
\ lb. of Carolina rice, 1 Spanish onion 
stuck with 3 or 4 doves, a bouquet- 
garni (parsley, thyme, bay-leaf), 4 yolks 
of eggs, the juice of 1 large lemon, 
salt and pepper. 

Method. — Stuff the chicken with 
forcemeat and truss it for boiling. 
Wash and well drain the rice, put 
it into a large stewpan with the stock, 
bring it slowly to boiling point, and 
add the onion, bouquet-gami, salt and 
pepper to taste. Cook slowly until 
the rice’ begins to soften, then add 
the chicken, cover it well with rice, 
and continue to cook slowly until 
done. Remove the chicken and keep 
it hot, take out the onion and bouquet- 
gami, and add the beaten yolks of eggs. 


ANCHOVIES, FRIED. 


and the lemon juice. Stir over the 
fire for a few minutes, then serve the 
rice, etc., piled round the chicken. 

Time. — About 2 hours. Average 
Cost, 35. gd. to 45. 3^., exclusive of the 
stock. Sufficient for 4 or 5 persons. 

ANCHOVIES, ESSENCE OF. 

Ingredients. — 1 lb. of anchovies, 
1 pint of cold water, } pint of good 
vinegar, 1 saltspoonful of ground mace, 

1 saltspoonful of cayenne. 

Method. — Pound the anchovies 
in a mortar until smooth, and pass 
them through a fine sieve. Put the 
parts that will not pass through the 
sieve into a stewpan, add any liquor 
there may be in the bottles from 
which the anchovies were taken, the 
mace, cayenne, and water, simmer 
gently for % an hour, then strain, and 
mix it with the anchovy puree. 
Return the mixture to the stewpan, 
bring to boiling point, add the vinegar, 
simmer very gently for 10 minutes 
longer, and when quite cold pour into 
small bottles. Cork securely, cover 
the corks with melted wax, and store 
for use in a cool, dry place. 

ANCHOVIES, FRIED. 

Ingredients. — 12 anchovies. For 
the batter : 3 ozs. of flour, pint of 
tepid water, 1 tablespoonful of salad- 
oil, or clarified butter, the white of 1 
egg, frying-fat. 

Method. — Wipe the anchovies 
with a dry cloth. Sieve the flour, 
and mix it into a smooth batter with 
the water and salad oil. Whip the 
white of egg stiffly, and stir it lightly 
into the batter. Have ready a deep pan 
of hot frying- fat ; dip the anchovies 
carefully into the batter, drop them into 
the hot fat, and fry until they acquire 
a golden-brown colour. This dish 
is more suitable for a breakfast dish. 
hoys d’auvre , or savoury, than a 
dish to be served in the fish course of 
a dinner. 

Time. — X an hour. Average 
Cost, for this quantity, 10 d. Suf- 
ficient for 2 or 3 if treated as a fish 
course, but enough for (5 or 7 if served 
as hoys d’ceuvte, or savoury. 
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ANCHOVIES, FRIED. 


fANCHOVIES, FRIED (Another 
J Method). 

Ingredients. — 8 to 10 anchovies 
preserved in oil, J- teaspoonful of finely- 
chopped parsley, i finely-chopped 
shallot, i teaspoonful of lemon-juice, 
cayenne. Krona pepper, frying-fat, 
frying-batter. 

Method. — Wash, bone, and dry the 
anchovies, sprinkle over them the 
lemon-juice, parsley, and shallot, cover 
with a plate, and let them remain in 
the marinade for about i hour. Make 
the batter as directed, dip in the 
anchovies, fry them in hot fat until 
nicely browned, then drain well. Pile 
on a hot dish, sprinkle with Krona 
pepper, garnish with crisply-fried pars- 
ley, and serve. 

Time . — 2 hours. Average Cost, 
15. 3 (l. Sufficient for 6 or 8 persons. 

ANCHOVY AIGRETTES. 

Ingredients. — 0 anchovies, 2 table- 
spoonfuls of thick white sauce, 1 tea- 
spoonful of grated Parmesan cheese, 
essence of anchovy, cayenne, frying- 
batter (see Batter, for Frying), frying- 
fat. 

Method. — Wash and dry the 
anchovies, remove the bones, and 
divide them into small fillets. Mix 
with them the white sauce and cheese, 
and add anchovy sauce and cayenne 
to taste. Drop small teaspoonfuls ot 
the mixture into the batter, taking 
care to coat them completely ; then 
fry them in hot fat until crisp and 
lightly browned, and drain well. Dish 
in a pyramidal form, sprinkle with 
Parmesan cheese and Krona pepper, 
and serve as quickly as possible. 

Time. — J an hour. Average Cost, 
1$. to ii. ]d. Sufficient for 0 
o r 8 persons. Seasonable at any 
time. 

ANCHOVY AND EGG SANDWICHES. 

Ingredients. — io anchovies, 3 hard- 
boiled yolks of eggs, 2 tablespoonfuls 
of grated Parmesan cheese, butter, 
oayenne, white or brown bread, curry- 
outter, made with 4 ozs. of fresh 
butter beaten to a cream, 1 heaped 
teaspoonful of curry powder, and 


ANCHOVY BUTTER. 


j a teaspoonful of lemon- juice stirred 
in, and salt to taste. 

Method. — Wash and bone the an- 
chovies, pound them in a mortar with 
the yolks of eggs, cheese, as much 
butter as is needed to moisten the 
whole, and a little cayenne. Prepare 
some thin slices of bread and curry- 
butter, spread half of them with the 
preparation, cover with the remainder, 
and press these well together. Next 
trim the edges neatly, and cut them 
into triangles or any shape preferred. 
Dish neatly on a folded serviette or 
lace paper, and serve garnished with 
watercress or parsley. 

ANCHOVY AND HADDOCK SAND- 
WICHES. 

Ingredients . — 6 ozs. of finely 
chopped cooked smoked haddock, 2 ozs. 
of butter, i| ozs. of anchovy paste, 
cayenne pepper, creamed butter, or 
mayonnaise sauce, white or brown 
bread. 

Method. — If possible, pound the 
fish, butter, and anchovy paste in a 
mortar until smooth ; if not, work them 
well together, using a wooden spoon 
and basin for the purpose. When a 
smooth, soft paste is obtained, season 
to taste, and spread the mixture on 
thin slices of bread. Cover an equal 
number of slices thickly with creamed 
butter or mayonnaise sauce, and press 
the parts firmly together. Trim neatly, 
cut into circles, squares, or triangles, 
and serve on a folded serviette gar- 
nished with watercress or parsley. 

ANCHOVY BUTTER. 

Ingredients. — \ lb. of fresh butter, 
(j anchovies, and Krona pepper. 

Method.— Wash and bone the 
anchovies, pound them in a mortar 
until smooth, using a little butter to 
facilitate the pounding, then rub 
them through a fine sieve. Mix with 
them the rest of the butter, and add a 
little Krona pepper to deepen the red 
hue of the fish. Anchovy essence or 
aste may be used instead of anchovies, 
ut the flavour of the preparation is 
not nearly so good, although when thus 
prepared it answers ordinarily as an 
adjunct to other substances. Lobster, 



ANCHOVY BUTTER. 


ANCHOVY SAUCE. 


sardine, prawn, and shrimp butter may 
be made by pounding the fish until 
smooth, adding butter gradually until 
the preparation is sufficiently moist 
to be easily spread. When pungency 
is desired, it may be obtained by adding 
curry-powder and paprika pepper, or 
cayenne ; and when less highly- 
seasoned preparations are preferred, 
the mild, agreeably- flavoured Krona 
pepper should be employed. 

ANCHOVY BUTTER (Another Method). 

Ingredients . — \ lb. of butter, 3 
anchovies or i teaspoonful of essence, 
cayenne. 

Method. — Wash and bone the 
anchovies, pound them well in a mor- 
tar, and rub them through a fine hair 
sieve. Mix the paste thus obtained 
smoothly with the butter, add cayenne 
to taste, and use as required. When 
anchovy essence is used, it is simply 
mixed smoothly with the butter. 

Time.— jo minutes. Average Cost, 
4 d. to 6 d. 

ANCHOVY EGGS. 

Ingredients. — 4 anchovies, 4 hard- 
boiled eggs, 2 tablespoonfuls of white 
sauce, 1 teaspoonful of essence of 
anchovy, watercress, cayenne. 

Method. — Cut the eggs across in 
halves, remove the yolks carefully, and 
cut off the extreme end of each half 
to enable them to stand firmly. Wash, 
bone, and dry the anchovies, chop them 
coarsely, and pound them with the 
yolks of eggs till smooth. Add the 
anchovy essence, and the white sauce 
gradually until aTuoist paste is formed ; 
then season to taste, and rub through 
a hair sieve. Fill the white of egg 
cases with the preparation, garnish 
with watercress seasoned with oil and 
vinegar, ^nd serve. 

Time. — \ an hour. Average Cost, 
is. 3 d. Sufficient for 8 persons. 
Seasonable at any time. 

ANCHOVY FINGERS. 

Ingredients.— 8 or 10 anchovies, 
i a teaspoonful of finely-chopped pars- 
ley, 1 finely-chopped shallot, 1 oz. of 
butter, buttered toast, Krona pepper, 
white pepper. 


Method. — Bone the anchovies and 
wash them in warm water. Cut the 
toast into fingers, sprinkle them with 
shallot and parsley, and lay on each 
an anchovy. Add a few drops of 
lemon- juice and a seasoning of pepper, 
sprinkle on a little Krona pepper, 
place a morsel of butter on each, make 
hot in the oven, and serve. 

Time . — \ an hour. Average Cost, 
15. Sufficient for 6 or 8 persons. 

ANCHOVY KETCHUP. 

Ingredients. — 1 quart of good ale, 
\ lb. of anchovies, 3 finely-chopped 
shallots, 1 tablespoonful of mushroom 
ketchup, f a teaspoonful of castor 
sugar, 1- a teaspoonful of ground ginger, 
j of a teaspoonful of ground mace, 
2 cloves. 

Method. — Put all these ingredients 
into a stewpan, simmer very gently 
for about i hour, anu strain. When 
quite cold, pour the ketchup into small 
bottles, cork them tightly, and store 
in a cool, dry place. 

ANCHOVY SAUCE. 

Ingredients.— .V pint of Bechamel 
sauce, 1 teaspoonful of anchovy 
essence. 

Method. — Make the sauce hot in a 
small stewpan, add the anchovy 
essence, and use as required. 

Time. — From 5 to 10 minutes. 
Average Cost, about 5^/. 

ANCHOVY SAUCE (Another Method). 

Ingredients.— | pint of milk, pint 
of fish stock or water, 1 oz. of butter, 

oz. of flour, 1 teaspoonful of anchovy 
essence. 

Method. — Melt the butter in a stew- 
pan, stir in the flour, and cook for 5 or 
6 minutes. Add the milk and stock, 
stir until it boils, simmer for 2 or 3 
minutes, then add the anchovy 
essence, and use as required. 

Time.-— 15 to 20 minutes. Average 
Cost, 2d. 

ANCHOVY SAUCE (Inexpensive). 

Ingredients. — J pint oi melted 
butter, 1 teaspoonful of anchovy 
essence. 
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ANCHOVY TOAST. 

Method. — Make the melted butter, 
add to it the anchovy essence, and use 
as required. 

Time. — To make the melted butter, 
15 minutes. Average Cost, i \d. per 
£ pint. 

ANCHOVY TOAST. 

Ingredients. — 6 anchovies, £ oz. 
of butter, r yolk of egg, 1 finely- 
chopped shallot, \ a teaspoonful of 
finely-chopped parsley, toast, butter, 
cayenne pepper. 

Method. — Wash and bone the 
anchovies, and chop them coarsely. 
Heat the butter in a small stewpan, 
fry the shallot until lightly browned, 
then add the anchovies, parsley, and 
yolk of egg, and season with cayenne. 
Stir by the side of the fire until the 
mixture thickens, then pour it on the 
toast, previously well buttered, and 
serve as hot as possible. 

Time. — $ an hour. Average Cost, 
10 d. Sufficient for 6 or 8 persons. 

ANGEL PUDDING. 

The above name is sometimes given 
to “ breach pancake-*,’' tin* recipe for 
which is given. 

“ ANGELS ON HORSEBACK.’ * 

Ingredients. — 12 oysters, r? small 
thin slices of bacon, 12 small round 
croutes of fried bread, \ a teaspoonlul 
of finely-chopped shallot, ^ a teaspoon- 
ful of finely-chopped parsley, lemon- 
juice, Krona pepper. 

Method. — Beard the oysters, trim 
the bacon, cutting each piece just 
large enough to roll round an oyster, 
season with Krona pepper, sprinkle on 
a little shallot and parsley. Lay an 
oyster on each, add a few drops of 
lemon- juice, roll up tightly, and secure 
the bacon in position with a large pin. 
bry in a frying-pan or bake in a hot 
oven just long enough to crisp the 
bacon (further cooking would harden 
the oysters), remove the pin, and 
serve on the croutes. 

Time. — 20 minutes. Average Cost, 
ls - 9 <L to 2 s. 9 d. Sufficient for 8 or 
0 persons. Seasonable from Septem- 
ber. to March. 


APPLE AMBER, BAKED. 


APFEL TORTE (German Apple Tart). 

Ingredients. — 10 or 12 apples, 

4 ozs. of l)ii tter, 3 ozs. of almonds, 3 
eggs, the finely-grated rincl of 1 small 
lemon, 2 or 3 tablespoonfuls of moist 
sugar, | pint of cream, good short 
crust. 

Method. — Pare, core, and slice the 
apples. Put the sugar into a basin, 
add the cream, lemon-rind, the butter 
melted, and the eggs previously well 
beaten. Mix well together, stir in the 
sliced apples, and let the mixture 
stand while the almonds are being 
blanched and cut lengthwise into 
strips. Line two large plates with 
paste, place a narrow rim of the same 
round the edge, and fill the centre 
with the mixture. Sprinkle the 
almonds on the top, bake in a moderate 
oven from 35 to 45 minutes, and when 
done dredge liberally with castor 
sugar. Serve either hot or cold. 

Time.— A bout 1 hour. Average 
Cost, 2s. -,d. Sufficient for 2 tarts. 
Seasonable at any time. 

APPLE AMBER, BAKED. 

Ingredients. — 6 large apples, 3 ozs. 
of moist sugar, 2 ozs. of butter 3 eggs, 

\ a lemon, ouste trimmings, or short 
crust paste, ground cinnamon, ground 
cloves. 

Method. — Peel, core, and slice the 
apples, put them into the stewpan with 
sugar and 1 tablespoonful of water, 
simmer gently until tender, then rub 
through a hair sieve. Return the 
apple pulp to the stewpan, add the 
lemon-rind finely grated, lemon-juice, 
and a good pinch each of cloves and 
cinnamon. Re-heat, then stir in the 
butter and yolks of eggs, and cook 
until the mixture thickens. Mean- 
while, line the edges of the dish with 
paste, and ornament the extreme 
edge with small leaves or rounds of 
the same, arranged to slightly over- 
lap each oilier. Pour in the apple 
preparation, and bake in a moderate 
oven until set. Have ready the whites 
of eggs whisked to a stiff froth, anil 
sweetened with a little castor sugar, 
arrange in a rocky form 011 the top 
of the pudding, sprinkle liberally with 
castor sugar, and, if liked, decorate 
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APPLE AMBER PUDDING. APPLE CHARLOTTE. 


with cherries or candied fruits. Replace 
in the oven until the meringue hardens 
and acquires a little colour, and serve 
either hot or cold. 

Time. — A bout i-j hours. Average 
Cost, 15., exclusive of the paste. 
Sufficient for 6 or 7 persons. 

APPLE AMBER PUDDING. 

Ingredients. — 6 large apples, 3 ozs. 
of brown sugar, 2 ozs. of butter, 3 eggs, 

1 lemon, cherries, strips of angelica, 
short paste, or puff paste trimmings, 
castor sugar. 

Method. — Line the edge of a pie- 
dish with thin strips of paste about 
3 inches wide, and decorate the edge 
with overlapping leaves 01 small rounds 
of pastry, which must be securely fixed 
by means of white of egg. Peel and 
slice the apples, stew them gently with 
the butter, sugar, and lemon-rind until 
tender, then pass through a tine sieve, 
and add the yolks of eggs. Pour the 
mixture in o the piedish, bake gently for 
20 minute: , then pile tin* stiflly-whisked 
whites of eggs on the top. Dredge 
liberally with castor sugar, decorate 
with cherries and angelica, and replace 
in the oven until t lie whites ot eggs 
harden and acquire a little colour. 
Serve either hot or cold. 

Time. — V an hour, to bake the 
pudding. Average Cost, about u. 3 d. t 
in addition to cost of paste. Suffi- 
cient for 6 or 7 persons. 

APPLE AND BLACKBERRY JAM. 

Ingredients. — 4 lbs. of apples, 

2 lbs. of blackberries, 4I lbs. of pre- 
serving sugar. 

Method. — Pick the blackberries, put 
them into a stewjar with 1 lb. of sugar, 
an'd let them remain thus for at least 
12 hours. When ready, place the jar 
on the stove or in a cool oven, and stew 
gently until the juice is extracted. 
Pare, core, and cut the apples into 
thick slices. Put them into a pre- 
serving pan, strain in the juice, add the 
rest of the sugar, and boil gently from 
45 to 50 minutes. Pour into jars, cover 
closely, and store in a dry, cool place. 

Time. — Altogether, about 14 hours. 
Average Cost, 4 d. per lb. Season- 
able in October. 


APPLE AND CUCUMBER SALAD. 

Ingredients. — Equal quantities of 
sliced apples and cucumber, lemon- 
juice, salt and pepper, whipped cream. 

Method. — Season the apples and 
cucumber with salt and pepper, and 
sprinkle with lemon-juice. Stir in a 
little whipped cream, and serve piled 
in a salad-bowl. 

APPLE CHARLOTTE. 

Ingredients. — 2 lbs. of good cook- 
ing apples, 4 ozs. of brown sugar, or to 
taste, 1 oz. of butter, the rind of 1 
lemon. For lining the mould : thin 
slices of bread, oiled butter. 

Method. — Peel, core, and slice the 
apples, put them into a stewpan with 
the sugar, and 1 tablespoon ful of 
water, ami cook until tender. When 
the apples are reduced to a soft, 
smooth pulp, add the butter ami 
lemon-rind, and sweeten to taste. 
Meanwhile, take a plain souffle mould, 
and cover the bottom with a round of 
bread, previously cut in quarters and 
dipped into the melted butter. If a 
pretty dish is desired, the sides of 
the mould should be lined with rounds 
of bread of 4 ; inch diameter, arranged 
overlapping each other ; but as 3 or 4 
tiers may be required, this method 
occupies considerable time. It may 
be more quickly lined with long, 
narrow strips the size of Savoy biscuits, 
these may also overlap each other, or 
they may be laid Hat against the tin. 
Each piece of bread must be dipped 
into the oiled butter before being used. 
When the mould is ready, put in the 
apple pulp, cover the top with a round 
of bread, and bake in a moderate 
oven for about 30 minutes. 

Time. — About 2 hours. Average 
Cost, is. to is. 2d. Sufficient for 6 or 
7 persons. 

APPLE CHARLOTTE (Another 
Method). 

Ingredients.— Apples, thin slices 
of bread and butter, brown sugar, 1 
lemon. 

Method. — Peel, core, end slice the 
apples, place a layer on t 10 bottom of 
a buttered piedish, sprinkle with 
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apple cheesecakes. 

sugar, lemon-rind, and lemon-juice, 
uid cover with thin slices of bread 
in d butter. Repeat until the dish is 
ull, letting bread form the top layer, 
'over with a greased paper, bake from 
i to i hour, then turn out of the dish 
md dredge well with castor sugar. 

Time. — About i hour. Average 
2ost, 6 d. or Sd., for one of medium 
size. 

APPLE CHEESECAKES. 

Ingredients. — i\ lbs. of apples, 
5 ozs. of sugar, ij oz. of butter, 3 eggs, 
[ lemon, short crust. 

Method. — Peel, core, and slice the 
ipples, place them in a stewpan with 
he sugar, and 1 tablespoonful of 
,vater ; simmer gently until tender, 
md rub them through a hair sieve. 
Return the apple-pulp to the stew- 
xin, add the lemon-juice and the rind 
inely grated, re-heat, stir in the yolks 
A 3 eggs and the white of one, and 
:00k until the mixture thickens, 
lave ready the patty-pans lined with 
jaste partially baked, till with the 
ipple preparation, cover lightly with 
itilHy-whipped sweetened white of 
:gg, and bake in a moderate oven for 
ibout 15 minutes. 

Time. — A bout 1 } hours. Average 
-' osT, 1 0(1., exclusive of the paste. 
Sufficient for 12 cheesecakes. 

\PPLE CHUTNEY. 

Ingredients. — 2 1 lbs. of thickly- 
■liced apples, 1 lb. of brown sugar, .} lb. 
>f sultanas, 2 ozs. of salt, \ oz. of 
mustard seeds, \ oz. of ground ginger, 

: oz. of garlic bruised, £ oz. of cayenne, 
pint of good vinegar. 

Method. — Simmer the vinegar, 
ugar, and apples gently until reduced 

0 a pulp, stir in the remaining ingre- 
dients, and, when well mixed, turn 
I,e whole into a basin. Cover, stir 

1 or 3 times daily for 1 week, then 
)0 ttle, cork securely, and store for use. 

&PPLE COMPOTE. 

Ingredients. — 2 lbs. tart cooking 
l PP ,es » i lb. of loaf sugar, 1 lemon. 

Method. — Peel and core the apples, 
3 ut -the sugar in a saucepan with 1 


APPLE CUSTARD. 

pint of water, boil up. Skim and 
reduce to a syrup, then put in the 
apples, and the thinly-cut rind of \ a 
lemon, also its juice (strained); cook 
gently till the apples are tender. 
Serve when cold. 

Note. — If liked, the apples may be 
cut in halves or quarters. 

Time. — J of an hour. Cost, ioi. 
to is. Sufficient for 6 persons. 

APPLE COMPOTE (From Dried 
Apples). 

Ingredients. — 1 lb. of Normandy 
pippins, 1 oz. of almonds blanched and 
halved, 8 ozs. of castor sugar, 1 pint 
of water. 

Method. — Soak the apples for at 
least 12 hours in the water, then turn 
into a stewpan, add the sugar, and 
simmer gently until tender. Drain, 
replace the syrup in the stewpan, and 
boil rapidly until considerably reduced. 
Arrange the apples in a glass dish, 
pour the syrup over, garnish with the 
prepared almonds, and when cold, 
serve. 

Time. — 3 or 4 hours. Average 
Cost, 10 d. to is. Sufficient for 6 or 
7 persons. 

APPLE CUSTARD. 

Ingredients. — 2 lbs. of apples, 6 
ozs. of sugar, 4 eggs, 1 pint of milk. 

Method. — Peel, core, and slice the 
apples, stew them with 4 ozs. of sugar 
and 2 or 3 tablespoonfuls of water until 
tender, then pass through a hair sieve, 
or beat to a pulp. Bring the milk 
nearly to boiling point, put in the re- 
mainder of the sugar and the beaten 
yolks of eggs, stir and cook gently until 
the mixture thickens, but do not allow 
it to boil. Whisk the whites of eggs 
to a stiff froth, and sweeten with a 
little castor sugar. Place the apple 
pulp at the bottom of a piedish, pour 
the custard on top, and cover lightly 
with the white of egg. Sprinkle the 
surface liberally with castor sugar, 
and bake in a moderately cool oven 
until the meringue hardens and ac- 
quires a little colour. 

Time. — A bout i\ hours. Average 
Cost, is. id. Sufficient for 4 or 5 
persons. Seasonable at any time, 
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APPLE DUMPLINGS. 


APPLE DUMPLINGS, BAKED. 

Ingredients.—! lb. of short crust 
paste, 5 or 6 apples, according to size, 
i tablespoonful of currants, a little 
moist sugar. 

Method. — Peel and core the apples, 
and till the centre with currants. 
Roll out the paste thinly, and cut it 
into rounds nearly large enough to 
cover the apples. Place one in the 
centre of each round, wet the edges 
of the paste, and press gently to the 
top of the apple. Put them join down- 
wards on a baking-sheet, and bake 
them 20 to 30 minutes in a moderately 
hot oven. When nearly done, brush 
lightly over with water, sprinkle over 
with moist sugar, and return to the 
oven to finish baking. Serve either 
hot or cold. 

Time.— A bout 1 hour. Average 
Cost, yd. to 9 d. Sufficient for 5 
or 6 persons. 

APPLE DUMPLINGS, BOILED. 

Ingredients. — ;* lb. of suet crust 
paste, 6 apples, 0 cloves, moist 
sugar. 

Method. — Pare and core the apples, 
fill the cavities with sugar, and add a 
clove. Roll the paste and cut rounds 
large enough to rather more than j 
cover the apples. Place one on each 
round of paste, slightly wet the edges, 
and press them gently to the top of the 
apples where they must be completely 
joined. Tie each dumpling in the 
corner of a well-floured pudding cloth, 
put them into boiling water, and boil 
gently from 40 to 50 minutes. 

Time. — To make and cook, from 
i£ to 1 1 hours. Average Cost, 9 d. 
each. Sufficient for 5 or 6 persons. 

APPLE FOOL. 

Ingredients. — 1 pint of apple pulp, 
i pint ol stiffly-whipped cream, sugar 
to taste. 

Method.— Bake or stew the apples, 
pass them through a line sieve, sweeten 
to taste, and stir in the cream. Serve 
in a glass dish or custard glasses. 

Time. — About 1 hour. Average 
Cost, is. Sufficient for 3 or 4 
persons. 


APPLE FROST. 


APPLE FRITTERS. 

Ingredients. — 4 apples, 2 table- 
spoonfuls of flour, 2 tablespoonfuls ol 
warm water, 1 dessertspoonful ot 
salad-oil, or oiled butter, 1 white of 
egg, salt, sugar, frying-fat. 

Method. — Pare and core the apples, 
cut them into slices of even thickness, 
sprinkle them well with sugar, and 
let them remain thus for £ an hour. 
Sift the flour and salt in a basin, add 
the oil and the water gradually, stir 
until smoothly mixed, then beat well. 
Let the mixture stand for at least 1 
hour, and then stir in the stiffly- 
whisked white of egg. Dip each apple 
ring into the batter, take it up on the 
point of a skewer, and drop at once 
into hot fat. Fry rather slowly until 
crisp and lightly-browned, then drain 
well, dredge with castor sugar, and 
serve as quickly as possible. 

Time. — A ltogether, about 1 hour. 
Average Cost, Cxi. Sufficient for 
5 or 6 persons. 

APPLE FROST WITH CREAM. 

Ingredients. — 10 small sour cook- 
ing apples, 10 ozs. loaf sugar, castor 
sugar, V pint of cream, 3 whites of 
eggs, 1 teaspoonful of lemon-juice, 1 
inch of cinnamon, 2 cloves, io crystal' 
lized cherries, angelica. 

Method. — Peel and core the apples 
carefully without breaking. Place the 
loaf sugar in a stewpan with | pint of 
water, the sugar, lemon- juice, cloves, 
and cinnamon, and reduce to a syrup, 
skimming meanwhile. Arrange the 
apples in a saute-pan, pour the syrup 
round, cover with a buttered paper, 
and bake gently until tender. Transfer 
them to a buttered baking-sheet, cover 
the entire surface lightly with stiffly- 
whisked sweetened white of egg, by 
means of a pipe ami forcing bag, and 
dredge well with castor sugar. Bake 
in a slow oven until the meringue 
hardens and acquirer a little colour, 
and let them become quite cold. 
When ready to serve, whip the cream 
stiffly, stir in 1 dessertspoonful of castor 
sugar, pile a little in the cehtre of each 
apple, dish each one on a little bed of 
cream, and serve the remainder in -the 



APPLE GINGER. 


APPLE MARMALADE. 


centre of the dish. Decorate each 
apple with a cherry and strips of 
angelica, then serve. 

Time. — About 3 hours. Average 
Cost, 2s. 6 d. to 2s. 9 d. Sufficient 
for 7 or 8 persons. Seasonable at any 
time. 

apple ginger. 

Ingredients. — 2 lbs. of sour cook- 
ing apples, 2 lbs. of loaf sugar, T oz. 
of extract of ginger, i\ pints of water. 

Method. — Make a" syrup by dis- 
solving the sugar in the water, bring 
slowly’ to boiling point, skim well, and 
sunnier for 8 or 10 minutes. Meanwhile, 
peel, core, and cut each apple into 8 
sections, add them with the extract 
of ginger to the syrup, and simmer 
gently until soft, but not broken. 
Turn into jars, cover at once with 
ready prepared paper, or paper 
brushed over with white of egg, fasten 
securely, and store in a cool, dry 
place. 

Average Cost, is. to is. 3d. 
Seasonable in October. 

APPLE HEDGEHOG. 

Ingredients. — 1 dozen sour cook- 
ing apples, 5 ozs. of moist sugar, 
castor sugar, 1 oz. of blanched baked 
almonds, 2 whites of eggs, the finely- 
grated rind of 1 a lemon, 1 pint of 
water. 

Method.— -Peel the apples, core 8 of 
them carefully, and slice the remainder. 
Place the 8 whole apples in a stewpan 
with the moist sugar and w'ater, stew 
gently until tender, then transfer them 
carefully to a dish. Put the sliced 
apples into a stewpan, cook them 
in the syrup until perfectly soft, and 
beat them into a pulp. Spread a 
layer of this pulp oil a dish, place the 
whole apples on the top of it, fill the 
spaces between them with apple pulp, 
and cover the surface with the re- 
mainder. raising it slightly in the 
centre, fn the form of a dome. Whisk 
the whites of eggs stillly, sweeten to 
taste with castor sugar, and spread 
lightly over the apples. Insert the 
strips of almonds uniformly, to re- 
present the back of a hedgehog, and 
serve. 


Time. — F rom to 2 hours. Aver- 
age Cost, is. 6^/. Sufficient for 6 or 
7 persons. Seasonable at any time. 

APPLE JAM. 

Ingredients. — 4 lbs. of sour cook- 
ing apples, 3 lbs. of preserving sugar, 
the finely-grated rind anti juice of 2 
lemons, 1 saltspoonful of ground cinna- 
mon, | pint of cold water. 

Method. — Pare, core, and cut the 
apples into thick slices. Place them 
in a preserving-pan, add the sugar, 
lemond-rind and juice, cinnamon, and 
water, and cook gently until reduced 
to a pulp. During the first part of the 
process stir occasionally, but towards 
the end, when the greater part of the 
moisture has evaporated, stir more 
frequently to prevent the prepara- 
tion sticking to the bottom of the pan, 
Pour into jars at once, cover closely, 
and store in a cool, dry place. 

Time. — From 40 to 50 minutes. 
Average Cost, u. tM. 

APPLE JELLY. 

Ingredients. — 1 lb. of apples, 3 ozs, 
of castor sugar, I oz. of leaf gelatine, 
1 lemon, \ pint of water. 

Method. — Peel and slice the apples, 
put them into a stewpan with the 
sugar, water, the juice and thinly-cut 
rind of the lemon, simmer until 
tender, and rub through a fine sieve. 
Melt the gelatine in 2 tablespoonfuls of 
water, strain, and stir it into the apple 
preparation, and turn intQ a prepared 
mould. 

Time. — A bout 1 hour. Average 
Cost, 6 d. Sufficient for 1 medium- 
sized mould. 

APPLE MARMALADE. 

Ingredients. — 2 lbs. of apples, 
4 ozs. of sugar, 1 oz. of butter. 

Method. — Peel, core, and quarter the 
apples, place them in a jar with the 
sugar and butter, and stand the jar 
in a saucepan containing boiling water, 
or, wTien more convenient, in a cool 
oven. Cook until soft, pass through 
a fine sieve, and use for filling turn- 
overs, or other kinds of pastry. 

Time. — iT hours. Average Cost, 2 d 
t i 3d. per lb~ Seasonable at any time. 



apple pudding. 


APPLE PUDDING, BAKED. 

Ingredients. — 0 sour cooking 
apples, \ pint of breadcrumbs, 2 or 
3 tatjlespoonfuls of sugar, 1 oz. of 
butter, 1 egg. 

Method. — Pare, core, and cut the 
apples into slices, put them into a 
stewpan with the sugar and 2 or 3 
tablespoonfuls of water. Cook until 
tender, then stir in the butter and well- 
beaten egg. Coat the bottom and 
sides of a well-buttered piedish thickly 
with breadcrumbs, add the apple pulp, 
cover with the remainder of the bread- 
crumbs, put a few pieces of butter on 
the top, and bake gently for about 
| of an hour, keeping the dish covered 
with greased paper to prevent the 
surface from becoming too brown. 

Time. — About 1 hour. Average 
Cost, 9 d. to 10 d. Sufficient for 3 or 4 
persons. 

APPLE PUDDING, BAKED (Another 
Method). 

Ingredients. — 5 medium - sized 
apples, 3 tablespoonfuls of hour, 2 
tablespoonfuls of finely-chopped suet, 

1 pint of milk, 2 eggs, a little nutmeg, 
a good pinch of salt. 

Method. — Make a batter of the 
flour, salt, eggs, and milk {see Yorkshire 
Pudding). Pare the apples, cut them 
into quarters and remove the core. 
Place them in a piedish, sprinkle on 
the suet, pour in the batter, grate a 
little nutmeg on the top, and bake in a 
moderately hot oven for 1 hour. 
Serve with sugar. 

Time.—' i \ hours. Average Cost, 
Sd. or 9 d. Sufficient for 5 or 0 
persons. 

APPLE PUDDING, BOILED. 

Ingredients. - .] lb. ol breade rumbs, 

\ lb. of suet (finely chopped), .( lb. 
of apples, ] lb. moist sugar, 2 eggs, 
i pint of milk, a good pinch of salt, 
a good pinch of nutmeg. 

Methoi}. — Pare, core, and chop 
the apples coarsely. Mix all the dry 
ingredients together, add the eggs, 
previously beaten, and the milk, and 
mix well. Let the mixture stand 1 
hour for the bread to soak, then if not 
sufficiently moist for the mixture to 
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APPLE SNOW. 

drop readily from the spoon, add a 
little more milk. Pour into a well- 
greased basin, and steam 2 hours. 
Serve with a suitable sauce. 

Time. — Altogether, 2\ hours. Aver- 
age Cost, Sd. or gd. Sufficient for 
5 or 6 persons. 

APPLE PUDDING, BOILED 
(Another Method). 

Ingredients. — 12 ozs. of flour, 6ozs. 
of suet, 1 teaspoon ful of baking- 
powder, 2 lbs. of apples, 2 tablespoon- 
fuls of moist sugar, 6 cloves, if 
liked. 

Method. — Pec), core, and cut the 
apples into rather thick slices. Make 
the paste as directed for Suet Crust. 
Cut off rather more than a } of the 
paste for the lid, roll out the remainder, 
and with it line the basin, previously 
well greased. Put in half the fruit, 
then the sugar, intersperse the cloves, 
cover with the remainder of the fruit, 
and add | gill of cold water. Roll out 
the rest of the pastry to the size of the 
top of the basin, moisten the edges 
slightly, and join them carefully to 
the edges of the pastry lining the 
basin. If the pudding is to be boiled, 
cover the top with a well-floured 
cloth ; if steamed, 2 folds of greased 
paper may be used. Cook from 2 \ 
to 3 hours. 

Time. — 3 to 3^ hours. Average 
Cost, is. to is. id. Sufficient for 7 
or 8 persons. 

APPLE SAUCE. 

Ingredients. -- 1 lb. of apples, 
U ozs. of sugar (or to tas(e), 1 oz, 
of butter, a little water, if necessary. 

Method. — Peel, core, and slice 
the apples, put them into a sauce- 
pan with the sugar, butter, and a 
very little water, and cook them 
until tender. Add more sugar, if 
necessary, before serving. 

Time.- 30 to 40 minutes. Average 
Cost, 4 d. to 5^. 

APPLE SNOW. 

Ingredients. — 6 sour , cooking 
apples, 4 ozs. of sugar, or to taste, 
yolks of 4 eggs, 2 whites of eggs, 
the grated rind of J a lemon, vanilla- 



APPLE SNOW. 


pod, I pint, oi milk, i tublespoonful 
oi cream. 

Method. — Pare, core, and slice 
the apples, put them into a stewpan 
with the lemon rind, 2 ozs. of sugar, 
and a little water. Cook until tender, 
rub them through a fine sieve, let the 
puree cool, then stir in the cream. 
Simmer the milk and vanilla-pod to- 
gether until sufficiently flavoured, 
then remove the pod (dry it and place 
in castor sugar for future use), add 
sugar to taste, stir in the well- 
beaten yolks of eggs, and cook by 
the side of the tire until they thicken, 
stirring meanwhile. Now put the apple 
puree into a buttered piedish, pour 
the custard on the top, and cover with 
the stiffly- whisked whites of eggs. 
Dredge liberally with castor sugar, and 
bake in a moderate oven until the 
surface hardens and acquires a little 
colour. Serve hot or cold. 

Time. — A bout 1 hour. Average 
Cost, is id. Sufficient for 5 or 6 
persons. 

APPLE SNOW (Another Method). 

Ingredients. — 6 apples, 2 whites 

01 eggs, 2 tablespoonfuls of castor 
sugar, 1 tablespoouful of coarsely- 
chopped candied peel, 2 tablespoonfuls 
of sherry, the thinly-cut rind of J a 
lemon. 

Method. — Peel, core, and slice 
the apples, put them into a stewpan 
with the water, sherry, sugar, 
and lemon-rind. Cook gently until 
tender, pass through a hair sieve, 
add the stiffly- whisked whites of eggs, 
and whisk until the mixture becomes 
firm. Stir in the candied peel, and 
>^'rve in small glasses. 

Time. — A bout 1 ( horns. Average 
t'osr, from is. to is. $d. Sufficient 
tor 6 or 7 persons. Seasonable at 
any time. 

apple snowballs. 

Ingredients. — Apples. To each 
apple allow 1 tablespoonful of rice, 

2 pint of milk, or milk and water 
m ixed, a clove, 1 teaspoonful of moist 
sugar. 

Method. — S immer the rice in the 
Bulk until all the milk is absorbed (a 


APPLE TART, CREAMED. 


good pinch of salt should be added to 
the rice and milk, and, if liked, 1 tabic- 
spoonful of sugar to every pint of milk). 
Pare and core the apples, keeping 
them whole, fill the centre of each with 
sugar, and put in a clove, if liked. 
Cover with the rice, and tie each 
ball in the corner ot a pudding cloth. 
Put into boiling water, and boil gently 
from 45 to 60 minutes. Serve with 
sugar. 

Time.— A bout 2 hours. Average 
Cost, iW. to 2d. each. Allow 1 to 
each person. 

APPLE TART. 

Ingredients. — 2 lbs. of apples, 
2 tablespoonfuls of moist sugar, 4 
cloves or \ teaspoonful of grated lemon- 
rind, short crust. 

Method. — Peel, core, and cut the 
apples into thick slices. Roll the 
paste into an oval form a little larger 
than the top of the piedish, invert the 
dish in the centre of the paste, and cut 
round, leaving a .{-inch margin on all 
sides. Line the edge of the piedish 
with the trimmings, put in half the 
apples, add the sugar, and flavouring 
ingredient, then the remainder of the 
fruit. Moisten the paste lining the 
edge of the dish with water, put on the 
cover, press the edges together, and 
notch them at intervals of about J ot 
an inch. Bake in a brisk oven from 40 
to 50 minutes, and when the paste has 
risen and set, brush it over lightly 
with cold water, and dredge well 
with castor sugar. This must be done 
quickly, and the tart immediately 
replaced in the oven. If the tart is 
to be eaten cold, directly it leaves the 
oven the crust should be raised gently 
with a knife, to allow some ot the 
steam to escape, otherwise it may lose 
some of its crispness. 

Time. — About 1 hour. Average 
Cost, 0 d. to 8<A, exclusive of the 
pastry. Sufficient for 6 or 7 persons. 

APPLE TART, CREAMED. 

Ingredients. — Short crust, 2 lbs. 
of apples, 2 tablespoonfuls of moist 
sugar, 1 oz. of butter, 1 pint of custard 
sauce. 

Method. — P are, core, and cut the 
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apples into thick slices, put them 
into a stewpan with the sugar, butter, 
and i or 2 tablespoonfuls of water, and 
cook very gently until tender. Pass 
the apples through a hair sieve, add 
more sugar, if necessary, and put the 
puree into a piedish lined with pastry 
(see Apple Amber). Bake in a quick 
oven until the paste has risen and 
set, then add the prepared custard, 
and bake more slowly until the 
pastry is sufficiently cooked and the 
custard firm. Serve either hot or cold. 

Time. — From 40 to 50 minutes. 
Average Cost, is. 4 d. to is. 6 d. 
Sufficient for 6 or 7 persons. 

APPLE TRIFLE. 

Ingredients. — 2 lbs. of sour 
cooking apples, 6 ozs. of sugar, \ of a 
pint of cream, j pint of boiled custard, 

3 sponge cakes, the finely-grated rind 
of } a lemon, glace cherries, angelica. 

Method. — Peel, core, and slice 
the apples, stew them with the lenwn- 
rind, sugar, and 2 tablespoonfuls of 
water in a jar until tender, and rub 
through a hair sieve. Cu t each sponge 
cake into 3 or 4 slices, place them in a 
glass dish, cover with the apple puree, 
pour over the custard, and let the pre- 
paration stand until perfectly cold. 
Then whip the cream stiffly, spread it 
lightly over the entire surface, and 
garnish with halved cherries and strips 
of angelica. 

Time. — A ltogether, about 2 hours. 
Average Cost, is. qr/. to 2s. Suffi- 
ced for 6 or 7 persons. Seasonable 
at any time. 

APPLE TURNOVER 

(See Fruit or Jam Turnovers), 

APPLE WATER. 

Ingredients. — 6 fresh or pre- 
served apples, 1 oz. of castor sugar, 1 
quart of boiling water. 

Method. — If fresh apples are 
used, peel and core them first. Place 
the apples in a jug, with a teacupful of 
the juice and the sugar, add the boiling 
water, and cover closely. Serve cold. 

Time.— 1 hour if cooled on ice. 
Average Cost, 6d. Sufficient for 
I quart. 
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APPLE WATER ICE. 

Ingredients. — 1 pint of apple 
pulp, 1 pint of syrup, 2 tablespoon- 
fuls of lemon-juice. 

Method.— Stew the apples in a 
jar, pass them through a hair sieve, 
and stir the pulp into the hot syrup. 
When cold, add the lemon juice, and 
freeze. A few drops of carmine or 
cochineal improves the colour. 

Time. — From 2\ to 3 hours. 
Average Cost, 9 d. Sufficient for 
10 or 12 persons. 

APPLE WINE. 

Ingredients — 5 gallons of good 
cider, 10 lbs. of loaf sugar. 

Method. — Put the cider into a 
cask it will about J fill, add the sugar 
and stir occasionally with a piece 
of wood or cane until the sugar is 
quite dissolved ; at the end of 48 hours 
put in the bung, and place a small vent 
peg near the top of the cask. Allow 
the cask to remain for 1 2 months in a 
cool dry place, when the wine will be 
ready for use. 

APPLES AND CREAM. 

Ingredients. — 2 lbs. oi sour 
cooking apples, 5 ozs. of moist sugar, 1 
lemon, £ pint of cream. 

Method. — Peel, core, and slice the 
apples, place them in a jar with the 
thinly-cut rind of the lemon, 2 table- 
spoonfuls of water anti the sugar, and 
cook on the stove or in the oven until 
tender. Pass through a hair sieve, 
add the lemon juice, and more sugar, 
if necessary, and J till custard glasses 
with the preparation. Whip the cream 
stiffly, sweeten to taste, and pile lightly 
on the top of the apple puree. 

Time — F rom i\ to ij hour*. 
Average Cost, i.sT. 6 d . Sufficient 
for 6 or 7 persons. Seasonable 
at any time. 

APPLES AND RICE. 

Ingredients. — 4 oi* 5 apples, 
pints of milk, 2 tablespdonfuls of 
rice, 1 heaped tablespoonful of sugar, 

1 oz. of butter, lemon-rind, and other 
flavouring, a good pinch of salt, rasp 
berry jam, or sugar and butter. 



apples and sago. 

Method. — Wash the rice, put it 
into a saucepan with salt, lemon- 
rind, and milk, simmer until the 
.neater part of the milk is absorbed 
Ind the rice becomes tender, then 
stir in the butter and sugar, and 
remove the lemon-rind. Peel and 
;ore the apples, place them in a 
piedish, fill the cavities with raspberry 
jam or a little butter and sugar. Fill 
the spaces between the apples with rice, 
and bake in a slow oven until the 
apples are tender, but not broken. 

Time. — A bout 1 hour. Average 
Cost, Sd. to tod. Sufficient for 4 
or 5 persons. 

APPLES AND SAGO. 

Ingredients. — 4 or € cooking 
apples, 1 pint of water, 2 tablespoonfuls 
of moist sugar, 1 tablespoonful of line, 
sago, the rind and juice of J a lemon 
a few drops of carmine or cochineal. 

Method. — Peel and core the 
apples, keeping them whole. Boil 
the water, sprinkle in the sago, stir and 
cook until clear. Now add the apples, 
sugar, lemon-rind, and juice, and 
simmer very gently until the apples 
are tender ; then remove them, place 
them in a deep dish, add a few drops 
of cochineal to the syrup, and pour it 
over the apples. 

Time. — From 40 to 60 minutes. 
Average Cost, 6 d. to Sd. Sufficient 
for 4 or 5 persons. 

apples, baked. 

Ingredients. — 6 apples, 1 white 
of egg, castor sugar, jam or jelly. 

Method. — Pare and core the 
apples, keeping them whole ; roll up 
an apple-paring tightly, and place 
it in the centre of each apple. Brush 
over with white of egg, and put aside 
until it dries ; then re-coat, sprinkle 
with castor sugar, put the apples into 
a piedish, cover with a greased paper, 
and bake in a slow oven until tender. 
Be careful not to over cook, or they 
may break. When done, remove the 
apple-paring, and till the cavity with 
blackberry or black currant jelly, 
blackberry or raspberry jam, or 
whatever may be preferred ; a small 
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piece of butter and some brown 
sugar is liked by many. 

Time. — About r hour. Average 
Cost, 4 d. to 6 d., without the jam. 
Sufficient for 4 or 5 persons. 

APPLES IN RED JELLY. 

Ingredients. — 6 apples, 6 ozs. 
of loaf sugar, A oz. of leaf gelatine, 

1 pint of boiling water, the thinly- 
cut rind of 1 lemon, 4 cloves, 1 white 
of egg, castor sugar, cochineal. 

Method. — Peel and core the 
apples, place them in a stewpan 
large enough to allow them to stand 
side by side, pour over them the hot 
water, in which the loaf sugar has 
been previously dissolved, and add 
the lemon rind and cloves. Cover 
and stew very gently until the 
apples are tender, then remove 
them, brush the tops of them with 
white of egg, and sprinkle liberally 
with castor sugar. Add the gelatine 
to the contents of the siewpan, stir 
until dissolved, then strain into a 
basin, and colour red with cochineal. 
Place the apples in a deep glass dish, 
pour the syrup round, and put aside in 
a cohl place until set. 

Time. — A bout 1 hour. Average 
t Cost. 10 d. Sufficient for 4 or 5 
persons. Seasonable at any time. 

APPLES (Lexington Style). 

Ingredients. — 6 sour cooking 
apples, 1 oz. tlour, 1 oz. castor 
sugar, 1 egg, cake crumbs, ground 
cinnamon, preserved pineapple or 
pineapple jam, fruit, syrup, frying- 
fat. 

Method. — Pare, core, and steam 
the apples until half-cooked, and let 
them become cold. Then mix the 
flour and su^ar together, roll each 
apple in the' mixture, brush them 
carefully with egg, and coat with cake 
crumbs, then fry in hot fat until nicely 
browned. Kill the centre with finely- 
chopped pineapple or pineapple jam, 
pour hot pineapple syrup round the 
dish, and serve. 

Time. — From 1} to 1 \ hours. 
Average Cost. is. to is. id . Suffi- 
ui ent for 5 or 0 persons. 
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APPLES WITH SAUCE. 


APPLES WITH CUSTARD SAUCE. 


Ingredients. — 6 apples, raspberry 
jam. For the custard : \ pint of milk, 
2 yolks of eggs, i white of egg, i 
dessertspoonful of sugar. 

Method. — Pare and core the apples, 
keeping them whole ; roll up an apple 
paring tightly, and place it in the 
centre of each apple. Put them in a 
deep baking-dish, barely cover the 
bottom of the dish with cold water, 
place on the top an inverted dish or 
piedish to keep in the steam, and bake 
gently until tender. Lift carefully on 
to a hot dish, remove the apple parings, 
fill the cavity with jam, and pour the 
custard round (see Custard Sauce). 

Time. — About 40 minutes. Average 
Cost, 8c/. or gd. Sufficient for 4 or 
5 persons. 

APRICOT BOUCHEES. 

Ingredients. — P uff paste, 1 tin of 
preserved apricots, castor sugar, ] pint 
of whipped-cream. 

Method.— When the paste has had 
the necessary number of turns, roll it 
out to rather less than \ an inch in 
thickness. With a hot, wet cutter 
stamp out some rounds about 2 inches 
in diameter, and make a deep, circular 
indentation with a smaller cutter. Bake 
in a quick oven, and when cool scoop 
out the paste within the ring. Mean- 
while, well drain the apricots from the 
syrup, put half an apricot, the rounded 
side down, into each case, and fill the 
hollow with stiffly-whipped sweetened 
cream. 

Time. — 12 minutes to bake. Aver- 
age Cost, 2d. each. 

APRICOT CREAM. 

Ingredients. — \ pint of apricot 
pur6e, % pint of cream, 1 £ ozs. of castor 
sugar, J oz. of leaf gelatine, 1 teaspoon- 
ful of lemon-juice, \ pint of apricot 
syrup, cochineal. 

Method. — Tinned or bottled apri- 
cots may be used, and the puree 
is made by passing them through a 
fine sieve. Whip the cream stiffly, 
and stir it lightly into the puree. 
Dissolve the gelatine in a little water, 
and put with the syrup ; add the sugar 


and lemon-juice, and let it cool, then 
strain into the cream, etc., and add 
cochineal drop by drop until the 
desired colour is obtained. Pour the 
mixture into the prepared mould, and 
stand on ice or in a cold place until 
firm. 

Time. — From 20 to 30 minutes, 
after the mould is prepared. Average 
Cost, about is. 6c/. Sufficient lor 1 
medium-sized mould. 

APRICOT FRITTERS. 

Ingredients. — 10 to 12 apneas 
(preserved fruit will do), castor sugar, 
ground cinnamon, frying-fat. For the 
yeast batter : 8 ozs. oi Hour, \ oz. of 
yeast, ozs. of oiled butter, milk, 
J a teaspoonful of castor sugar, a 
pinch of salt. 

Method. — Cream the yeast 
smoothly witli a little tepid milk, add 
2 ozs. of Hour, mix into a light dough, 
and let it rise in a warm place. When 
it has risen to nearly twice its original 
size add the salt, sugar, warm butter, 
Hour, and as much tepid milk as is 
needed to form a light dough. Let 
it rise again, and meanwhile drain 
the apricots from die syrup. Cover 
the halves of the apricots completely 
with a thin coating of dough, place 
them on a well-buttered paper, let 
them remain near the (ire for about 
\ an hour, then fry in hot fat until 
nicely browned. Drain well, sprinkle 
with castor sugar and cinnamon, then 
serve. 

Time. — About 2 hours. Average 
Cost, i id. Sufficient for 8 or 9 
persons. 

APRICOT ICED EGGS. 

Ingredients. — 12 Apricots (pre- 
served ones will serve), 6 ozs. of castor 
sugar, t pint of cream, the juice of 

1 lemon, 2 or 3 drops of carmine. 

Method. — P ass the fruit through a 

hair sieve, stir in the sugar and lemon- 
juice, and add the cream stiffly 
whipped. Mix in a little carmine, 
freeze, press lightly into egg moulds, 
and pack in ice until required. 

Time. — T o make and freeze, about 

2 hours. Average Cost, 2s. gd. to 
3s. 3 d. Allow 1 to each person. 
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APRICOT JAM. 


apricot jam or marmalade. I 

Ingredients. — Equal weight of 
firm, ripe apricots, and line preserving 

sugar. 

Method. — Skin the apricots care- 
fully, break them in halves and remove 
the stones. Weigh the fruit, and 
allow an equal amount of sugar. Pile 
the apricots on a large dish, sprinkle 
each layer with sugar, let them stand 
for 12 hours, and meanwhile remove 
the kernels from the stones and blanch 
them. When ready, place the fruit, 
sugar, and kernels in a preserving- 
pan, simmer very gently, skimming 
meanwhile, and as the pieces of apricot 
become clear remove them from the 
syrup and place them at once in the 
pots. Pour on the syrup and kernels, 
cover with pieces of paper dipped in 
salad-oil, and stretch over the tops 
of the jars tissue paper, brushed over 
with white of egg. When dry, the 
cover will be perfectly hard and air- 
tight. 

Time. — 12 hours, sprinkled with 
sugar. Average Cost, wd. to is. 
per lb. 

APRICOT JELLY. 

Ingredients. — 18 large apricots, 
U- pints of syrup (see recipe to Clarify 
Sugar for Syrup), i£ ozs. of gelatine, 

3 tablespoonfuls of lemon-juice. 

Method. — Remove the stones, and 
slice the apricots thinly. Make the 
syrup as directed, pour it boiling over 
the apricots, and add the lemon-juice. 
Soak the gelatine in a little cold water, 
and, when ready to use, stir it over 
the tire until dissolved. Allow the 
apricots to remain covered until nearly 
cold, then strain through a jelly bag, 
stir in the gBatine, and pour into a 
a prepared mould. 

Time. — A bout i£ hours. Average 
Cost, 2 s. 6 d. to 3s. Sufficient for 1 
quart. 

APRICOT MOULD. 

Ingredients. — i£ pints of milk, 
2 ozs. of ground rice, 1 oz. of castor 
sugar, 4 tablespoon fuls of apricot 
jam, or £ gill of apricot pulp, and £ gill 

of cream. 


Method. — Bring the milk to boiling 
point, sprinkle in the ground rice, 
and simmer for about 10 minutes. 
Dilute the jam or pulp with a table- 
spoonful #f hot water, and press it 
through a sieve or strainer into the 
stewpan. Add the sugar, and when 
well mixed pour the preparation into 
a wetted border mould. Let it stand 
until set, then turn out, and pile the 
stiffly-whipped sweetened cream in 
the centre. 

Time. — From 25 to 30 minutes. 
Average Cost, 10 d. Sufficient for 
5 or 6 persons. 

APRICOT MOULD (Australian Dish). 

Ingredients. — 2 dozen apricots, 
l pint of boiled custard, gelatine jelly, 
femon- juice, castor sugar, £ oz. of 
gelatine, 4 ozs. of loaf sugar, \ pint of 
water. 

Method. — Halve the apricots and 
remove the stones. Boil the 4 ozs. 
of loaf sugar in the | pint of water to 
a syrup, put in the apricots, remove 
six halves when partially cooked, and 
the remainder when quite soft, and 
pass the latter through a fine sieve. 
Line a mould with jelly, and decorate 
it with the partially-cooked apricots. 
Dissolve the gelatine in a little hot 
water. Mix the apricot pulp and 
custard together, add sugar and lemon- 
juice to taste, and strain in the gelatine, 
Mix quickly and thoroughly, turn into 
the prepared mould, and keep on ice 
until firm. 

Time. — About z hours. Average 
Cost, is. Seasonable in summer. 

APRICOT PUDDING, BAKED. 

Ingredients. — 1 tin or bottle of 
apricots, J pint of fresh breadcrumbs, 
3 tablespoohfuls of moist sugar, 1 
pint of milk, 3 eggs, the juice of 1 
lemon, and, if liked, a glass of sherry, 
short crust. 

Method. — Boil the milk, pour it 
on the breadcrumbs, and let them soak 
for £ hour. Rub the apricots through 
a hair sieve, add to them the lemon- 
juice, sugar, sherry, 3 yolks and 1 
white of egg, and mix well together. 
Have ready a piedish with the edges 
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lined, as directed in the recipe for 
Apple Amber, add the milk and bread- 
crumbs to the rest of the ingredients, 
pour into the piedish, and bake in a 
steady oven until set. #’hip the 
whites to a stiff froth, add to them 1 
tablespoonful of castor sugar, and 
when the pastry is three-quarters 
baked, and the apricot mixture set, 
pile ‘them on the top of the pudding. 
The surface should be liberally 
sprinkled with castor sugar, and it 
may also be decorated with strips of 
crystallized apricots. Return to the 
oven, and bake until the meringue 
acquires a pale fawn colour. Serve 
either hot or cold. 

Time. — From i|- to ij hours. 
Average Cost, is. 3d. to is. 6 d., with- 
out the sherry. Sufficient for 6 or 
7 persons. 

APRICOT SAUCE. 

Ingredients. — 3 ozs. of apricot 
marmalade or jam, 1 pint of water, 

\ glass of sherry, 1 oz. of sugar, 1 tea- 
spoonful of arrowroot. 

Method. — Put the water, sugar, and 
jam into a saucepan, and boil up. 
Mix the sherry and arrowroot together, 
pour the mixture into the saucepan, 
stir until it thickens, and serve. 

Time. — 15 to 20 minutes. Average 
Cost, qd. to 3d. for this quantity. 

APRICOT SOUFFLE. 

Ingredients. — 6 fresh or tinned 
apricots, 4 ozs. of Vienna flour, 2 ozs. 
of butter, 2 ozs. of castor sugar, J- pint 
of milk, 3 yolks of eggs, 4 whites of 
eggs. 

Method.— Drain the apricots well, 
and pass them through a hair sieve. 
Melt the butter, stir in the flour, add 
the milk (some of the milk may be 
replaced by apricot syrup), and cook 
over the lire until the mixture no longer 
adheres to the sides of the stewpan. 
Let it cool slightly, then beat in the 
yolks of eggs, add the sugar, apricot 
pulp, and stir in as lightly as possible 
the stiffly- whisked whites of eggs. 
Have ready a well-buttered souffle- 
mould, turn in the mixture, and steam 
slowly from 40 to 45 minutes. Un- 
mould, and serve with a suitable 
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sauce. Send to table as quickly as 
possible. 

Time. — To cook, from 40 to 45 
minutes. Average Cost. ts. 2d. 
Sufficient for 6 or 7 persons. 

APRICOT TART. 

Ingredients. — 1 tin of apricots, 
sugar to taste, short crust paste. 

Method. — Place the apricots in a 
piedish, sprinkle with sugar and half 
till the dish with the syrup from the 
tin. Cover with paste ( see Apple Tart), 
and bake in a quick oven from 30 to 
40 minutes. When the paste has risen 
and set, brush it over lightly with cold 
water, and dredge well with castor 
sugar. Return quickly to the oven, 
and finish baking. 

Time. — A bout 1,] hours. Average 
Cost, t.s\ to is. 2d. Sufficient for 5 
to 7 persons. 


APRICOT TRIFLE. 

Ingredients. — 1 bottle or tin of 
apricots, stale sponge cake, J pint of 
cream, 1 tablespoonful of almonds 
blanched and shredded, 1 tablespoonful 
of castor sugar, 1 tablespoonful of 
lemon- juice. 

Method. — Strain the apricots, and 
boil the syrup and sugar together for 
i an hour. Cut the sponge cake into 
J -inch slices, and stamp them out 
into rounds a little larger than ]- an 
apricot. Place them on a dish, pour 
the syrup over them, and leave for 1 
hour. Now remove them to a disli and 
add J an apricot to each piece. Strain 
the syrup, mix with it the leinon- 
juice, and pour it over the apricots. 
Stick the shredded almonds in the 
apricots, and serve the stiffly-whipped 
sweetened cream piled in the centre 
of the dish. Peaches or pineapple 
may also be used in this manner, the 
trimmings of the latter being mixed 
with the cream. For . a plain dish, 
stale bread may replace the sponge 
cake, and a good custard may be 
substituted for the cream. 

Time. — 2I hours. Average Cost, 
25. Sufficient for 7 persons. 



APRICOT WINE. 


apricot wine. 

Ingredients. — 12 lbs. of sound but 
not over-ripe apricots, r lb. of loaf 
sugar, 1 pint of white wine, 3 gallons 
of water, 1 tablespoonful of compressed 
yeast, or 1 tablespoonful of good 
brewer's yeast. 

Method. — Remove the stones of 
the fruit, take out the kernels, and 
cut each apricot into 6 or 8 pieces. 
Put them into a preserving- pan with 
the water, sugar, and about half the 
kernels, and simmer very gently for 1 
hour. Turn the whole into an earthen- 
ware vessel, let it remain undisturbed 
until cool, then stir in the yeast ; if 
compressed yeast is used it must pre- 
viously be mixed smoothly with a 
little warm water. Cover the vessel 
with a cloth, let it remain undisturbed 
for 3 days, then strain the liquid into 
a clean, dry cask, add the white wine, 
and bung lightly. At the end of 6 
months draw off the wine into bottles, 
cork them closely, store in a cool, dry 
place for about 12 months, and the 
wine will then be ready for use. 

APRICOTS AND RICE (Australian 
Dish). 

Ingredients. — 2 dozen fresh ripe 
apricots, 3 tablespooufuls of apricot 
marmalade, 1 quart of milk, i break- 
fastcupful of rice, 1 broakfastcupful of 
sugar, 3 eggs, the rind of 1 lemon, 
the juice of 2 lemons. 

Method. —Simmer the rice and 
lemon-rind in the milk until the rice 
is tender, adding more milk if the 
rice becomes too dry before it is 
sufficiently cooked, 'lake out the 
lemon-rind, stir in"2 tablespoonfuls of 
sugar and the eggs, and cook gently 
by the side of the lire for a few 
minutes longer. Place a jar in the 
centre of a glass dish, and pile the rice 
round it, sloping it towards the edge 

the dish, and put aside until cold. 
Strain the lemon- juice over the rest of 
1 he sugar, boil the syrup, put in the 
apricots previously peeled, halved, and 
stoned, and a few of the kernels 
blanched and shredded, and boil gently 
until cooked, but not broken. Remove 
fhe jar, and place the apricots carefully 
111 the space it occupied, piling them 


ARROWROOT BLANCMANGE. 


high iu the centre, add the apricot 
marmalade to the syrup, and strain 
it over the apricots. Garnish with 
the remainder of the kernels, and servo 
when quite cold. 

Time. — About 2 hours. Average 
Cost, 15. 9 d. to 2s. 

APRICOTS, DRIED (American 
Recipe). 

Ingredients. — Apricots (not quite 
ripe), sugar. 

Method. — Pare, halve, and stone 
the fruit, pack it rather closely in 
a fireproof jar, and place the jar in a 
saucepan of boiling water. Cook until 
the apricots are quite tender, then 
drain well, place them on dishes in 
single layers, and dredge liberally 
with sugar. Let them remain in a 
warm place until dry, then pack in air- 
tight tins, with paper between each 
layer. Peaches, nectarines, and plums 
may be dried by above method. 

Time. — About 24 hours. Seasonable 
from August to September. 

ARROWROOT (For Invalids). 

Ingredients. — 1 dessertspoonful of 
arrowroot, 1 teaspoonful of castor 
sugar, l pint of milk or water. 

Method. — Mix the arrowroot 
smoothly with a little cold milk, boil 
the remainder and pour it oil, stirring 
briskly meanwhile. Return to the 
stewpan, and boil for 5 minutes, 
stirring all the time. Add the sugar 
and serve. If preferred, an equal 
quantity of water may be substituted 
for the milk. 

Time. — 10 minutes. Average Cost, 
1 hi. 

ARROWROOT BLANCMANGE. 

Ingredients. — 4 heaped table- 
spoonfuls of arrowroot, sugar to taste, 
1 \ pints of milk, lemon-rind, vanilla, 
or other flavouring. 

Method. — Mix the arrowroot 
smoothly with a little cold milk, 
bring the remainder to boiling point, 
put in the flavouring ingredients, 
and infuse for 20 minutes. Strain the 
milk over the blended arrowroot and 
stir ; replace in the stewpan, sweeten 
to taste, and boil gently for a lew 
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ARROWROOT PUDDING. ARROWROOT SOUFFLE. 


minutes. Rinse the mould with cold 
water, pour in the preparation, and 
put aside until set. Serve with stewed 
fruit, jam, or cold custard sauce. 

Time. — A bout 35 minutes. Average 
Cost, jd. or Sd. Sufficient for 4 or 
5 persons. 

ARROWROOT PUDDING, BAKED. 

Ingredients. — 1 pint of milk, 1 
tablespoonful of arrowroot, 1 table- 
spoonful of castor sugar, 3 eggs, a 
pinch of salt. 

Method. — Mix the arrowroot 
smoothly with a little milk, boil the 
remainder and add it to the arrowroot, 
stirring all the time. Return to the 
saucepan and boil gently until it 
thickens, then cool slightly. Add the 
sugar, yolks of eggs, previously well 
beaten, and stir by the side of the fire 
for 2 or 3 minutes. Whip the whites 
to a stiff froth, lightly add them to the 
rest of the ingredients, pour into a 
well-buttered piedish, and bake slowly 
for about l an hour. 

Time.— A bout 45 minutes. Average 
Cost, 6 d. Sufficient for 4 or 5 
persons. 

ARROWROOT PUDDING, STEAMED. 

Ingredients. — 1 tablcspoonful of 
arrowroot, 1 tablespoonful of moist 
sugar, 1 pint of milk, the grated rind 
of | a lemon, 2 eggs. 

Method. — Mix the arrowroot 
smoothly with a little of the milk, boil 
the remainder, and pour it over the 
arrowroot, stirring all the time. Return 
to the saucepan, stir and cook over the 
fire until thick, then cool slightly, and 
add the sugar, lemon- rind, and eggs, 
previously well beaten. Pour into a 
buttered mould or basin, and steam 
gently from 1} to i| hours. Serve with 
custard, wine, or any other suitable 
sauce. 

Time. — From 1 J to 1 J hours. 
Average, Cost, 5 d. to 6 d. Sufficient 
for 4 or 5 persons. 

ARROWROOT SAUCE. 

Ingredients. — \ pint of boiling 
water, 1 tablcspoonful of lemon-juice, 

1 heaped dessertspoonful of arrowroot, 


1 good tablespoonful of castor sugar, 
or to taste, grated nutmeg or ground 
cinnamon to flavour. 

Method. — Blend the arrowroot 
smoothly with a little cold water, 
pour over it the boiling water, stirring 
meanwhile. Turn into a saucepan, 
add lemon- juice, sugar, and a good 
pinch of nutmeg or cinnamon, and 
simmer for 3 or 4 minutes. This sauce 
may be served with a variety of 
puddings, and the flavour varied by 
the addition of wine, fruit syrup, etc. 

Time. — About 8 minutes. Average 
Cost, 2 d. 

ARROWROOT SAUCE, CLEAR. 

Ingredients. — \ pint of cider 
(equal quantities of wine and water, 
or any kind of fruit-juice may be 
substituted), 1 level dessertspoonful of 
arrowroot, sugar to taste, cinnamon, 
lemon-rind, or other flavouring ingre- 
dient. 

Method. — Simmer the flavouring 
ingredient in the cider for 10 minutes. 
Mix the arrowroot smoothly with a 
little cold water, strain the cider into 
it, stirring meanwhile, and replace in 
the saucepan. Add sugar to taste, 
simmer gently for 4 or 5 minutes, 
then serve. 

Time. — A bout 15 minutes. Average 
Cost, 5 d. to 6d., when cider is used. 

ARROWROOT SOUFFLE (Invalid 
Dish). 

Ingredients. — 1 oz. of arrowroot, 
i oz. of sugar, 2 eggs, £ pint of milk, 
bay-leaf, or other flavouring. 

Method. — Mix the arrowroot 
smoothly with a little cold milk, boil 
the remainder with the flavouring 
ingredient, and let it infuse for 10 or 
1 5 minutes. Strain on to the arrowroot, 
stirring briskly meanwhile ; return the 
preparation to the stewpan, and sim- 
mer gently for about 10 minutes. Add 
the sugar, beat each yolk separately 
into the mixture, and lastly stir in the 
stiffly- whisked whites. Have ready h 
well-buttered china baking-dish, pour 
in the preparation, and bake in a 
moderately hot oven from 25 to 30 
minutes. 

Time.— 1 hour. Average Cost, ¥■ 
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ARTICHOKE SOUP. 

Ingredients. — 2 pints of white 
second stock or water, 1 pint of milk, 

2 lbs. of Jerusalem artichokes, 2 
onions, 1 strip of celery, 1 oz. of butter, 
Ipcpper and salt. 

Method. — Wash the artichokes, put 
a tablespoonful of vinegar into a basin 
of water and keep the artichokes in 
it as much as possible while paring 
them, to preserve their whiteness. 
Cut the onions, celery, and artichokes 
into slices, make the butter hot in a 
stcwpan, fry the vegetables for 10 or 
15 minutes without browning; then 
pour in the stock and boil until tender. 
Rub through a line sieve, return to the 
saucepan, add the milk and seasoning, 
bring to the boil, and serve. 

Time. — A bout ij hours. Cost, 

8 d. to iod., without the stock. Season- 
able from October to February. 
Sufficient for 6 persons. 

Note. — When a thicker soup is desired a dessert- 
spoonful of cornflour or flour should be blended 
with a little milk or stock, and added to the soup 
a few minutes before serving. 

ARTICHOKES, BOILED. 

Ingredients. — 2-3 Globe artichokes, 
salt, Hollandaise or other suitable 
sauce. 

Method. — Wash the artichokes in 
several waters, cut off the stems and, 
if necessary, trim the leaves. Put 
them into boiling water, add about 1 
leaspoonful of salt to each quart of 
water, and if the water be hard or the 
vegetable old, also add a piece of soda, 
the size of a Spanish nut. Keep the 
saucepan uncovered and boil quickly 
from 25 to 30 minutes, or until the 
vegetables are tender. Drain well, and 
serve with Hollandaise, white, or other 
suitable sauce, or, if preferred, oiled 
butter. 

Iime. — From 25 to 30 minutes. 
Average Cost, from 3d. to 6d. each. 
Seasonable from July to October. 

ARTICHOKES (French Method of 
Cooking). 

Ingredients. — G lobe artichokes, a 
small bunch of savoury herbs, salt, 
°ded butter. 

Method. — Prepare the artichokes 

SS 


as directed in the preceding recipe. 
Place them in boiling water, add the 
herbs and a little salt, boil until tender, 
then drain well, and serve with oiled 
butter. 

Time. — To cook the artichokes, 25 
to 30 minutes. Average Cost, 3d . 
to 6d. each. Allow J a large arti- 
choke or 1 small one to each person. 
Seasonable from July to October. 

ARTICHOKES, FRIED. 

Ingredients. — 6 artichokes. For 
the batter ; 2 tablespoonfuls of. flour, 
2 tablespoonfuls of milk, 1 tablespoon- 
ful of salad-oil, 1 egg, salt. 

Method. — Trim and boil the arti- 
chokes as in the preceding recipe. 
When they are quite tender take them 
up, remove the fibrous internal part, 
called the “ choke,” and divide the 
bottoms into 3 or 4 pieces, according to 
size. Mix the flour, salt, salad-oil, 
milk, and yolk of the egg smoothly 
together, and let it stand for a time. 
When ready to use, beat the white to 
a stiff froth, and stir it lightly into the 
batter. Have ready a deep pan of 
boiling fat, dip the pieces of artichoke 
into the batter, take them out on the 
point of a skewer, drop them into the 
fat, and fry light brown. Garnish with 
fried parsley, and serve with white 
sauce. 

Time. — 25 to 30 minutes to boil the 
artichokes ; 5 to 7 minutes to fry them. 
Average Cost, from is. lod. to 3s. 
Sufficient for 5 or 6 persons. Season- 
able from July to October. 

ARTICHOKES, JERUSALEM, 
BOILED. 

Ingredients. — ij to 2 lbs. Jeru- 
salem artichokes, vinegar, salt, water, 
white sauce, or melted butter sauce. 

Method. — Wash the artichokes and 
peel them, put them at once into the 
vinegar and water to preserve their 
colour. Have ready a saucepan of 
boiling water, to each quart allow a 
heaped teaspoonful of salt and a 
teaspoonful of vinegar, put in 
the artichokes, and boil gently for 
about 20 minutes. They should be 
tried frequently after a quarter of an 
hour, as they are apt to break and 



ARTICHOKES, JERUSALEM. 


become discoloured if over-cooked. 
Drain well, and serve in a hot vegetable 
dish, with the sauce poured over. 

Time. — About 20 minutes. Average 
Cost, id. or 3d. per lb. Seasonable 
from October to June. 1 

ARTICHOKES, JERUSALEM, FRIED. 

Ingredients. — Jerusalem arti- 
chokes, frying-batter. 

Method.— Prepare and parboil the 
artichokes, cut them into rather thick 
slices, and season well with salt and 
pepper. Make the batter as directed 
in recipe for Artichokes Fried, dip in 
the slices of artichokes, fry them until 
nicely browned in hot f it, and drain 
well. Garnish with crisply-fried pars- 
ley, and serve as hot as possible. 

Time. — To parboil the artichokes, j 
20 minutes after the water boils; to 
fry them, 6 or 7 minutes. Average 
Cost, 2d. to 3d. per lb. Seasonable 
from October to June. 

ARTICHOKES, JERUSALEM, 
MASHED. 

Ingredients. — 2 lbs. of artichokes, 

1 oz. of butter, 2 tablespoonfuls of 
cream, salt and pepper. 

Method. — Wash, peel, and boil the 
artichokes in the same manner as 
potatoes. Drain well, rub them 
through a line sieve, replace them in 
the stew r pan with the butter, cream, 
and pepper, stir over the lire until the 
puree is quite hot, then serve. 

Time. — From 30 to 35 minutes. 
Average Cost, from 2d. to 3d. per lb. 
Seasonable from October to June. 

ARTICHOKES, JERUSALEM, WITH 
WHITE SAUCE. 

Ingredients.— 2 lbs. of artichokes, 

1 quart of water (about), 1 heaped 
teaspoonful of salt, 1 teaspoonful of 
vinegar, -J pint of white sauce. 

Method. -Wash, peel, and trim the 
artichokes to a cone shape. Add the 
salt and vinegar to the water when 
boiling, put in the artichokes, and 
boil for about 20 minutes. Drain well, 
serve in a hot vegetab 1 ? dish, and pour 
over the hot white sauce. 


ASPARAGUS. 

Time. — About 20 minutes. Average 
Cost, from 2 d. to 3d. per lb. Season- 
able from October to June. 

ARTICHOKES, WITH MUSHROOM 
SAUCE. 

Ingredients. — 3 or 4 Globe arti- 
chokes, \ lb. of mushrooms, J- pint of 
white sauce, 1 oz. of butter, pepper and 
salt. 

Method. — Trim the artichokes, cut 
them into quarters, and boil them until 
tender in slightly salted water. Melt 
the butter in a stewpan, peel and trim 
the mushrooms, fry them very gently 
for about 15 minutes, then add the 
white sauce, salt and pepper to taste, 
and stir the ingredients until they 
boil. Drain the artichokes, arrange 
them on the dish in a circle, with the 
leaves outwards, and pour the mush- 
room sauce in the centre. 

Time. — From 30 to 40 minutes, 
to boil the artichokes. Average Cost, 
about 25. 6d. Sufficient for 8 or 10 
persons. Seasonable from July to 
October. 

ASPARAGUS, BOILED. 

Ingredients. — 1 bundle asparagus, 
salt, water, toast. 

Method. — Scrape the white part of 
the stems, beginning from the head, ' 
tie them into bundles of about 20 
each, keeping all the heads in one 
direction. Cut the stalks evenly, and 
keep the asparagus in cold water until 
it is time to cook it. Have ready a 
saucepan of boiling water, add a 
heaped teaspoonful of salt to each 
quart of water, put in the asparagus 
and boil gently for about 20 minutes, 
or until tender. Dish on toast, and 
serve with Hollandaise, white, or other 
suitable sauce, or, if preferred, oiled 
butter. 

Time. — About 20 minutes. Averace 
Cost, from 2s. to 3s. 6d. per 100 heads. 
Seasonable from April to July. 

ASPARAGUS (French Style). 

Ingredients. — 1 bundle or 100 
heads of asparagus, 1 pint of milk 
(or equal quantities of milk and water), 

1 head of lettuce finely shredded and 
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cut into short lengths, i medium- 
sized onion parboiled and finely 
chopped, i b iy leaf, one sprig of 
thyme, i J ozs. of butter, 2 tablcspoon- 
fuis of flour, the yolks of 2 eggs, 1 tea- 
spoonful of lemon-juice, salt ami 
(pepper, croutcs of buttered toast or 
fried bread, chopped parsley, strips of 
cucumber. 

Method. — Wash and trim the as- 
paragus, and tie it into 3 or 4 bundles. 
Bring the milk to boiling point, put 
in the asparagus, lettuce, onion, bay- 
leaf, thyme, and salt, and simmer 
gently for about 20 minutes. Drain the 
asparagus well, cut off the points and 
the edible parts of the stalks, and 
keep them hot. Strain the milk and 
return it to the stewpan, add the butter 
and flour previously kneaded together, 
and stir until a smooth sauce is 
obtained. Beat the yolks of eggs 
slightly, add them to the sauce, and 
stir until they thicken, but do not 
allow the sauce to boil, or the yolks 
may curdle. Season to taste, and 
add the lemon-juice. Pile the aspara- 
gus on the croutes, cover with sauce, 
garnish with strips of cucumber, and a 
little chopped parsley, and serve as a 
vegetable entremet or as an entree 
for a vegetarian dinner. 

Time.— From 30 to 40 minutes. 
Average Cost, 5.?. 6d. to 7>\ Season- 
able from April to July. 

ASPARAGUS (Indian Style). 

Ingredients. — Asparagus, curry 
sauce. 

Method. — Prepare, cook, and drain 
the asparagus (see Asparagus, Boiled), 
and serve with a little curry sauce, 
either poured over the points or 
handed round separately. 

asparagus points, or tips. 

Ingredients. — - Green asparagus, 
oiled butter, pepper. 

Method. — Cut the points and the 
tender green parts of the asparagus 
into short pieces, place them in slightly- 
salted boiling water, and cook gently 
troni 5 to 10 minutes, according to 
Slze an d age. Drain well, put the 
as par a gus into a stewpan containing 

Dttle oiled butter, sprinkled with 


pepper, toss over the lire for a few 
minutes, then either serve as a gar- 
nish or vegetable. It is a mistake 
to add anything that will impair the 
delicate flavour of the asparagus, but 
sometimes a little chopped shallot anti 
parsley are fried in the butter before 
putting in the asparagus ; and the dish 
may be still further varied by striring 
in, just before serving, either a few 
tablespoonfuls of good white sauce or 
2 or 3 tablespoonfuls of thick cream 
and a yolk of egg. 

Time. — To boil the asparagus, from 
15 to 20 minutes. Average Cost, 
2 s. 6d. to 1 os. 6d. per 100. Allow ioo 
points for 6 or 8 persons. Seasonable 
from April to July; obtainable from 
January. 

ASPARAGUS PUDDING. 

Ingredients. — pint of asparagus 
points, 4 eggs, 2 tablespoonfuls of 
flour, 1 tablespoonful of very finely- 
minced ham, 1 oz. of butter, pepper 
and salt to taste, milk. 

Method. — Cut up the nice green 
tender parts of asparagus, about the 
size of peas, put them into a basin with 
the eggs, which should be well beaten, 
and the flour, ham, butter, pepper and 
salt. Mix all these ingredients well 
together, and moisten with sufficient 
milk to make the pudding of a con- 
sistency of thick butter. Put it into 
a pint buttered mould, tie it down 
tightly with a floured cloth, place it in 
boiling water, and let it boil for 2 hours. 
Turn it out of the mould on to a hot 
dish, and pour plain melted butter 
round, but not over, the pudding. 

Time. — 2 hours. Average Cost, 
about 3s. 6d. Sufficient for 3 or 4 
persons. Seasonable from April to 
July. 

ASPARAGUS ROLLS. 

Ingredients. — 50 heads of aspara- 
gus, 6 small French rolls, | pint of milk, 
1 oz. of butter, 1 oz. of flour, the yolks 
of 2 eggs, salt and pepper. 

Method. — Remove the crust from 
the bottom of each roll, scoop out the 
inside, and, if convenient, fry them in 
hot fat ; if not, crisp them in the oven. 
Boil the asparagus in the usual way, 
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then cut off the points and keep them 
hot, and rub the stalks through a fine 
sieve. Heat the butter in a stewpan, 
stir in the flour, and cook slightly ; 
then add the milk, and stir until boil- 
ing. Put in the puree of asparagus 
and yolks of eggs, season with salt and 
pepper, and stir by the side of the 
fire until the mixture thickens, but 
it must not be allowed to boil or the 
eggs may curdle. Fill the rolls, piling 
the preparation rather high, garnish 
the top of each one with asparagus 
points, and serve as a vegetable entre- 
met, luncheon dish, or vegetarian 
entree. 

Time. — About 40 minutes. Average 
Cost, from 35. to 4s. Seasonable 
from April to July. 

ASPARAGUS SALAD. 

Ingredients. — 50 heads of cooked 
asparagus, mayonnaise, vinaigrette, 
or some salad dressing (see recipes for 
same). 

Method. — Let the asparagus remain 
on ice for 2 or 3 hours, then coat the 
tips with sauce, dish up neatly, and 
serve. 

ASPARAGUS SAUCE. 

Ingredients. — 25 green heads of 
asparagus, k pint of white sauce, 4' oz. 
of butter, h a teaspoonful of lemon- 
juice, spinach or a little spinach-green- 
ing, salt and pepper. 

Method. — Cut off the green ends of 
the asparagus, boil them in salt and 
water for 10 minutes, and drain well. 
Melt the butter in a saucepan, fry the 
asparagus for X minutes, add the sauce, 
and a seasoning of salt and pepper and 
a little spinach greening if a deep tint 
is desired. Simmer gently for 15 
minutes, then pass through a fine 
strainer or tammy cloth ; re-heat, add 
the lemon-juice, and use as required. 

Time. — From 40 to 45 minutes. 
Average Cost, 15. 3d. to 15. 6 d. 
Quantity, £ pint. 

ASPARAGUS SOUP. 

Ingredients. — 2 pints of white 
second stock or water, 1 pint of milk, 
50 heads of asparagus, 1 lb. of spinach, | 
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1 oz. of butter, 1 oz. of flour, 2 table- 
spoonfuls of creiam, salt and pepper. 

Method. — Cut off the points of the 
asparagus and put them aside, trim 
the stalks and cut them into small 
pieces ; wash and pick the spinach. 
Put the stock or water into a stewpan; 
and when it boils add the asparagus 
and spinach, and cook until tender 
(about 40 minutes) ; then rub through 
a fine sieve. Have ready a small sauce- 
pan of boiling water, put in a little salt 
and the asparagus points, and cook 
for 10 or 15 minutes. Melt the butter 
in the stewpan, sprinkle in the flour, 
add the milk and stir until it boils, then 
put in the stock and puree of asparagus 
and spinach, salt and pepper to taste, 
and simmer gently for 10 minutes. 
Place the asparagus points into the 
tureen, add the cream and necessary 
seasoning to the soup, and serve. 

Time. — 1 to ij hours. Average 
Cost, 25. 6 d. to 35., exclusive of stock. 
Seasonable from March to July. 
Sufficient for 6 persons. 

ASPARAGUS WITH EGGS. 

Ingredients. — 50 heads of aspara- 
gus, 1 pint of milk (or equal quantities 
of milk and water), 1 large head of 
lettuce finely .shredded, 1 medium- 
sized onion parboiled and cut into 
I small pieces, 1 bay-leaf, 2 or 3 sprigs 
of thyme, ij ozs. of butter, the yolks 
of 2 eggs, 2 tablespoonfuls of flour, 1 
teaspoonful of lemon -juice, salt and 
pepper, 6 or 8 nicely-poached eggs. 

Method. — Cut off the tops of the 
asparagus, and keep them in cold 
water until wanted. Bring the milk 
to boiling point, put in the stalks of 
the asparagus, lettuce, onion, bay- 
leaf, thyme, and salt, simmer gently lor 
about 20 minutes, then rub through a 
fine sieve. Melt the butter in a stew- 
pan, stir in the flour, cook slightly, 
then add the puree of vegetables, the 
milk in which they are cooked, and 
stir the mixture until.it boils. Cool 
slightly, then add the yolks of eggs 
and cook gently until they thicken, 
stirring meaji while. Prepare the aspara- 
gus tops by boiling them from 10 to 
15 minutes, and poach the eggs and 
trim them to a nice round shape. Add 
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the lemon-juice to the puree, season to 
taste, pour it down the middle of a hot 
dish,’ arrange the eggs on either side, 
and garnish the top of the puree in 
the space between the two rows of 
eggs with the asparagus points. 

'f 1ME . — About 40 minutes. Average 
Cost, from 35. gd. to 45. 0 d. Season- 
able from April to July. 

ASPIC JELLY. 

Ingredients. — 2 quarts of jellied 
veal stock, 2 ozs. of gelatine, J* pint 
of sherry, | pint of vinegar (preferably 
French wine vinegar), the shells and 
whites of 2 eggs. 1 bouquet-garni 
(parsley, thyme, bay-leaf), 2 strips of 
celery. 

Method. — Let the stock become 
quite cold, and remove every particle 
of fat. Put it into the stewpan with 
the gelatine, herbs, celery cut into 
large pieces, the egg-shells, and the 
whites previously slightly beaten. 
Whisk over a sharp tire until near 
boiling, and add the wine and vinegar. 
Continue the whisking until quite 
boiling, then draw the stewpan aside, 
let the contents simmer for about 10 
minutes, and strain till clear and use 
as required. 

Time. — From 40 to 60 minutes, 
after the stock is made. Average 
Cost, is. 2d. exclusive of the stock. 
Sufficient for 2 quarts of jelly. 

ASPIC JELLY FROM CALVES* FEET. 

Ingredients. — 2 calves’ feet, 5 pints 
of cold water, 1 onion, 1 leek, 2 shallots, 

1 carrot, 2 or 3 strips of celery, a bou- 
quet-garni (parsley, thyme, bay-leaf), 

2 dozen peppercorns, salt, 1 lemon, 2 
tablespoonfuls each of malt and tarra- 
gon vinegars, 1 tablespoonful of chili 
vinegar, the whites and shells of 2 
e Sgs, } pint of sherry (optional). 

Method. — Wash, blanch, and divide 
each foot into 4 or more pieces. 
Replace in the stewpan, add 5 pints of 
water ; when boiling skim carefully, 
add the vegetables cut into large pieces, 
herbs, peppercorns, salt to taste, and 
simmer gently from 5 to 6 hours. 
Strain, and when cold, carefully re- 
move every particle of fat. Now 
place the stock, the juice of the lemon 
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and the rind finely pared, the whites 
and shells of the egg in the stewpan, 
whisk over the fire until hot, then 
add the wine and vinegar. Bring to 
the boil, whisking meanwhile. Simmer 
slowly for 30 minutes, strain carefully 
through a thin cloth or jelly bag. 

Time. — About 1 hour, to clear and 
strain. Average Cost, 2s. gd. to 3 s. 
Sufficient for 1 quart. 

Note. — When the jellied stock is not sufficiently 
stiff, a little French leaf gelatine should be added 
when clearing. 

ASPIC JELLY FROM GELATINE. 

Ingredients. — 2\ ozs. of leaf gela- 
tine, 1 quart of water, the whites 
and shells of 2 eggs, 1 lemon, J pint 
of malt vinegar, 1 tablespoon ful of 
tarragon vinegar, 1 onion, carrot, 2 
or 3 strips of celery, a bouquet-garni 
(parsley, thyme, bay-leaf), 10 pepper- 
corns, 1 teaspoonful • of salt. 

Method. — Whip the whites of eggs 
slightly, pare the lemon-rind as thinly 
as possible, and strain the juice. Put 
them with the rest of the ingredients 
into a stewpan, whisk over a brisk lire 
until boiling, and simmer very gently 
for about 20 minutes. Strain carefully 
through a thin cloth or jelly bag. 

Time. — A oout 1 hour. Average 
Cost, \od. or 1 id. Sufficient for 1* 
pints. 

Note. — Jelly of this description is used princi- 
pally for lining and garnishing moulds. If too 
stiff it may be diluted with a little water, or 
cherry, when additional flavour is desired. 

AUNT BETSEY’S CAKE. 

Ingredients. — 5 teacupfuls of flour, 
2 teacupfuls of sugar, J a.cup of butter, 

1 cup of golden syrup, 1 cup of water, 

2 eggs, J lb. of chopped raisins, 1 
teaspoon fit L (each) of soda, cloves, 
cinnamon, and mace. 

Method. — Beat the bujtter and 
sugar together ; add the eggs, dissolve 
the soda in the water, then add the 
molasses, flour, spices, and fruit, and 
well work the mixture in the bowl. 
Turn it into a flat square tin baking- 
dish, and* bake in a moderate oven, or, 
if preferred, it can be cooked in small 
crinkled patty-pans. 

Time. — 1 to ij hours. Average 
Cost, is. 
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AUNTIE’S CAKES. 


AUNTIE’S CAKES (Delicious). 

Ingredients. — } lb. of cornflour, 
£ lb. of flour, 2 tcaspoonfuls of baking- 
powder, the rind of 2 small lemons, } lb. 
of castor sugar, J lb. of butter, 4 

t'ggs. 

Method. — Chop the lemon-rind up 
very finely ; well mix the flour and 
baking-powder together on a sheet of 
paper ; put the butter into a clean 
basin and beat it up to a cream with a 
large wooden spoon, then add the sugar, 
and beat the ingredients until they 
are light and white, add the eggs one 
at a time, beating well after each 
addition of eggs, and when all the 
eggs have been beaten in, add the 
flour and peel, and wet into rather 
a soft batter with a little milk. Grease 
the patty-pans with a little clean lard; 
and drop 1 dessertspoonful of the 
batter into each. Bake in a warm 
oven. 

Time. — 5 minutes to bake. Average 
Cost, 2 s. 2 d. for this quantity. Suffi- 
cient for 4 or 5 dozen cakes. 

AUSTRIAN PUDDING. 

Ingredients. — \ pint of raspberries, 
moist sugar, 4 ozs. of cake crumbs, 2 
ozs. of castor sugar, 2 ozs. of ground 
almonds, 2 ozs. of glace cherries, 4 eggs, 
1 tablespoonful of cream, J oz. of 
butter. 

Method. — Put the raspberries and 
1 tablespoonful of moist sugar into a 
jar placed in a saucepan containing 
boiling water, and half cook them. 
Meanwhile, work the yolks of the 
eggs and the castor sugar together in a 
basin until thick ami creamy, then 
add the cake crumbs, ground almonds, 
cream, oiled butter, and lastly the 
stiffly-whisked whites of eggs. When 
the raspberries are ready, place them 
with their juice in a buttered fire- 
proof china souffle dish, cover with the 
preparation, decorate with the halved 
glace cherries, and bake in a moderate 
oven for about J an hour. Serve 
hot. Raspberries preserved in bottles 
may be used when fresh ones are 
not obtainable. 

Time. — F rom i-J to 1 J hours. Aver- 
age Cost, ks\ 9 d. Sufficient for 6 1 
or 7 persons. j 


BABAS WITH KIRSCH. 


BABA WITH RUM SYRUP. 

Ingredients. — £ lb. of flour, } oz. 
of yeast, 2 ozs. of castor sugar, 4 ozs. 
of butter, i| ozs. of currants cleaned 
and picked, J pint of milk, a good 
pinch of salt. For the syrup : -J- pint 
of water, 2 ozs. of loaf sugar, 2 table- 
spoonfuls of apricot jam, 1 wineglassful 
of rum. 

Method. — Dry the flour thoroughly, 
sieve 4 ozs. of it into a warm, dry 
basin, add the salt, and make a well in 
the centre. Mix the yeast smoothly 
with a little warm milk, add it to the 
flour, knead the preparation into a 
smooth dough, then cover with a 
cloth, and let it rise in a warm place. 
Sieve the remainder of the flour into 
a large basin, make a well in the centre, 
and put in the salt, sugar, warmed 
butter, eggs, and the remainder of the 
milk ; beat with the hand for 1 5 
minutes, and cover with a cloth. 
When the dough has risen to twice 
its original size, mix the contents of 
the 2 basins together, add the currants, 
and knead lightly for 15 minutes. 
Have ready 1 large or 8 small well- 
buttered moulds with straight sides, 
sprinkle the bottom and sides with a 
few currants, half fill with dough, 
stand near the fire until it rises nearly 
to the top of the mould, then bake in a 
moderately hot oven. When done, 
turn on to a sieve, and baste well with 
rum syrup, then place in a hot dish, 
pour the syrup over, and serve hot. 
To make the syrup, boil the sugar and 
water together until considerably re- 
duced, then add the jam, boil for 10 
minutes, strain, return to the stewpan, 
put in the rum, bring to boiling point, 
and use as directed. 

Time. — A bout 3 hours. Average 
Cost, 15. Sufficient for 6 or 7 
persons. 

BABAS WITH KIRSCH SYRUP. 

Ingredients. — 1 lb. of fine flour, 
J oz. of yeast, 8 to 9 ozs. of butter, 1 
tablespoonful of currants cleaned, 1 
tablespoonful of sultanas cleaned? 1 
tablespoonful of castor sugar, 5 eggs, 
the grated rind of the lemon, salt. 
For the syrup : £• pint of water, 2 ozs. 
of loaf sugar, kirschwasser to flavour. 
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BACHELOR’S PUDDING. 

Method. — Dry and sieve the flour 
into a large basin, make a well in the 
centre, and add the yeast mixed 
smoothly with a little tepid water. 
Let it stand for about \ an hour, then 
add the well-creamed butter, currants, 
sultanas, sugar, lemon-rind, a good 
pinch of salt, and the eggs. Beat the 
mixture until smooth, then cover with 
a cloth, and let it stand until it rises to 
nearly twice its original size. Have 
ready some but tereci timbale moulds, 
half fill them with the preparation, 
let them stand until it rises nearly to 
the top of the moulds, and bake in a 
moderately hot oven. Meanwhile, boil 
the sugar and water until the syrup is 
formed, flavour with kirschwasser, 
pour it over the babas, or dip them 
in it, and serve. 

Ttme. — From 2,J- to 2} hours. Aver- 
age Cost, from 2s. to 2.9. yl. Suffi- 
cient for 8 or 10 persons. 

BACHELOR’S PUDDING. 

Ingredients. — 4 ozs. of bread- 
crumbs, 4 ozs. of currants cleaned and 
picked, 4 ozs. of apples weighed after 
being pared and cored, 2 ozs. of sugar, 

3 eggs, the grated rind of A a lemon, 

1 small teaspoon tul of baking-powder, 
nutmeg, salt. 

Method. — Chop the apples coarsely, 
add to thorn the breadcrumbs, currants, 
sugar, lemon-rind, a good pinch each 
of nutmeg and salt, mix well together, 
then stir in the well-beaten eggs. Let 
the mixture stand for A an hour ; then 
stir in the baking-powder, add more 
milk if t lie mixture is at all stiff, and 
turn into a well -greased basin. Steam 
or boil about 3 hours, and serve with 
sweet melted butter sauce. 

Time.— A ltogether, about 3 hours. 
Average Cost, Sd. Sufficient for 5 
or 6 persons. 

BACHELOR'S PUDDING (Another 
Method). 

Ingredients. — 8 ozs. of Hour, 4 ozs. 
of finely-chopped suet, 4 ozs. of sugar, 

2 ozs. of raisins stoned, 2 ozs. of 
sultanas cleaned and picked, 1 egg, 1 
teaspoonful of baking-powder, 4 - pint 
°1 milk. i 

Method. — Mix all the dry ingre- 
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BACON, BOILED. 

clients together, add the milk and the 
egg (previously beaten), and stir well. 
Put into a well-greased piedish, and 
\ bake gently for about 1 .} hours. When 
ready, turn out of the dish, dredge well 
with sugar, and serve hot. 

Time. — From 14 to 2 hours. Aver- 
age Cost, about 8d. Sufficient for 
5 or 6 persons. 

BACON AND MACARONI. 

Ingredients. — 4 ozs. of macaroni, 
4 ozs. of streaky bacon, A pint of stock, 
1 oz. of butter, nutmeg, salt and 
pepper. 

Method. — Break the macaroni into 
small pieces, put themintoslightlysalted 
boiling water, boil rapidly for 5 minutes 
then drain well. 1 lave the stock boiling 
in a stewpan, put in the macaroni and 
stew until tender, but not too soft. 

I Cut the bacon into small dice, fry 
! slightly in a saute-pan, then add 
the well-drained macaroni, butter, 

I a good pinch of nutmeg, ami salt and 
pepper to taste. Stir gently over the 
lire until the macaroni acquires a nice 
brown colour, then turn on to a hot 
dish, and serve. 

Time. — A bout 40 minutes. Average 
Cost, 6 d. Sufficient for 2 or 3 persons. 

BACON, BOILED. 

Ingredients. — Bacon, water. 

Method. — As bacon is frequently 
excessively salt, let it be soaked in 
warm water for an hour or two pre- 
vious to dressing it ; then pare off the 
rusty parts and scrape the underside 
and rind as clean as possible. Put it 
into a saucepan of cold water, let it 
come gradually to a boil, and as fast 
as the scum rises to the surface of the 
water, remove it. Let it simmer very 
gently until it is thoroughly done ; 
then take it up, strip oil the skin, 
and sprinkle over the bacon a few 
bread-raspings and garnish with tufts 
of cauliflower or Brussels sprouts. 
When served alone, young and tender 
broad beans or green peas are the usual 
accompaniments. 

Time. — 1 lb. of bacon, J hour ; 2 lbs., 
1 A hours. Average Cost, lod. to is. 
per lb. for the prime parts. 
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BACON, CURING. 


BAKED SOUP, 


BACON, CURING, IN THE WILT- 
SHIRE WAY. 

Ingredients. — 1\ lbs. of coarse 
sugar, i£ lbs. of bay-leaf, 6 ozs. of 
saltpetre" i lb. of common salt. 

Method. — Sprinkle each flitch with 
salt, and let the blood drain oh for 24 
hours ; then pound and mix the above 
ingredients together, and rub it well 
into the meat, which should be turned 
every day for 1 month. Hang it up 
to dry, and afterwards smoke it for 10 
days. 

Time. — To remain in the pickle, 1 
month ; to be smoked, 10 days, Suffi- 
cient for 1 pig. 

BACON OR HAMS, CURING, IN THE 
DEVONSHIRE WAY. 

Ingredients. — To every 14 lbs. of 
meat allow 2 ozs. of saltpetre, 2 ozs. of 
salt prunella, 1 lb. of common salt. 
For the pickle : 3 gallons of water, 
5 lbs. of common salt, 7 lbs. of coarse 
sugar, 3 lbs. of bay-salt. 

Method. — Weigh the sides, hams, 
and cheeks, and to every 14 lbs. allow 
the above proportion of saltpetre, salt 
prunella, and common salt. Pound 
and mix these together. Rub well 
into the meat, and lay it in a stone 
trough or tub, rubbing it thoroughly, 
turning it daily for 2 successive days. 
At the end of the second day, pour on 
it a pickle made as follows : Put the 
above ingredients into a saucepan, set 
it on the fire, stir frequently, remove 
all the scum, allow it to boil for 15 
minutes, and pour it hot over the meat. 
Let the hams, etc., be well rubbed and 
turned daily; if the meat is small, 
a fortnight will be sufficient for the 
sides and shoulders to remain in the 
pickle, and the hams 3 weeks ; if from 
30 lbs. and upwards, 3 weeks will be 
required for the sides, etc,, and from 
4 to 5 weeks for the hams. On taking 
the pieces out, let them drain for 1 
hour, covqr with dry sawdust, and 
smoke from a fortnight to 3 weeks. 
Boil and carefully skim the pickle 
after using, and it will keep good, 
closely corked, for 2 years. When 
boiling it for use, add about 2 lbs. of 
common salt, and the same quantity 


of treacle, to allow for waste. Tongues 
are excellent put into this pickle cold, 
having been first rubbed with saltpetre 
and salt, and allowed to remain 24 
hours, not forgetting to make a deep 
incision under the thick part of the 
tongue, to allow the pickle to penetrate 
more readily. A fortnight or 3 weeks, 
according to the size of the tongue, 
will be sufficient. 

Time. — Small meat to remain in the 
pickle 2 weeks, hams 3 weeks ; to be 
smoked from 2 to 3 weeks. 

BACON SAUCE. 

Ingredients. — £ lb. of ham or bacon 
cut into dice. 1 small onion finely 
chopped, 1 dessertspoonful of flour, 
2 tablespoonfuls of vinegar, 4 pint of 
w r ater, salt and pepper. 

Method. — Fry the bacon slightly, 
add the onion, sprinkle in the flour, 
and fry slowly until lightly browned. 
Season to taste, add the vinegar and 
water, stir until boiling, then pour over 
the previously cooked potatoes, and 
serve as an accompaniment with roast 
chicken or veal. 

Time. — A bout 20 minutes. Average 
Cost, 6d. to 8d. 

BACON, TOAST, AND EGGS. 

Ingredients. — 3 or 4 rashers of 
fried bacon, 1 round of toast, 2 eggs 
scrambled (see Eggs, Scrambled). 

Method. — Make the toast and fry 
the bacon crisply. Scramble the eggs 
as directed, pile the preparation on the 
toast, arrange the bacon round the 
base, and serve on a hot dish. 

Time. — 15 minutes. Average Cost, 
6d. to yd. Sufficient for 1 or 2 per- 
sons. Seasonable at any time. 

BAKED SOUP. 

Ingredients. — 2 quarts of cold 
water, 1 lb. of lean beef or mutton, 
l pint of split peas, 1 tablespoonful 
of rice, 1 onion sliced, i carrot, salt 
and pepper. 

Method. — Wash the rice and peas, 
put them into a stew- jar with the 
vegetables and the meat, cut into small 
pieces, season with salt and pepper, 
and add the water. Cover closely, 



BAKfiD SQUASH. 


BANANA BLANCMANGE. 


cook in a rather slow oven for 3 or 4 
hours, skim, and turn the whole into a 
soup tureen, and serve. 

Time. — From 3 to 4 hours. Aver- 
age Cost, about is. Sufficient for 8 
(persons. Seasonable in winter. 

BAKED SQUASH (American Recipe). 

Ingredients. — 1 pint of squash 
puree, 1 pint of bread or cracker 
crumbs, \ pint of milk, 1 oz. of butter, 
pepper, salt. 

Method. — Prepare the squash as 
directed in Summer Squash or Winter 
Squash, cook until tender, and pass 
through a wire sieve. To the puree 
thus obtained add the breadcrumbs, 
milk, butter warmed, and a seasoning 
of salt and pepper. Mix all well 
together, turn the preparation into a 
greased fire-proof dish, and bake in a 
moderate oven for 1 hour. Serve hot. 

Time. — A bout i\ hours. Average 
Cost, 9 d. to 11 d. Sufficient for 1 
dish. Seasonable at any time. 

BAKEWELL TART. 

Ingredients. — J lb. of short crust 
paste, raspberry jam, 2 ozs. of ground 
almonds, 2 ozs. of castor sugar, 2 ozs. 
of butter, 2 yolks of eggs, 1 white 
of egg, essence of almonds. 

Method. — Cream the butter and 
sugar together until thick and white, 
stir in the 2 yolks, and 1 white of egg, 
add the almonds, also a few drops of 
essence of almonds, and beat well. 
Line a flat dish with the pastry, place 
a good layer of jam on the bottom 
and spread the mixture lightly on the 
top of it. Bake in a quick oven for 
about \ an hour, and serve either hot 
or cold. 

Time. — About 1 hour. Average 
Cost, is. 3*/. Sufficient for 7 or 8 
persons. 

BAKEWELL TART (Another Method). 

Ingredients. — 6 ozs. of short crust 
Paste, 2 ozs. of butter, 2 ozs. of castor 
® u 8 ar » 2 ozs. of breadcrumbs, 1 egg, 
2 tablespoonfuls of raspberry jam, 
almond essence. 

Method. — Cream the butter and 
Su gar well together, stir in the egg, 


add the breadcrumbs, and a few drops 
of almond essence, and mix well. 
Line a dish with the paste, add a good 
layer of raspberry jam, and spread 
the mixture on the top of it. Bake 
about } an hour in a quick oven. 

Time. — From 1 to i£ hours. Aver- 
age Cost, lod. to 15. Sufficient for 
6 or 7 persons. 

BAKING POWDER. 

Mix well together 4 ozs. of ground 
rice, 4 ozs. of carbonate of soda, and 
3 ozs. of tartaric acid, and pass them 
through a fine sieve. Keep in an air- 
tight tin. 

BAKING-POWDER BREAD. 

Ingredients. — 2 lbs. of flour, 1 oz. 
of baking-powder, J oz. of salt, milk. 

Method. — First rub the salt to 
fine powder on the table with a knife, 
and mix it and the baking-powder 
into the flour on the board ; then make 
a bay in the centre of the flour, pour in 
about 1 pint of milk, knead up as 
quickly as possible, and with very little 
handling, into a nice light dough. 
Divide it into convenient-sized loaves, 
shape them up, wash over with a 
little milk, ana bake in a quick oven. 
It is very necessary to get the loaves 
into the oven with the greatest des- 
patch, for the baking-powder very 
soon loses its virtue, and if the opera- 
tion is protracted after the dough is 
moistened, the bread will be heavy. 
Although milk is given as one of the 
ingredients, water may be used if 
economy is a consideration. 

Time . — i of an hour. Average Cost, 
6 d. 

BANANA BLANCMANGE. 

Ingredients. — 2 bananas, 1 quart 
of milk, 2 ozs. of cornflour, 2 ozs. of 
castor sugar, 2 yolks of eggs, i a tea- 
spoonful of vanilla essence. 

Method. — Mix the cornflour 
smoothly with a little milk, boil the 
remainder, add the sugar and blended 
cornflour, and simmer gently for 5 
minutes. Let it cool, add the beaten 
yolks of. eggs, and stir by the side of the 
fire until they thicken. Now put in 
the bananas thinly sliced, and the 
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BANANA CANTALOUP. 


vanilla essence, and pour tlic prepara- 
tion into a wetted mould. 

Time. — From 30 to 35 minutes. 
Average Cost, lod. Sufficient 
lor (3 or 7 persons. Seasonable 

at any time. 

BANANA CANTALOUP. 

Ingredients. — Firm bananas, 
crushed ice, Krona pepper. 

Method.— Let the bananas remain 
on ice for at least 12 hours, then 
remove the skins, anti cut the bananas 
into thick slices. Fill a finger blow 
with finely-crushed ice, piling it high 
in the centre, and place the bowl on a 
dish covered with a serviette. Replace 
the sliced bananas in their original 
form, and arrange them overlapping 
each other round the bowl of ice. 
Serve with salt and Krona pepper. 

Time. — 12 to 13 hours. Average 
Cost, good bananas, 2d. each. Allow 
1 to each person. 

BANANA CHARLOTTE. 

Ingredients. — ?, pint of banana 
pulp, pint of stiffly- whipped cream, 
■}, oz. of gelatine, sugar to taste, 
Savoy biscuits or strips of broad 
(see Apple Charlotte). 

Method. — Obtain the pulp by pass- 
ing the liana nas through a fine sieve. 
Soak the gelatine iu cold water, and 
stir it over the tire until dissolved. 
Prepare the mould as directed in the 
recipe for making Apple Charlotte. 
MW the banana pulp and cream lightly 
together, sweeten to taste, add the 
gelatine, and when well mixed turn 
into the prepared mould. 

Time. — About 1 hour. Average 
Cost, is. 9 d., exclusive of Savoy 
biscuits. Sufficient for a pint mould. 

BANANA CREAM. 

Ingredients. — 2 bananas, 1 quart 
of milk, 2 ozs. of cornflour, 2 ozs. of 
castor sugar, 2 yolks of eggs, j a tea- 
spoonful of vanilla essence. 

Method. — Mix the cornflour 
smoothly with a little milk, put the 
remainder into a stewpan with the 
sugar ; when boiling add the blended 
cornflour and milk, and boil about 10 


BANANA FRITTERS. 

minutes. Let the preparation cool a 
little, then add the beaten yolks of 
eggs, and stir by the side of the lire 
until they thicken. Add the vanilla 
essence, the bananas thinly sliced, and 
when cool pour into the prepared 
mould. 

Time. — From 25 to 30 minutes. 
Average Cost, 9 d. Sufficient for 1 
large mould. 

BANANA CREAM (Another Method). 

Ingredients. — \ pint of banana 
puree, J pint of cream, il ozs. of 
castor sugar, J oz. of leaf gelatine, 
1 wineglassful of Benedictine or 
Maraschino, cochineal for colouring. 

Method. — Pass the bananas through 
a tine sieve, add the stiffly-whipped 
cream, the Benedictine or Maraschino, 
and mix lightly together. Dissolve 
the gelatine in a tablespoonful of 
water, stir in the sugar, and when 
sufficiently cool mix lightly with the 
cream, etc., adding cochineal drop by 
drop until a pale pink colour is ob- 
tained. Pour into the prepared mould, 
and stand on icc or in a cold place until 
firm. 

Time. — To make the cream, from 
20 to 30 minutes. Average Cost, 
from u. 9 d. to 2$. Sufficient for 
1 medium-sized mould. 

BANANA CREAM ICE. 

Ingredients. — 1} pints of custard 
(see Custard for Cream lees), ,} pint »d 
cream, 0 bananas, 1 tablespoon fill <>1 
lemon-juice, 1 tablespoon ful of Cunujoa 
or brandy. 

Method. — Pass the bananas through 
a fine hair sieve. Prepare the custard 
as directed, and whip the cream stiffly. 
When the custard is sufficiently cool, 
add the banana pulp, lemon-juice, and 
Curagoa, stir the cream in lightly, 
and freeze. 

Time. — From 2 to z\ hours. Aver- 
age Cost, 2 s. yl. to~*2.s\ 6 d. Suffi- 
cient for 7 or 8 persons. 

BANANA FRITTERS. % 

Ingredients. — 6 firm bananas, 
frying-batter, castor sugar, frying-fab 

"Method. — C ut each banana length' 



banana pudding. barley pudding. 


wise and across, thus forming 4 por- 
tions. Coat them completely with the 
prepared batter, fry them in hot fat 
until nicely browned, and drain well. 
Sprinkle with castor sugar, and serve. 

Time. — Altogether, about J of 
in hour. Average Cost, 8*/. 
Sufficient for 5 o 6 persons. 

BANANA PUDDING. 

Ingredients. — 2 bananas, 4 ozs. 
r>f castor sugar, 4 ozs. of flour, 1 oz. of 
butter, \ gill of cream or milk, 3 eggs. 

Method. — Cream the butter and 
sugar well together, beat in the yolks 
of the eggs separately, stir in the flour, 
:md add the cream or milk, and the 
bananas thinly sliced. Whip the 
whites of the eggs to a stiff froth, add 
them lightly to the rest of the ingre- 
dients, and pour the mixture into 1 
large or several small well-buttered 
moulds. Steam or bake a large pud- 
ding from 1 to 1} hours, or small ones 
from 30 to 35 minutes. Serve with a 
fruit syrup or sweet sauce. 

Time. — From 1} to ij hours. Aver- 
age Cost, <>/. Sufficient for 5 or 6 
persons. 

BANANAS, FRIED. 

Ingredients. — Bananas peeled, 
flour, oil or butter to fry. 

Method. — Cut the bananas in pieces, 
mid flour each, fry in butter a light- 
brown in a frying-pan, drain well, 
and serve with poached eggs, the same 
as bacon and eggs would be served. 

BANANA TRIFLE. 

Ingredients. — 1 pint of cream, 
i pint of lemon jelly, 6 bananas, £ oz. 
of gelatine, 2 tablespoonfuls of apricot 
jam sieved, a good tablespoonful of 
almonds, 2 dozen of ratafias, 1 wine- 
glassful of Maraschino or Curagoa 
liqueur, carmine for colouring. 

Method. — Pass the bananas through 
a hair sieve, add the jam, cool liquid 
J ( -]ly, and the Maraschino or Curagoa. 
Dissolve the gelatine in a tablespoonful 
1 water, mix with the other ingre- 
jnents, add a few drops of carmine to 
‘^ighten the colour, and pour into a 
‘loop dish. Blanch, shred, bake the 
ahnonds brown, and let them become 
perfectly cold. When ready to serve, 
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whip the cream stiffly, sweeten to taste 
with castor sugar, and, if liked, flavour 
with Maraschino or Curagoa. Pile 
lightly on the top of the jellied prepara- 
tion. sprinkle the almonds over the 
entire surface, and garnish the base 
with ratafias. 

Time. — About 3 or 4 hours. Aver- 
age Cost, p. (xi. Sufficient for 1 
dish. Seasonable at any time. 

BARBEL. 

Ingredients. — 1 or 2 barbel, ac- 
cording to size, 2 anchovies, 2 onions 
(sliced), 2 tablespoonfuls of vinegar, 
1 tablespoonful of salt, the juice of a 
lemon, a bouquet-garni (parsley, thyme; 
bay-leaf), mace and nutmeg to taste. 

Method. — Soak the fish in slightly 
salted water for 2 or 3 hours. Put into 
a fish-kettle with warm water and the 
salt, and boil gently until done. Take 
1 pint of the water, and add to it the 
other ingredients enumerated above. 
Simmer gently for about 15 minutes, 
then strain, and return to the saucepan. 
Put in the fish, and let it heat gradually 
in t he sauce, but it must not boil again. 

Time. — Altogether, 1 hour. Suffi- 
cient for 4 persons. Seasonable 
from September to February. 

BARBERRY TARTLETS. 

Ingredients. — Short crust paste, 
1 lb. of barberries, \ lb. of moist sugar, 
or to taste. 

Method. — Remove the stalks, put 
the fruit and sugar into a jar, place’the 
jar in a saucepan of boiling water or 
in a slow oven, and cook until tender. 
Line 1 large or 2 medium-sized tart tins 
with the paste, till them with rice, or 
crusts of bread placed in buttered 
papers, and bake until crisp in a brisk 
oven. When cold, till them with the pre- 
pared cold fruit and syrup, and serve. 

Time. — A bout 3 hours. Average 
Cost, Sd. or to^. Sufficient for 1 
large or 2 medium-sized tarts. 

BARLEY CUSTARD PUDDING 
(Invalid Dish). 

Ingredients. — 1 oz. of patent bar- 
ley, J oz. of butter, 1 teaspoonful of 
castor sugar, 1 large egg, J pint of 
milk, salt, nutmeg. 



BARLEY SOUP. 


BASIL. 


Method. — Mix the barley smoothly 
with a little cold milk, boil up the 
remainder, and pour it over the barley, 
stirring meanwhile. Add the butter, 
sugar, and a pinch of salt, replace in 
the stewpan, and stir the mixture 
until it boils. Cool slightly, beat in 
the yolk of egg, and lastly add the 
white of egg previously stiffly whisked. 
Turn into a buttered piedish, grate a 
little nutmeg on the top, and bake 
gently for 10 minutes. 

Time. — 20 minutes. Average Cost, 
3| d . Sufficient for 1 or 2 persons. 

BARLEY SOUP. 

Ingredients. — 1 pint of white 
second stock, 1 pint of milk, 1 dessert- 
spoonful of flour, 1 oz. of butter, salt 
and pepper, croutons of fried or toasted 
bread, 2 tablespoonfuls of fine crushed 
barley, sold in packets under the name 
of “ Creme d’Orge.” 

Method. — Boil the stock and milk 
together in a saucepan, melt the 
butter, stir in the flour, add the stock 
and milk, and stir until it boils. 
Sprinkle in the barley, stir, and cook 
until the mixture becomes trans- 
parent (about 10 minutes). Season to 
taste, and serve. The croutons (small 
slices of bread cut into shapes) should 
be either fried in hot fat or cut from 
thin slices of toast. They should be 
handed separately, unless directions 
are given to put them into the soup 
before serving. 

Time. — 20 to 30 minutes. Cost, 
Afd . to 5 d. without the stock. 
Sufficient for 4 persons. Season- 
able at all times. 

Note . — Rice and tapioca, finely crushed and 
ground, may also be bought in packets, and will 
Be found useful preparations for soups of this 
class. When not easily obtainable, ground rice or 
semolina will be found good substitutes. The 
well-known “ Potage Creme de Riz *’ can be made 
from this recipe, using crt-ine de riz instead of 
creme d’orge ; and either soup can be made richer 
by omitting the flour and butter, and in their 
place using the yolks of 2 eggs, and 2 table- 
spoonfuls of cream, which should be added to the 
soup a few, minutes before serving. 

BARLEY SUGAR. 

Ingredients. — 2 lbs. of loaf sugar, 

1 pint of water, * a teaspoonfui of 
lemon-juice, a pinch of cream of 
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tartar, essence of lemon, saffron- 
colouring. 

Method. — Dissolve the sugar in the 
water, boil to the “ small ball ” degree 
( see Sugar, to Boil), and add the lemon- 
juice. Continue boiling to the “ large 
crack, ” add a few drops of saffron - 
yellow, flavour to taste, and turn on to 
an oiled slab. When cool, cut into 
narrow strips, twist them into a spiral 
form, and when perfectly cold store 
them in air-tight tins or boxes. 

BARLEY WATER (For Invalids). 

Ingredients. — 2 ozs. of pearl bar- 
ley, 2 or 3 lumps of sugar, the thinly- 
pared rind of J small lemon, 1 pint of 
boiling water. 

Method. — Cover the barley with 
cold water, boil for 2 minutes, and 
strain. Place the barley, sugar, and 
lemon-rind in a jug, pour in the 
boiling water, and cover closely. 
When cold, strain and use. This 
forms a nutritious, agreeable drink, 
and it is also largely used to dilute milk, 
thus making it easier of digestion. 

Time. — 1 hour. Average Cost, ih/. 

BARONESS PUDDING. 

Ingredients. — } lb. of finely- 
chopped suet, 2' lb. of flour, -J lb. of 
raisins stoned, J pint of milk, a salt- 
spoonful of salt. 

Method. — Mix all the dry ingre- 
dients together, add the milk, and stn 
well. Put into a well-greased basin, 
and boil or steam for about 3 hours. 
Serve with any suitable sweet sauce, 
or with a little sugar. 

Time. — About 3! hours. Average 
Cost, about is. Sufficient for H or 
9 persons. 

BASIL. 

The flavour of this herb greatly 
resembles that of the bay-leaf. N 
finds great favour with French cooks, 
but it is not much used in England 
except as a flavouring for fish soups 
and fish sauces. It is in perfection 
about August, when it should be dried 
and preserved in air-tight bottles or 
tins for winter use. Like many other 
herbs, it may be obtained read) 
prepared. 



CAKES, 



i. French Gateau. 


2 . Walnut Cake. 


G 




I. Cocop m it Cal:o.. 


2. Orange Cake. 


Mocha Cake. 





BATTER, SAVOURY. 


BATH BUNS. 


BATH BUNS. 

Ingredients.— lbs. of flour, io 
ozs. of sugar nibs, i £ ozs. of compressed 
yeast, \ lb. of butter, the yolks of 4 
and the whites of 2 eggs, water, cara- 
way comfits, candied peel, essence of 
lemon. 

Method. — Dissolve the yeast in f 
gill of tepid water, mix with it the eggs 
and } lb. of flour ; beat the mixture 
up in a bowl, and set it before the fire to 
rise. Rub the butter well into the 
1 lb. of flour, add the sugar, and put 
in a few of the comfits and the peel 
cut into small cubes. When the 
sponge has risen sufficiently, mix all 
the ingredients together, throw over 
it a cloth, and set it again to rise. 
Grease a baking tin, form the buns, 
place them on the tin, brush over 
with yolk of egg and milk, and strew 
on them a few comfits. Bake in a 
(juick oven. 

Time. — A bout 20 minutes to bake 
the buns. Average Cost, is. 8 d. 
Sufficient for 16 buns. 

BATTER FOR FRYING. 

Ingredients. — 4 ozs. of flour, ^ oz. 
of butter melted, 1 tablespoonful of 
cream, 1 yolk of egg, 2 whites of eggs, 
a good pinch of salt, J pint of warm 
water (about). 

Method. — Sieve the flour into a 
basin, add the salt, yolk of egg, 
butter, and cream, and stir until 
smooth, adding the water gradually. 
Heat well, put aside for at least 
\ an hour, then add the white of eggs, 
previously stiffly-whipped, and use 
as required. 

Time. — About 1 hour. Average 
Cost, 5 d. or CxL 

batter pudding, baked. 

Ingredients. — 1 pint of milk, 2 
(, ggs,. 4 heaped tablespoonfuls of flour, 
s alt, dripping. 

Method. — Put the flour and a good 
pinch of salt into a basin, make a well 
111 centre, break in the eggs, stir, 
gradually mixing in the flour from the 
and add milk by degrees until a 
jmek, smooth batter is formed. Now 
heat well for jo minutes, then add the 
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remainder of the milk ; cover, and let 
it stand for at least 1 hour. When 
ready to use, put a tablespoon ful of 
dripping into a piedish, and while it 
is heating give the batter another good 
beating. Pour into the dish, and bake 
in a quick oven for about 35 minutes. 
Serve with sugar, butter anti sugar, 
jam, or stewed fruit. 

TrME. — 2 hours. Average Cost, 
4 Id. Sufficient for 4 or 5 persons. 

Note . — The batter may also be baked iu small 
cups or on saucers (buttered). It may be varied 
by the addition of any kind of fresh or tinned 
fruit, or raisins, currants, candied peel, etc. 

batter pudding, boiled. 

Ingredients. — } to 1 pint of milk, 
6 ozs. of flour, 4 eggs, a good pinch of 
salt. 

Method. — Mix the flour and salt 
together, and make a well in the 
centre of the flour. Beat the eggs 
thoroughly, strain them into the flour, 
and stir gently so that the flour 
becomes gradually incorporated. Add 
the milk a little at a time until the 
batter has the consistency of thick 
cream ; then cover, and let it stand 
for 1 hour. When ready, pour into a 
well-buttered basin, cover with a 
scalded, well-floured cloth, and boil for 
about 1 J hours. 

Time.- -Altogether, about 3 hours. 
Average Cost, 6 d. Sufficient lor 
5 or 6 persons. 

Note . — Boiled batter puddings inav be varied 
by the addition of either fresh or dried fruits. 
They should be placed in the ba in, and the, 
batter poured over them. 

BATTER, SAVOURY. 

Ingredients.— 4 tablespoonfuls of 
finely-chopped beef or mutton, r tea- 
spoonful of finely-chopped parsley, 
\ a teaspoonful of powdered mixed 
herbs, 1 saltspoonful of salt, V a salt- 
spoonful of pepper, 4 ozs. of flour, 1 
egg. J pint of milk. 

Method. — Mix the flour, egg, milk, 
and salt into a smooth batter, let it 
stand for \ an hour, then add to it the 
meat, parsley, and herbs. Melt a 
little dripping in a Yorkshire pudding- 
tin, pour in the batter, and bake, until 
set, in a moderately hot oven. 

G 



BEANS, FRENCH. 


BAY-LEAVES. 


Time. — To bake, from 20 to 30 
minutes. Average Cost, 6 d. Suffi- 
cient for 2 or 3 persons. 

BAY-LEAVES* 

The leaves of the common laurel, 
Prumts laurocerasus, are employed for 
culinary purposes to give a kernel- 
like flavour to sauces, stocks, mire- 
poix, custards, puddings, etc. They 
may bV dried and their flavour pre- 
served for a great length of time, if 
kept in an air-tight tin. 

BAYRISCHE KNODEL (Bavarian 
Dumplings). 

Ingredients. — 8 ozs. of finely- 
chopped raw or cooked meat, 2 ozs. of 
breadcrumbs, J a teaspoonful of 
powdered mixed herbs, 1 or 2 eggs, 
nutmeg, salt and pepper, 2 ozs. of 
butter oiled. 

Method. — Mix the meat, bread- 
crumbs, herbs, a pinch of nutmeg, 
and a good seasoning of salt and pepper 
well together, and moisten thoroughly 
with beaten egg. Form the mixture 
into balls of moderate size, drop them 
into boiling stock or slightly salted 
water, cook gently from 10 to 15 
minutes, then remove the balls care- 
fully and drain well. Serve with the 
oiled butter poured over them or, if 
preferred, pour a little good gravy 
round them. The excellency of this 
disli depends on the mixture being 
of proper consistency. Therefore, an 
inexperienced cook would do well to 
test a little of the mixture by dropping 
it into boiling water before forming j 
the whole of it into balls. 

Time. — } an hour. Average Cost, 
gd. to is. Sufficient for 6 or 8 persons. 

BEAN CROQUETTES (Vegetarian Dish). 

Ingredients. — Boiled beans, bread- 
crumbs, salt and pepper, onion, egg, 
oil to fry. 

Method. — Take some boiled haricot 
beans — any that are left over from 
a dish of the day before will do — 
mash them, add sufficient breadcrumbs 
to make them stiff enough to mould, 
a little fried chopped onion, pepper and 
salt. Shape them into balls or flat 
cakes, egg-and-bread-crumb them, and 


fry in hot oil. Serve with some sauce, 
or brown gravy poured round, and 
garnish with fried parsley. If peas 
are preferred, the ordinary split peas 
can be used ; and if lentils, either the 
Egyptian or the Herman ; the latter, 
though dearer, are better. Parsley 
and herbs, or leinon-rind, can be added 
if liked. The croquettes are best eaten 
hot. 

Time. — A ltogether, J an hour, 
Average Cost, yl . , exclusive of the 
beans. Allow 2 to each person. 

BEANS AND TOMATOES (Vegetarian 
Dish). 

Ingredients. — Baked or boiled 
haricot beans, 1 oz. of flour, J oz. of 
butter, i pint of water in which the 
beans were cooked, 2 tablcspoonfuls 
of tomato sauce. 

Method. — Strain the beans, thicken 
the liquor with flour or flour and butter, 
add the tomato sauce, and let it boil. 
Put in the beans, and serve hot. 

Time. — J an hour. Average Cost, 
(id. Sufficient for 2 persons. 

BEANS CURRIED (Vegetarian Dish). 

Ingredients. — J pint ol haricot 
beans, i a carrot, t apple, 1 onion, 
a tablespoonful of oil or butter, 1 
dessertspoonful of flour and earn 
powder mixed, .} pint of water, rice. 

Method. — Cook the beans in a slow 
oven, with water, until they are solf 
and grate or chop the vegetables 
very line. Heat up the oil, add tin- 
vegetables, fry lor 5 minutes, put in the 
flour and curry, and lastly the water or 
an equal quantity of the liquor m 
which the beans were boiled. Boil ami 1 
thicken the stew, add the beans, make | 
thoroughly hot, and serve with a I 
border of boiled rice. Or, press the 
rice into a mould or into teacups, turn 
them into the middle of the dish, 
and pour the beans round. 

Time. — 1 hour. Average Cost, 4^ 
or td. Sufficient for 2 or 3 persons. 

Note. — Peas and lentils inay be cooked in the 
same way, or indeed any kind of vegetable. 

beans’ french, boiled* 

Ingredients. — French beans, salt. 

Method. — Cut off the heads, tails, 
and a thin strip on each side of the 
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Beans. 


beans, so as to remove the string. 
Cut the beans in a slanting direction 
into slips, and, as they are Cut, drop 
them into cold water. Have ready 
a saucepan of boiling water, and i 
heaped teaspoonful of salt to each 
quart of water, and a small piece of 
soda if the beans are old. Put in the 
beans, keep the saucepan uncovered, 
and boil briskly from I j to 25 minutes, 
according to age. Drain well, sprinkle 
with pepper, then serve. 

Tim ic. — To boil the beans, from 15 
to 25 minutes. Average Cost, 
from yi. to 15. per lb., according to 
season. Seasonable from July to 
October. 

BEANS (French Method of Cooking). 

Ingredients. — 2 lbs. of French 
beans, 2 ozs. of butter, the juice of 
5 a lemon, a dessertspoonful of 
Finely - chopped parsley, salt and 
pepper. 

Method. — Cut and boil the beans as 
in the preceding recipe ; when tender, 
drain them into a stewpan, and shake 
over the tire until the greater part of 
the moisture has evaporated. Add 
the butter, parsley, lemon - juice, 
season well with salt and pepper, toss 
over the fire for a few minutes, then 
serve. 

Time. — From 20 to 30 minutes. 
Average Cost, from 2d. per lb. 
Seasonable from July to October ; 
obtainable all the year. 

BEANS, POTTED (Vegetarian Dish). 

Ingredients. — \ pint of haricot 
beans, 2 ozs. of breadcrumbs, 2 ozs. 
of strong cheese grated, 2 ozs. of butter, 
cayenne, pepper and salt, nutmeg to 
taste. 

Method. — Bake the beans in a slow 
oven, pound them in a mortar, adding 
gradually the other ingredients. Press 
the mixture into pots, and run a little 
butter over the top, if it is to keep 
many days. Potted beans make very 
good sandwiches with bread and 
butter. Store in a cool, dry place, 
as all kinds of beans quickly fer- 
ment. 

Time. — hours. Average Cost, 
bd. Sufficient for 3 or 4 pots. 


BECHAMEL SAUCE. 

BEARN AISE SAUCE. 

Ingredients.— 2 shallots peeled 
and chopped finely, a few fresh tarra- 
gon leaves, 1 gill of French wine vine- 
gar, 3 yolks of eggs, \ a teaspoonful of 
Mignonette pepper, a little salt, £ gill 
of Bechamel sauce, 3 ozs. of butter, 
i a teaspoonful of chopped parsley 
and tarragon leaves. 

Method. —Put the vinegar, shallots, 
and whole tarragon leaves in a stew- 
pan, cover it, and let the liquor reduce 
to about l of the original quantity. 
Remove from the lire, cool a little, add 
the sauce, ami re-heat ; then stir in 
the yolks of the eggs, and season with 
salt and Mignonette pepper. Whisk 
the whole over the fire, and incorporate 
the butter by degrees. This sauce 
must on no account be allowed to 
boil when once the eggs are added. 
Pass it through a tammy-cloth. Return 
to another stewpan, and whisk again 
over hot water or in a bain-marie. 
Add the chopped parsley and a few 
chopped tarragon leaves, and serve 
as directed. 

Time.— 35 to 45 minutes. Average 
Cost, io</. 'Quantity, J a pint. 

BECHAMEL or FRENCH WHITE 
SAUCE. 

Ingredients. — ozs. of hour, 2 
ozs. of butter (or of corresponding 
quantity of white roux), 1} pints of 
milk (or while stock), 1 small onion or 
shallot, 1 small bouquet garni (parsley, 
thyme, bay-leaf), 10 peppercorns, \ a 
bay-leaf, 1 small blade of mace, season* 
mg. 

Method.— Put the milk on to boil 
with the onion or shallot, the bouquet - 
garni, peppercorns, mace, and bay-leaf. 
Melt the butter, stir in the flour, and 
cook a little without browning ; stir 
in the hot milk, etc., whisk over the 
fire until it boils, and let it simmer 
from 15 to 20 minutes. Strain and 
pass through a sieve or tammy-cloth, 
return to the stewpan, season lightly 
with a pinch of nutmeg. \ a pinch of 
cayenne, and J a teaspoon fill of salt. 
The sauce is then ready for use. 

Time.— 40 to 50 minutes. Average 
Cost yd., with milk. Sufficient for 
1 boiled fowl. 
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beef a la mode. 


BEEF BALLS. 


BEEF A LA MODE. 

Ingredients. — 3 lbs. of rump of 
beef, larding bacon, i quart of stock, 
1 glass of claret, i \ ozs. of butter, i oz. 
of flour, 2 carrots, i finely-chopped 
small onion, io button onions, a 
bouquet-garni (parsley, thyme, bay- 
leaf), the juice of f a lemon, 2 cloves, 
salt and pepper. 

Method. — Trim, bone, and lard the 
meat, place it in a basin with the 
wine, lemon-juice, chopped onion, 
cloves, salt, pepper, and bouquet- 
garni, and let it stand for 2 hours, 
basting it frequently. Melt the butter 
in a stewpan, drain the beef, and fry it 
brown, and at the same time lightly 
fry the button onions. Remove both 
from the stewpan, put in the flour, 
and fry until it acquires a nut-brown 
colour ; then add the stock and the 
wine-marinade in which the meat was 
soaked, and stir until boiling. Replace 
the meat and onions, season to taste, 
add the carrots thinly sliced, and cook 
gently for jJ or 3 hours, stirring and 
skimming occasionally. When done 
place on a hot dish, strain the sauce 
over, and garnish with little groups 
of onions and carrots. 

Time. — 2J to 3 hours. Average 
Cost, 35. to 35. Od. Sufficient for 
8 or 9 persons. 

BEEF AND SAGO BROTH (Invalid 
Cookery). 

Ingredients. — 1 lb. of gravy beef, 
I quart of cold water, \ oz. of fine sago, 

1 yolk of egg, 2 tablespoonfuls of cream 
or milk, \ a teaspoonful of salt. 

Method. — Trim off all skin and fat, 
and cut the meat into small pieces. 
Put them into a stewpan with the 
water and salt, cover closely and cook 
gently for 3 hours, skimming occa- 
sionally. Strain into a basin ; when 
cold remove every particle of fat, then 
replace in the stewpan and re-heat. 
When boiling sprinkle in the sago and 
cook until clear, stirring meanwhile. 
Beat the yolk of egg and cream 
together, Strain into the soup, stir, 
and cook by the side of the lire for 

2 minutes longer, but take care the 
preparation does not. boil or the egg 
may curdle. Season to taste, and 


serve with thin strips of well-toasted 
bread. 

Time. — A ltogether, 5 or 6 hours. 
Average Cost, lod. 

BEEF, BAKED. 

Ingredients. — 2 lbs. of cold roast 
beef, about 2 lbs. of mashed potatoes, 
2 small onions, 2 small carrots, 1 
tcaspoonful of powdered mixed 
herbs, salt and pepper, 1 pint of 
gravy. 

Method. — Remove the bones and 
the brown outside parts of the meat, 
simmer them slowly for at least 2 
hours, strain, season, and use as gravy. 
Cut the meat into thin small slices, 
cook the vegetables and cut them into 
very thin slices. Spread a thin layer 
of mashed potato on the bottom of 
a piedisli, on the top place a few slices 
of meat, add a little carrot and onion, 
sprinkle on some of the herbs, and 
season well with salt and pepper. 
Repeat until the dish is full, pour in 
as much gravy as the dish will hold, 
cover with the mashed potato, and 
bake in a moderate oven until the sur- 
face is well browned. The potato 
should be smoothed and shaped by 
means of a knife to resemble as nearly 
as possible a paste crust ; and the 
appearance may be further improved 
by brushing over the top with beaten 
egg, or a little milk. Serve the re- 
mainder of the gravy separately. 

Time. — To bake, about } of an hour. 
Average Cost, 4 d., exclusive of the 
meat. Sufficient for 4 or 5 persons. 

BEEF BALLS, RAW (Invalid Cookery). 

Ingredients. — 3 or 4 ozs. of raw 
juicy steak, a little cream or strong 
beef tea, butter. 

Method. — Scrape the meat into 
tiny fragments with a sharp knife, 
and press it through a wire sieve. 
Mix with it about \ a teaspoonful of 
cream or strong beef tea, then form 
into balls the size of a very small 
Spanish nut. Rub the bottom of a 
sautc-pan or stewpan slightly with 
butter, make the pan hot, put in the 
balls, and move them about for a few 
seconds with a spoon until the colour 
is slightly changed, but leaving the 
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BEEF, BOILED. 


BEEF, BRAISED. 


inside absolutely raw. Serve with 
beaf tea or soup. 

Time . — b an hour. Average Cost, 
steak is. 2 d. to is. 4 d. per lb. 

BEEF, BOILED. 

Ingredients. — Salt beef, turnips, 
carrots, onions, peppercorns, bouquet- 
garni (parsley, thyme, bay-leaf), suet 
dumplings, if liked. 

Method. — The aitchbone, round, 
and brisket are all suitable for boiling. 
In boiling meat a certain proportion 
of the nutritive qualities escape into 
the water, and the liquor should there- 
fore be utilized for soup, when it is 
not too salt for the purpose. With 
this end in view, the liquor should be 
reduced to the smallest possible 
quantity by using a boiling-pot just 
large enough to contain the joint, with 
barely sufficient water to cover it. 
The meat must lie skewered, or bound 
with tape, into a compact form. 
The water in which it is immersed 
should be warm unless the meat be 
very salt, then cold water is necessary 
to extract some of the salt. In either 
case, it should be heated gradually to 
boiling point, and well skimmed. With 
a joint weighing from 10 to 14 lbs., 
an allowance should be made of 2 or 3 
medium-sized onions, 2 large or 4 small 
carrots, 1 large or 2 small turnips, 
and i2 peppercorns. The onions 
should be kept whole, the turnips 
cut in thick slices, and the carrots 
lengthwise into 2 or 4 pieces. They 
should be added after the liquor has 
been well skimmed. When suet 
dumplings form part of the dish, they 
should be put into the liquor J an hour 
before serving, the liquor being pre- 
viously brought to the boil. 'To serve, 
replace the tapes and skewers with one 
or 2 silver skewers, pour some of the 
liquor round the dish, and garnish 
with the vegetables. 

Time. — From 20 to 30 minutes 
to each lb. Average Cost, S</. to 10 d. 
per lb. Seasonable in winter. 

Soyer’s Recipe for Preserving 
the Gravy in Salt Meat, when it is 
to be served cold : Fill 2 tubs with 


cold water, into which throw a few 
pounds of rough ice ; when the meat 
is done, put it into one of the tubs of 
ice-water, let it remain* 1 minute, 
then take it out and put it into the 
other tub. Fill the first tub again 
with water, and continue this process 
for about 20 minutes ; then set it 
upon a dish, and let it remain until 
quite cold. When cut, the fat will be 
as white as possible, and the whole of 
the gravy will have been saved. If 
there is no ice, spring water will 
answer the same purpose, but will 
require to be more frequently changed. 

BEEF. BRAISED. 

Ingredients. — 4 to 6 lbs. of fresh 
brisket of beef, 2 carrots, 1 turnip, 
2 or 3 strips of celery, 1 or 2 leeks, \ lb. 
of button onions, a bouquet-garni 
(parsley, thyme, bay-leaf), 12 pepper- 
corns. salt, stock, a few slices of bacon. 
For the sauce: ij ozs. of butter, ij 
ozs. of flour, stock. 

Method. — Turn about a { pint each 
of carrot and turnip with a large- 
sized, pea-shaped cutter, and put 
them and the button onions aside. 
Slice the remainder of the carrot 
and turnip, the leeks and the celery, 
and place them in a stewpan just large 
enough to contain the meat. Lay the 
meat on the top of the vegetables, 
cover with slices of bacon, add the 
bouquet-garni, peppercorns, a little 
salt, and stock or water to nearly cover 
the vegetables. Put on a close-fitting 
lid, and cook as gently as possible for 
4 or 5 hours. Meanwhile, heat the 
butter in a smaller stewpan, add the 
flour, stir and cook slowly until well 
browned, and then add the stock, using 
that from the larger stewpan when 
none other is available. Stir until 
boiling, season to taste, boil for at 
least 10 minutes, then strain and use. 
The carrot and turnip dice and button 
onions must be cooked separately in 
well-flavoured stock until tender, and 
they may be added to the sauce, or 
arranged in groups round the dish on 
which the meat is served. 

Time. — F rom 4 to 5 minutes. Aver- 
age Cost, 6s. Sufficient for 18 or 20 
I persons. Seasonable at any time. 
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BEEF, BRISKET OF. 

BEEF, BRISKET OF. 

Ingredients. — 6 lbs. of brisket of 
beef, slices of bacon, 2 carrots, 1 onion, 
a bouquet-garni (parsley, tbyme, bay- 
leaf), 2 cloves, 1 blade of mace, of a 
teaspoon ful of allspice, 10 peppercorns, 
salt and pepper, 1 pint of brown sauce, 
stock or water. 

Method. — Cover the bottom of a 
stewpan with slices of bacon, put in 
the meat, lay slices of bacon on the top 
of it, and acid the bouquet-garni, 
cloves, mace, allspice, peppercorns, and 
a few vegetable trimmings. Nearly 
cover with stock or water, cook very 
gently for 5 or 6 hours, adding more 
stock or water to replace that which 
boils away, and taking care to keep 
the stewpan closely covered. Make 
the brown sauce as directed, using the 
stock from the stewpan when none 
other is available. Cut the vegetable 
into dice, cook in stock or water until 
tender, and add them to the sauce. 
The meat should be glazed, garnished 
with a little vegetable, and served on 
a hot dish. 

Time. — 5 or 6 hours. Average Cost, 
4s. 6 d. Seasonable at any time. 

BEEF, BRISKET OF, STEWED. 

Ingredients. — (> or 7 lbs. of fresh 
brisket of beef, vinegar, 2 carrots, \ a 
turnip, 2 onions, 2 or 3 strips of celery, 

1 blade of mace, 10 peppercorns, a 
bouquet-garni (parsley, thyme, bay- 
leaf), U ozs. of butter, il ozs. of flour, 
stock, salt and pepper. 

Method. — Hub the meat over with 
vinegar and salt, and let it remain 2 or 
3 hours before dressing. Hut it into 
a stewpan just large* enough to contain 
it, barely cover with stock, or water 
when stock is not available, bring to 
the boil and skim well. Simmer 
gently for 1 hour, then add the pre- 
pared vegetables, mace, peppercorns, 
bouquet-garni, and salt, if required, 
and continue to cook as slowly as 
possible for 2} hours longer, keeping 
the stewpart closely covered meanwhile. 
During the preparation of the above, 
heat the butter in a smaller stewpan, 
add the flour, stir, and cook slowly 
until it acquires a nut-brown colour, 1 
then put aside until wanted. When 


BEEF BROTH. 


ready, take up the meat, remove 
the bones, strain the stock, and add 
to it either stock or water to make up 

1 pint. Add this to the prepared 
butter and tlour, stir until boiling, 
boil gently for a few minutes, and sea- 
son to taste. Serve the meat garnished 
with the vegetables, and the sauce 
separately. 

Time. — T o stew, 3 J hours. Average 
Cost, 35. M. to 4s. Seasonable at any 
time. 

BEEF, BROILED, with MUSHROOMS. 

Ingredients. — 1 lb. of tinned roast 
beef, 12 preserved mushrooms, 1 oz. 
of butter, 1 oz. of Hour, pint of stock 
or water, salt and pepper. 

Method. — Slice the mushrooms, fry 
them lightly in hot butter, and sprinkle 
in the flour. Cook until nicely 
browned, add the stock or water, 
season to taste, stir until boiling, 
and afterwards simmer gently for 
about \ an hour. Slice the meat, 
coat each slice lightly with oil or oiled 
butter, and broil over or in front of a 
! clear fire. Serve with a little sauce 
and all the mushrooms round the 
dish, and put the remainder of the 
sauce in a sauceboat. 

Time. — About 1 hour. Average 
Cost, ja\ to is. yl. Sufficient for 
4 persons. 

BEEF BROTH. 

Ingredients. — 2 quarts of good 
stock, 1 carrot, 1 turnip, J cabbage, 

2 ozs. of butter, 1 dinner roll, parsley 
or chives, pepper, salt, and nutmeg 
to season. 

Method. — The stock should he 
made from beef and veal bones, well 
skimmed, but not necessarily clarified. 
The vegetables, after being washed and 
pared, may be cooked whole in the 
stock-pot. 

Cut the carrot and turnip into round 
slices, drain the cabbage and cut it into 
small pieces. Put all the vegetables 
in a stewpan with the butter, cover, and 
cook slowly for about 10 minutes. 
Season with pepper, salt ancj a little 
grated nutmeg. Strain the stock on to 
the vegetables, let them simmer for 
about 30 minutes, and skim occa- 
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BEEF CAKE. BEEF CROQUETTES. 

sionaliy. Cut the roll into thin round 
slices, place them on a baking sheet, 
bake them on both sides a golden brown 
in a moderate oven, put them in a 
soup tureen, moisten with a little 
stock, pour the soup over, sprinkle 
over with a little chopped parsley 
or chives, and serve. 

Average Cost. — 2s. 6d. Suffi- 
cient for 6 or 8 persons. Season- 
able at all times. 

beef cake. 

Ingredients. — i lb. of cold roast 
beef, 4 ozs. of breadcrumbs, i small 
onion chopped finely, 2 ozs. of cooked 
ham or bacon, i teaspoonful of chopped 
parsley, pepper and salt, i egg, i gill of 
stock, about 2 ozs. of bread raspings, 
i oz. of butter. 

Method. — Grease a plain mould or 
shallow cake tin, put in the raspings, 
and turn the mould round until quite 
covered with the raspings. Melt the 
butter, fry the onion until slightly 
brown, mince the beef and bacon 
finely, and then mix all the ingredients 
together, using more stock if the mix- 
ture is very dry. Then turn into the 
prepared mould, press carefully into rice. 

shape, cover with a greased paper, 1 ime. — 20 minutes. Average Cost, 
and bake in a moderate oven for about iod. Sufficient for 3 or 4 persons. 

45 minutes. Turn out carefully, and 

pour a little brown sauce round. BEEF, CORNED. 

Iime. — l'o bake, about 45 minutes. Ingredients. — Pickled round of 
Average Cost, 6d. t exclusive of the beef. 

meat. Sufficient for 3 or 4 persons. Method.— T he beef may be bought 

ready pickled, or pickled and, if liked, 
BEEF, COLLARED. afterwards smoked, according to direc- 

Ingredients.— 7 lbs. of thin end tions given in recipe Beef, Spiced, 
of the flank of beef, 2 ozs. of coarse Put it into a stewpan with sufficient 
sugar, 6 ozs. of salt, 1 oz. of saltpetre, warm water to cover it, boil up, and 
1 large handful of parsley minced, afterwards simmer very gently until 
1 dessertspoonful of minced sage, a done. If required for immediate use, 
bunch of savoury herbs, J a teaspoonful allow it to remain in the water until 
of pounded allspice, salt and pepper to cold, as this will improve the flavour 
taste. and render the meat more juicy, but 

Method.— C hoose fine tender beef, it will not keep fresh quite so long, 
but not too fat ; lay it in a dish, rub in Time.— T o cook, 8 or 10 lbs., about 
the sugar, salt, and saltpetre, and let 3 a hours. Average Cost, iorf. per lb. 
it remain in the pickle for a week or 

10 days, turning and rubbing it every BEEF CROQUETTES, 
day. Then bone it, remove all the Ingredients. — 4 ozs. of lean cooked 

gristle and the coarse skin of the in- beef, } pint of gravy or stock, \ oz. of 
side part, and sprinkle it thickly with butter, } oz. of flour, £ a teaspoonful of 
parsley, herbs, seasoning, in the above finely-chopped parsley, a pinch of 
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proportions, taking care that the 
former are finely minced. Roll the 
meat up in a cloth as tightly as possible, 
bind it firmly with broad tape, and 
boil it gently for 6 hours. Immediately 
on taking it out of'the pot, put it under 
a good weight, without undoing it, 
and let it remain until cold. 

Time. — 6 hours. Average Cost, 
3-s\ Cxi. to 45. Seasonable at any time. 

Note . — During the time the beef is in pickle, it 
should be kept cool, and regularly rubbed and 
turned every day. 

BEEF COLLOPS (Tinned Beef;. 

Ingredients. — 1 lb. of Australian 
beef, 2 ozs. of butter or dripping, 
1 onion, £ pint of stock, 1 lemon, 1 
teaspoonful of mushroom ketchup, salt 
and pepper. 

Method. — Mince the beef finely, put 
the butter or dripping into a stewpan. 
Add the onion chopped finely, and 
fry till it is nicely browned. Add the 
juice of the lemon, the stock, ketchup, 
and seasoning, simmer for 5 minutes, 
then add the meat, simmer for 5 
minutes longer, and serve on a hot dish 
with a border of mashed potatoes or 



BEEF, CURRIED. BEEF, DRY PICKLE. 


nutmeg, salt and pepper, about 4 ozs. 
of paste, 1 egg, vermicelli or bread- 
crumbs, frying-fat. 

Method. — Chop the meat very finely. 
Heat the butter in a small stewpan, 
fry the onion slightly, stir in the flour, 
add the stock, and boil well. Now 
add the meat, parsley, and nutmeg, 
season to taste, and when well mixed 
turn on a plate to cool. Roll the paste 
out to the thickness of foolscap paper, 
cut it into rounds of i| or 2 inches 
diameter, place a little of the meat mix- 
ture on one half, moisten the edges 
of the paste, fold the other half over, 
making the croquettes lialf-moon or 
crescent shape, and press the edges of 
the paste together. Brush them over 
•with beaten egg, roll them in crushed 
vermicelli or breadcrumbs, and fry 
in hot fat. 

Time. — From 40 to 50 minutes. 
Average Cost, yd., exclusive of the 
meat. Sufficient for 1 dish. 

BEEF, CURRIED. 

Ingredients. — 2 lbs. of lean, tender, 
uncooked beef, 1 J pints of stock or 
water, 2 ozs. of butter, 1 dessertspoon- 
ful of flour, 1 dessertspoonful of curry- 
powder, 1 teaspoonful of curry-paste, 
1 sour apple, 2 small onions coarsely 
chopped, 1 dessertspoonful of lemon- 
juice, salt, 4 ozs. of rice. 

Method. — Cut the meat into slices 
about inch thick, and 1 inch square. 
Melt the butter in a stewpan, fry the 
meat quickly and lightly, then take it 
out on to a plate, put in the onion, 
flour, and curry-powder, and fry gently 
for 10 minutes. Add the stock, curry- 
paste, apple slice l, and salt to taste, 
boil, replace the meat, cover closely, 
and cook gently for 1 i- hours. Boil the 
rice, drain, and dry thoroughly. When 
the meat is done, remove it to a hot 
dish, season the sauce to taste, add the 
lemon-juice, and strain over the meat. 
The rice should be served separately. 

Time. — About 2 hours. Average 
Cost, 2 s. to 2 s. 6<f. Sufficient for 5 or 
6 persons. 

BEEF, CURRY OF, COLD. 

Ingredients. — id lbs. of cold roast 
beef, 1 pint of stock, i V ozs. of butter. 


1 tablespoonful of flour, 1 tablespoonful 
of curry-powder, 1 teaspoon fill of 
curry-pasle, 1 sour apple, 2 onions 
coarsely chopped, 1 teaspoonful of 
lemon-juice, salt, 4 ozs. of rice. 

Method. — Put the bones and brown 
outside parts of the meat into a sauce- 
pan, cover wdth cold water, and boil for 
at least 2 hours, then strain and use. 
Cut the meat into slices about \ an inch 
thick and 1 inch square. Melt the 
butter in a stewpan, fry the onions 
for 2 or 3 minutes, then add the curry- 
powder and flour, and fry gently for 
5 minutes. Add the stock, curry- 
paste, sliced apple, and salt to taste ; 
stir until the sauce boils, and simmer 
gently for \ an hour. Now put in 
the meat, cover closely, draw the 
stewpan aside to prevent the contents 
boiling, and let it remain J an hour for 
the meat to become impregnated with 
the flavour of the sauce. Arrange the 
meat in a pyramidal form in the centre 
of a hot dish, season the sauce to taste, 
add the lemon-juice, and strain over 
the meat. Serve the rice separately. 

Time. — ij hours. Average Cost, 
6 < 7 . to 8t/., exclusive of the meat. 
Sufficient for 4 or 5 persons. 

BEEF DRIPPING, TO CLARIFY. 

Put the dripping into an old iron 
saucepan, cover with boiling water, 
and boil uncovered for \ an hour. 
Cool slightly, then pour into an 
earthenware vessel and as soon as it is 
cold and Arm scrape the impurities 
from the under surface, and re-heat, 
to evaporate all water. If the fat is 
left on the water after it is set it will 
absorb some of the water. 

BEEF, DRY PICKLE FOR. 

Ingredients. — 1 lb. of common salt, 

2 ozs. of brown sugar, oz. of saltpetre, 
J a teaspoonful of ground black pepper. 

Method. — Pound the above ingre- 
dients in a mortar until reduced to a 
fine powder. Rub them well into the 
meat, which must be turned and 
rubbed every day for 7 or 8 days, or 
until it Is sufficiently salt. 

Note . — Before applying dry picklifig or salting 
ingredients, it as well to rub the meat all over 
with common salt, and allow it to drain for 2 1 
hours. 
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BEEF, FTTXETS OF. 

beef, fillets of, larded. 

Ingredients. — 2 or 2 1 lbs. of fillet 
of beef, larding bacon, 3 ozs. of butter, 

1 pint of either Espagnolc or demi- 
glace sauce, 24 button onions, glaze. 

Method. — Cut the meat into round, 
even-sized fillets about £ an inch in 
thickness, and lard them on one side 
in close rows. Heat 2 ozs. of butter in 
a saute-pan, put in the fillets, fry the 
under side for 5 minutes, then transfer 
the pan to a moderately hot oven 
and cook for 10 minutes longer, basting 
well during the time. In the meantime 
melt the remaining oz. of butter in a 
small stewpan, and fry the onions 
brown, ami just before serving mix 
with them 2 tablespoonfuls of either 
Espagnole or demi-glace sauce. Brush 
the fillets over with glaze, arrange 
them in a circle 011 a border of mashed 
potato, serve the onions in the centr**, 
and pour round the sauce. 

Time. —About 15 minutes. Average 
Cost, 4s. 6 d. to 5.%*. Sufficient for 7 
or 8 persons. Seasonable at any time. 

BEEF, FILLET OF, WITH TOMATOES. 

Ingredients. — 3 lbs. of fillet ot 
beef, () or X small tomatoes, 2 ozs. of 
butter, 1 tablespoonful of finely- 
chopped parsley, \ a teaspoon ful of 
powdered mixed herbs, 1 moderate- 
sized onion (sliced), 1 teaspoon ful of 
hour, J pint of beef stock, salt and 
pepper. 

Method. — Trim and bind or skewer 
the fillet into a good shape. Heat the 
butter in a stewpan, put in the fillet, 
and fry it until the entire surface is 
well browned, then add the onion, 
parsley, herbs, and l a saltspoonful of 
pepper ; cover closely, and let the 
meat cook as slowly as possible for 

2 hours, basting frequently. Boil up 
the stock, mix the Hour smoothly 
with a little cold stock or water, pour 
on to it the hot stock, return to the 
saucepan, simmer for 10 minutes, 
mid l an hour before serving pour it 
into the stewpan containing the meat. 
Hie tomatoes may be plainly baked 
or stuffed with either mushrooms or 
meat farce (see Tomatoes, Stuffed). 
When the meat is cooked, remove 
die strings or skewers, place it on a 


BEEF, FRIZZLED. 

hot dish, and garnish with the toma- 
toes. To the gravy add seasoning to 
taste, deepen the colour by adding a 
few drops of caramel browning, Lenico, 
or a piece of meat glaze, and strain 
into a sauceboat. 

Ttme. — 2\ hours. Average Cost, 
4 s. 6d. Sufficient for «X or 10 persons. 
Seasonable at any time. 

BEEF FRITTERS. 

Ingredients. — ] 11 ). of cold roast 
beef, 0 ozs. of flour, 2 tablespoonfuls of 
oiled butter, j- pint of tepid water, the 
whites of 2 eggs, J a teaspoon ful of 
powdered mixed herbs, the rind of h a 
lemon, a good pinch of nutmeg, salt 
and pepper, frying-fat. 

Method. — Chop the meat finely. 
Mix the flour, tepid water, and melted 
butter into a smooth batter, add to it 
the meat, herbs, lemon-rind, nutmeg, 
salt and pepper to taste, and lastly 
the stiffly-whipped whites of eggs. 
Have ready a deep pan of hot fat, 
drop in the mixture in tablespoon fills, 
and fry until golden-brown. Drain well, 
disli in a pyramidal form on a folded 
napkin or dish-paper, and garnish 
with fried parsley. The mixture may 
be varied by < he addition of a teaspoon- 
fid of powdered sage, and a tablespoon- 
ful of parboiled and finely-chopped 
onion, instead of lemon-rind and nut- 
meg. 

Time. — To prepare and cook, about 
1 hour. Average Cost, 6<l. , exclusive 
of the meat. Sufficient for 4 or 5 
persons. 

BEEF, FRIZZLED. 

Ingredients. — Slices of cold meat, 
fat of beef, cold potatoes, 1 finely- 
chopped onion, salt and pepper. 

Method. — Cook some pieces of fat 
very slowly until as much liquid fat 
as is required is obtained ; then strain, 
and return to the frying-pan. Make 
quite hot, put in the meat, fry quickly 
until lightly browned on both sides, 
then remove and keep hot. Put in 
the onion, fry until nicely browned, 
then add the potatoes, and season 
carefully with salt and pepper. Press 
them well down in the pan, fry until 
well browned, then turn and fry the 




BEEF, GALANTINE OF. 

other side. Arrange on a hot dish, 
place the meat on the top, and serve 
with a little gravy. 

Time. — A bout 25 minutes. 

BEEF, GALANTINE OF. 

Ingredients. — 1 lb. of lean beef, 
| lb. of bacon, 6 ozs. of breadcrumbs, 
2 eggs, J pint of stock, salt and pepper. 

Method. — Cut the beef and bacon 
into small pieces, add the breadcrumbs, 
a liberal seasoning of salt and pepper, 
and mix well together. Beat the eggs, 
add to them the stock, and stir into the 
dry ingredients. Shape the mixture 
into a short thick roll, tie it in a 
buttered pudding-cloth, boil gently in 
stock or water for 2 or 2 J hours, then 
press until cold. Before serving, brush 
over with dissolved meat glaze, and 
decorate with creamed butter or aspic 
jelly. 

Time. — T o cook, from 2 to 2\ hours. 
Average Cost, is. gd. 

BEEF GRAVY FOR POULTRY, 
GAME, Etc. 

Ingredients.— 1 pint of cold water, 
J lb. of lean beef, i small onion, salt 
and pepper. 

Method. — Cut the beef into small 
pieces, put it with the onion and the 
water into a stewpan, or earthen- 
ware stewjar, and cook slowly for 3 
or 4 hours. Strain, season, and use as 
required. 

Time. — 3 or 4 hours. Average Cost, 
6d. Quantity, about pint. 

BEEF, HARICOT OF (From Tinned 
Meat). 

Ingredients. — 1 pint of haricot 
beans, 1 lb. tin of beef, ii ozs. of 
butter, 2 onions, J pint of stock, 

1 carrot, 1 turnip, 1 tablespoonful of 
Harvey’s sauce, pepper and salt, flour, 
ground rice. 

Method. — Soak the beans overnight, 
drain them and put them in a saucepan 
with 2 quarts of water, and boil for 2 
hours, or until they are thoroughly 
tender ; drain and put them to dry 
beside the lire with the saucepan lid 
slightly raised, then put in \ oz. of 
butter, pepper and salt. In “another 


BEEF, HUNG. 


saucepan prepare a sauce as follows : 
Put i oz. of butter in the pan and fry 
the sliced onions to a nice brown, cut 
up the turnip and carrot, add them, 
and mix the stock smoothly with a 
tablespoonful of ground rice and Hour ; 
place the stock in the saucepan, add 
the Harvey’s sauce and simmer for 
J an hour. Empty the tin of beef, cut 
the meat into neat squares, roll these 
in Hour and put them into the sauce to 
simmer for 5 minutes. Dish with the 
meat and gravy in the centre and the 
beans in a border round. 

Time.— -2 hours. Average Cost, 
is. 4 d. Sufficient for 4 persons. 

BEEF, HASHED. 

Ingredients. — 1 lb. of cold roast 
beef cut into slices, 1 onion sliced, 2 ozs. 
of streaky bacon, 1 oz. of butter, J pint 
of Spanish and tomato sauces in 
equal proportions. 

Method. — Melt the butter, add the 
bacon cut into dice, then the onions, 
and fry a light brown. Now lay in the 
slices of meat, pour the sauces over, 
and cook slowly for £ an hour, without 
boiling. Dish up neatly with c route:, 
of bread fried in fat as garnish. 

Time. — A bout : J of an hour. Aver- 
age Cost, i.^. 6 d. to is. gd. 

BEEF, HUNG, TO PREPARE. 

Ingredients. — To a piece of meat 
weighing from 1 2 to 16 lbs., allow 
l lb. of bay-salt, J lb. of coarse brown 
sugar, 1 oz. of saltpetre, J oz. of all- 
spice, J oz. of peppercorns. 

Method. — The meat should be hung 
in a cool, dry place as long as is con- 
sistent with safety to make it tender, 
but it must not be allowed to decom- 
pose in the least. Pound the above 
ingredients in a mortar until reduced 
to a powder, and when the meat is 
ready rub the centre surface with the 
preparation, going carefully between 
the muscles and under the flaps of the 
meat. Let it be turned jevery morning 
for 14 days ; at the end of that time 
roll it tightly in a cloth, and hang it in 
a warm (riot hot), dry place for 3 weeks. 
When a smoky flavour is desired, the 
beef should be hung where it would 
receive the smoke, but not .the heat, 
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BEEF, HUNTER’S. BEEF, MINCED. 


from a wood lire. Meat treated in 
this manner may be kept for a long 
time. 

The pickle, after being boiled and 
well skimmed, may be used again. 

BEEF, HUNTER’S. 

Ingredients. — For a round of beef 
weighing about 24 lbs., allow 3 ozs. of 
saltpetre, 3 ozs. of coarse sugar, 1 oz. 
of cloves, 1 grated nutmeg, \ oz. of 
allspice, 1 lb. of salt, \ lb. of bay-salt. 

Method. — Let the beef hang for 2 or 
3 days, and remove the bone. Pound 
the spices, salt, etc., in the above 
proportions, and let them be reduced 
to the finest powder. Put the beef 
into an earthenware pan, rub all the 
ingredients well into it, and turn and 
nil) it every day for a little over a fort- 
night. When it has been sufficiently 
long in pickle, wash the meat, bind it 
up securely with string, and place it in 
a pan with i pint of water at the 
bottom. Mince some suet, cover the 
top of the meat with it, and over the 
pan put a common crust of Hour and 
water ; bake for 6 hours, and when cold 
remove the paste. The gravy that 
Hows from it should be saved, as it 
adds greatly to the flavour of hashes, 
stews, etc., The beef may be glazed 
and garnished with aspic jelly. 

Time. — 6 hours. Average Cost, 
from 1 6s. 6 d. to 1 ya. 6 d. Season aijle 
all the year. 

Note . — In salting or pirkli lg beef or pork for 
family consumption, when it is not to be kept for 
any length of time, a smaller quantity of salt, and 
a larger quantity of other matters more adapted 
to 1 ctain mellowness in meat, may be employed. 
Sugar, which is well known to possess antiseptic 
piinciples iti a very great degree, without the 
pungency and astriugeiicy of salt, is very generally 
used in the preserving of meat for family con- 
sumption. Although it acts without hardening 
01 contracting the fibres of meat as is the case 
with salt, and, therefore, docs not impair its 
mellowness, yet its use in sufficient quantities for 
pi curving effect without the addition of other 
antiseptics, would impart a flavour not agreeable 
to the taste of many persons. It may be used, 
however, with salt, in a proportion of 1 part by 
weight to 4, to impart mildness and mellowness to 
cured meat. 

beef JELLY (Invalid Dish). 

Ingredients. — 1 pint of beef tea, 
1 oz. of gelatine, salt and pepper. 

Method. — D issolve the gelatine in 


2 tablespoonluls of hot water, add it 
to the beef tea, and season to taste. 
Stir until beginning to set, then pour 
into small moulds, and put aside until 
firm. In cases where all nourishment 
must be administered, cold or iced, 
the above recipe will be found use- 
ful. 

Time. — 2 or 3 hours. Average Cost, 
is. 2d, to is. 4 d. 

BEEF JUICE (Invalid Cookery). 

Ingredients. — J lb. of lean, juicy 
beef-steak, salt and pepper. 

Method. — -Remove all fat, and grill 
the steak quickly on both sides over 
a clear lire until slightly cooked. Cut 
it into strips, press out the juice with a 
lemon-squeezer into a hot cup, season 
to taste, and serve. 

Time. — T o grill the steak, S to 10 
minutes. Average Cost, yd, or Sd. 

BEEF, LEG OF, STEW. 

Ingredients. — 1 lb. of leg or shin 
of beef, 4 pint of water, 2 tablespoon- 
fuls of vinegar, 1 onion, 1 carrot, h a 
turnip, a bouquet-garni (parsley, 
thyme, bay-leaf), pepper and salt. 

Method. — Cut the meat into 5 or 
6 pieces, piu them in a dish, pour 
the vinegar over, and let them remain 
at least 1 hour, turning them 2 or 3 
times. When ready, put the pieces 
with the vinegar into a jar with a 
close-fitting lid, add a good seasoning 
of salt and pepper, the herbs, and the 
vegetables cut into thick slices. Put 
on the lid, cover with 2 or 3 thick- 
nesses 01 greased paper, stand the jar 
either in a cool oven or in a saucepan 
of boiling water, and simmer slowly 
for 3 hours. When done, remove the 
bouquet-garni, and serve the stew in 
a hot dish with its gravy. 

Time. — 3 hours to stew. Average 
Cost, 9 d. or 10 d. Sufficient for 3 or 
4 persons. 

BEEF, MINCED. 

Ingredients. — 1 11 ). of cold roast 
beef, 1 \ ozs. of flour,' 1 I ozs. of butter, 
1 onion coarsely chopped, 1 small 
carrot, \ of a small turnip, a bouquet- 
garni (parsley, thyme, bay-leaf), 6 
peppercorns. 
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BEEF CURRY. 


BEEF, MINCED. 


Method. — 'Remove the bones, and 
the brown outside parts of the meat, 
put them into astewpan with the herbs, 
peppercorns, and vegetables, cook them 
slowly for about 2 hours, then strain. 
Have ready the brown roux (or 
thickening), made by frying together 
the flour and butter until brown, add to 
it the hot stock, stir until it boils, then 
season to taste, and boil gently for 20 
minutes. Chop the meat finely, or cut 
it into very small dice, put it into the 
sauce, cover closely, draw the stew- 
pan to the side of the stove, and let it 
remain for l an hour in order that the 
flavour of the sauce may be imparted 
to the meat. Before serving, the mince 
may be flavoured with mushroom 
ketchup, walnut liquor, Harvey’s or 
other sauce, but these additions must 
be determined by individual taste. 
The mince may be garnished with fried 
potatoes or croutons or poached eggs ; 
if served as a luncheon dish, it may 
be sent up in a border of mashed 
potato. 

Time. — About 1 hour, alter the 
stock is made. Average Cost, $d. t 
exclusive of the meat. Sufficient 
for 3 or 4 persons. 

BEEF, MINCED, AND POACHED 
EGGS. 

Ingredients. — \ lb. of underdone 
roast beef, 2 eggs, J pint of gravy, J oz. 
ot butter, \ oz. of flour, 1 flncly- 
chopped small onion, l a teaspoonful of 
mushroom ketchup, Worcester sauce 
or vinegar, toasted bread, salt and 
pepper. 

Method. — Cut the meat into small 
dice, melt the butter in a stewpan, fry 
the onion until lightly browned, 
sprinkle in the Hour and brown slightly, 
then add the stock and boil for 2 or 3 
minutes. Now put in the meat, 
ketchup, sauce, or vinegar, season with 
salt and pepper, and let the pan stand 
where the contents will be kept hot 
withou-t boiling for 10 or 15 minutes. 
Meanwhile, poach the eggs and trim 
them to a round form ; cut the toast 
into small triangular shapes. When 
ready to serve, turn the mince on to a 
not dish, place the eggs on the top, 


and surround the base with the pieces 
of toast. Serve hot. 

Time. — 20 minutes. Average Cost, 
8 d. Sufficient for 2 persons. Season- 
able at any time. 

BEEF NOISETTES, WITH MUSH- 
ROOMS. 

Ingredients. — 2 lbs. of fillet of 
beef, 2 fresh mushrooms, 1 finely- 
chopped shallot, \ a teaspoonful of 
finely-chopped parsley, 2 ozs. of butter, 
J pint of brown sauce, salt and pepper. 

Method. — Cut the meat into fillets 
of even size, not less than J an inch in 
thickness, and as round as possible ; 
chop the mushrooms finely, add to 
them the shallot, parsley, and a little 
salt and pepper, and mix well together. 
Place a little of the mixture in the 
form of a round pat in the centre of 
each fillet. Heat the butter in a 
saute-pan, put in the fillets the farced 
side down, fry quickly, then turn and 
fry the other side rather more slowly. 
To serve, arrange the noisettes in 2 
rows on a bed of mashed potato 
(spinach may be used instead), and 
pour the hot sauce round. 

Time. -About 10 minutes. Average 
Cost, 4s. Sufficient for 6 or 7 persons. 

BEEF QR MUTTON CURRY (Braised 
Beef). 

Ingredients. — 1 lb. of beef or 
mutton, 1 oz. of butter or dripping, 1 
tablespoonful of flour, 1 tablespoontid 
of curry-powder, 1 onion sliced, 1 apple 
sliced (an equal amount of gooseberries 
or rhubarb may be substituted), J pint 
of stock, i teaspoonful of lemon-juice, 
salt, 4 ozs. of cooked rice. 

Method. — Cut the meat into small 
pieces and boil down any jelly or 
trimmings for gravy. Heat the butter 
or dripping in a stewpan, fry the onion 
until brown, put in the flour and curry- 
powder, stir and cook for 5 minutes, 
then add the apple and stock, and stir 
until the ingredients boil. Cover closely 
aud simmer for about 30 minutes, then 
strain and return to the stewpan. 
Bring nearly to boiling point, add the 
lemon-juice, season to taste, and put 
in the meat. Draw the saucepan to 
the side of the stove, and let the meat 



BEEF PALATES. 


BEEF PUDDING 


remain in the hot sauce for about 20 
minutes, but do not allow it to boil. 
Serve in a border of boiled rice. 

Time. — A bout 1 hour. Average 
Cost, 10 d. Sufficient for 3 or 4 
persons. 

beef palates 

(See Ox Palates, Stewed). 

BEEF, PICKLE FOR. 

Ingredients. — 4 quarts of cold 
water, 1 lb. of common salt, 6 02s. of 
brown sugar, f oz. of saltpetre. 

Method. — Boil the above ingre- 
dients together for 10 minutes, skim- 
ming frequently. Strain into an 
earthenware vessel ; when cold, put in 
the meat, and let it remain in the 
pickle for 10 days. If not completely 
immersed, it must be turned every 
day. 

BEEF, PICKLED ROUND OF, FOR 
HANGING. 

Ingredients. — 14 or 16 lbs. of round 
oi beef. For the brine : 1 lb. of coarse 
salt, 4 lb. of coarse brown sugar, £ oz. 
of saltpetre. 

Method. — Mix the salt, sugar, and 
saltpetre together, and rub the mix- 
ture well into the meat. Keep it in 
mi earthenware pan, turn twice a week 
for 3 weeks, then drain and bind into 
shape with strong tape. The meat 
[may be at once cooked, or, if preferred, 
|it may be hung in a kitchen, in which a 
tire is constantly kept, for 3 weeks, 
hork, hams, and bacon may be simi- 
jlarly treated, but will require double 
I 1 lie quantity of brine, and after being 
hung for 3 weeks they should be cither 
[smoke-dried or placed in tubs filled 
Vith dry oat-rusks. 

L ItME. — 3 weeks in the brine, 3 weeks 
P un K- Average Cost, 8rf. to loci. 
P cr lb. Seasonable at any time. 

BEEF, POTTED. 

\ ^gredients. — 2 lbs. of lean beef, 
r °zs. of butter, 1 tablespoonful of 
pater, a few drops of anchovy essence, 
f .§°°d pinch each of powdered all- 
fPice, cloves, and mace, salt and 
P e Pper. 


Method. — Cut the meat into small 
pieces, put it into a jar with the water, 
sprinkle on the cloves, mace, allspice, 
and a little salt and pepper. Cover 
with a close-fitting lid and 3 or 4 
thicknesses of buttered paper, and 
place the jar either in a saucepan 
of boiling water or in the oven in a 
baking- tin containing boiling water, 
which must be replaced as it reduces. 
Cook gently for about 3 hours, then 
pound well in a mortar, adding the 
gravy the meat has yielded, and a few 
drops of anchovy by degrees. Season 
to taste, rub through a fine wire sieve, 
press into pots, and cover with clarified 
butter. 

Time. — To cook, about 3 hours. 
Average Cost, is. iorf. Sufficient 
for 4 or 5 small pots. 

BEEF, PRESSED. 

Ingredients. — Brisket of Beef, 
salted (see Beet, Pickle for), 1 onion, 
1 carrot, \ a turnip, a bouquet-garni 
(parsley, thyme, bay-leaf), 10 pepper- 
corns, glaze. 

Method. — Wash the beef well in 
cold water, put it into a saucepan 
with sufficient warm water to cover 
it, boil up, skim well, add the prepared 
and sliced vegetables, bouquet-garni, 
and peppercorns, and simmer gently 
until the bones can be easily removed. 
Take the meat out of the saucepan, 
and having removed the bones, press 
it between two boards or dishes until 
cold. Brusli over with glaze before 
serving. 

BEEF PUDDING, FROM ROAST BEEF. 

Ingredients . — 4 lb. of cold roast 
beef finely chopped, 3 ozs. of flour, 
1 egg, 4 pint of milk, \ a teaspoonful 
of powdered mixed herbs, salt and 
pepper, dripping. 

Method.— Make the batter as 
directed for frying batter, season it 
with salt anti pepper, and add the 
herbs and meat. Melt a little dripping 
in a piedish or deep baking -tin, put 
in the preparation, bake until set and 
nicely browned, then serve. 

Time. — T o bake, about 40 minutes. 
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BEEF, ragout of. 

Average Cost, $d.> in addition to 
the meat. Sufficient for 3 or 4 
persons. Seasonable at any time. 

BEEF, RAGO0T OF. 

Ingredients. — 1 \ lbs. of cold roast 
beef (preferably underdone), 2 ozs. 
of butter or fat, i| ozs. of Hour, 2 
onions coarsely chopped, 1 carrot cut 
into dice, J a turnip cut into dice, 
1 pint of stock made from bones and 
trimmings, salt and pepper. 

Method. — Cut the meat into neat 
slices, put them aside, and boil the 
bones and trimmings at least two 
hours for stock. Melt the butter in a 
stewpan, add the onion and trimmings 
of carrot and turnip, fry until lightly 
browned, then sprinkle in the flour. 
Stir and cook slowly until well browned, 
put in the stock, season to taste, and 
stir until boiling. Boil gently for" 15 
minutes, then cool slightly, put in 
the meat, cover closely, and cook very 
gently for U hours, taking care to 
keep the temperature just below sim- 
mering point. Place the slices of meat 
on a hot dish, strain the sauce over, 
and garnish with the vegetable dice 
cooked separately. A tablespoonful 
of mushroom ketchup, walnut liquor, 
sharp sauce, or vinegar, may be used 
to give additional flavour to the sauce. 

Time. — To stew, i| hours. Aver- 
age Cost, 4 d., exclusive of the meat. 
Sufficient for 3 or 4 persons. Sea- 
sonable at any time. 

BEEF, RIB BONES OF. 

Ingredients. — Rib bones, 1 carrot, 
I turnip, 1 onion finely chopped, 
pint of good gravy, salt and pepper, 
mashed potato. 

Method. — The bones should have 
on them a slight covering of meat. 
Peel the carrot and turnip, scoop out 
small pea shapes with a special cutter, 
or, if more convenient, cut them into 
dice. Saw the bones into jfleces 3 
inches long, place them in a stewpan 
with the turnip, carrot, and onion, 
add the gravy, and .season to taste. 
Stew very gently until the vegetables 
are tender, and serve piled within a 
border of mashed potato. 


BEEF, ROAST FILLET OF. 


Time. — A bout J of an hour. Aver- 
age Cost, exclusive of the bones, 4^ 
Seasonable at any time. 

BEEF, ROAST. 

Ingredients. — Beef, beef -dripping. 

Method. — The joints usually roaster 
are the sirloin, ribs, and aitchbones, 
and sometimes the round. When 
cooking a large sirloin, it is a good 
plan to cut oil the thin end, and salt, 
cook, and press it (as in recipe Beef, 
Pressed). When the joint to Ik 
roasted consists of 1 or 2 ribs of beej 
off a large animal, it may be made 
compact and easier to carve by 
removing the bones, and skewering 
or tying the meat into a round form, 
The usual accompaniments to roast 
beef are gravy and horseradish, 01 
horseradish sauce. 

BEEF, ROAST FILLET OF. 

Ingredients. — 4 lbs. of fillet oi 
beef, J pint of beef gravy, or dcmi- 
glace sauce, horseradish sauce. For 
the marinade : 3 tablespoonfuls oi 

salad-oil, 1 tablespoonful of lemon- 
juice, 1 tcaspoonful of chopped onion, 
1 teaspoonful of chopped parsley, \ (l 
teaspoonful of powdered mixed herbs 

a teaspoonful of pepper, a pinch ol 
ground cloves. 

Method. — Tie the meat into a good 
shape, place it on a dish, pour over 
the marinade, and let it remain in it 
for 3 hours, turning and basting fre- 
quently. Have ready a sheet oi 
stout, well-greased paper, drain away 
half the liquid part of the marinade, 
fold the remainder and the meat in 
the paper, and fasten the ends securely. 
Roast or bake for ij hours, basing 
frequently with butter or dripping. 
Half an hour before serving remove 
the paper, and when the meat is nicely 
browned brush it over with meat gta 
and place it on a hot dish. 'I he 
demi-glace sauce may be poured 
round the dish or served separately, 
the horseradish sauce being served u 1 
a sauceboat. 

Time. — 1 \ hours to cook.’ Average 
Cost, 65. Sufficient, 4 lbs. for & 
or 9 persons. 
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BEEF ROLL. 

BEEF ROLL (Tinned Beef). 

Ingredients. — i lb. of tinned roast 
beef coarsely chopped, £ lb. of cooked 
bacon cut into small dice, 1 teaspoon- 
ful of finely-chopped parsley, £ a tea- 
spoonful of powdered mixed herbs, 
salt and pepper, 2 eggs. 

Method. — Mix the meat, bacon, 
parsley, herbs, and a good seasoning 
of salt and pepper well together, and 
moisten gradually with beaten egg. 
Shape into a roll, brush over with egg, 
and bake gently for about 1 hour. 

T IM e. — A bout i£- hours. Average 
Cost, is. 2 d. to is. 4 d. Sufficient 
for 4 or 5 persons. 

BEEF, ROLLED. 

Ingredients. — 5 lbs. of fillet of 
beef, 2 glasses of port, an equal 
quantity of vinegar, forcemeat, £ a 
teaspoon ful of pounded allspice, 
piquante sauce, red-currant jelly. 

Method. — Pour the wine and vine- 
gar over the meat, let the preparation 
remain for 2 days, basting frequently 
meanwhile, and turning once at least. 
Drain well, flatten slightly, cover with 
forcemeat, roll up tightly, and bind 
with tape. Place the roll in a baking- 
dish, add the allspice to the liquor 
in which the meat was marinaded, and 
pour the whole into the baking-dish. 
Cook gently for about 1 hour, basting 
frequently. Serve with piquante sauce 
and red-currant jelly, or, if preferred, 
substitute brown sauce or good gravy. 

Time. — T o cook, about 1 hour. 
Average Cost, fillet of beef from 
is. id. to is. 2d. per lb. Sufficient 
for 1 2 or more persons. Seasonable 
at any time. 

BEEF ROLLS OR OLIVES. 

Ingredients. — 1£ lbs. of rump 
steak, veal forcemeat, J pint of stock 
or water, ij ozs. of butter, 1 oz. of 
flour, 1 small onion sliced, a few slices 
of carrot, salt and pepper. 

Method. — Remove all fat from the 
meat, cut it into very thin slices 
about 4 inches long and 2 inches 
wide, and flatten them with a wet 
cutlet-bat. Spread a little forcemeat 
°n each slice of meat, roll up lightly, 


BEEF SANDWICHES. 


and tie securely with twine. Heat the 
butter in a stewpan, fry the olives 
until their entire surface is lightly 
browned, then remove them from the 
stewpan. Now put in the carrot and 
onion, fry quickly for 3 or 4 minutes, 
then sprinkle in the flour, fry brown, 
pour in the stock, and stir until boil- 
ing. Replace the olives in the stew- 
pan, add salt and pepper, cover with 
a greased paper and the lid of the 
stewpan, and simmer slowly for i£- 
hours. Remove the strings, dish the 
olives on a bed of mashed potato, 
season the sauce to taste, and strain 
it over them. 

Time. — A bout 2 hours. Average 
Cost, 2 s. to 2s. .\d. Sufficient for 6 
or 7 persons. 

BEEF SANDWICHES. 

Ingredients. — Cold roast beef, 
tomato, cucumber, or cress, mustard 
or curry- but ter, white bread, salt. 

Method. — Spread thin slices of 
bread with mustard or curry-butter, 
cover half of them with thinly-sliced 
beef, add slices of tomato, cucumber, 
or watercress leaves, seasoned with 
salt, pepper, and vinegar. Cover with 
buttered bread, press well together, 
trim and cut into squares or triangles. 
Variety may be obtained by spreading 
t lie bread with creamed butter, and 
adding a thin layer of horseradish 
sauce to the beef instead of tomato 
or cucumber. 

BEEF SANDWICHES, FROM RAW 
BEEF (Invalid Cookery). 

Ingredients. — 2 or 3 ozs. of raw 
juicy steak, thin slices of bread and 
butter, salt and pepper. 

Method. — Scrape the meat finely, 
rub it through a wire sieve, and 
season lightly with salt and pepper. 
Spread it on thin bread and butter, 
and place another piece on the top. 
Cut into dainty squares and serve. 
If preferred, the pepper and salt may 
be omitted, and the meat preparation, 
when spread on the bread, plentifully 
dredged with castor sugar. This en- 
tirely masks the flavour of the meat. 

Time. — 10 minutes. Average 
Cost, steak, is. 2d. to 15. 4 d. per lb. 
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BEEF SAUSAGES. 


BEEF SAUSAGES. 

Ingredients. — 2 lbs. of lean beef, 

1 lb. of beef suet, [ of a teaspoonful 
of powdered allspice, salt and pepper, 
sausage-skins, frying-fat. 

Method. — Chop both beef and suet 
as finely as possible, add the allspice, 
salt and pepper to taste, and mix well. 
Press the mixture lightly into the 
prepared skins, prick well, and fry in 
Hot fat until cooked and well browned. 
When sausage-skins are not available, 
the mixture may be shaped into 
small cakes, which should be floured 
before frying. 

Time. — To fry, 10 to 15 minutes. 
Average Cost, 2s. 6 d. 

BEEF, SCOTCH COLLOPS. 

Ingredients. — t lb. of lean beef- 
steak, rj ozs. of butter, 1 teaspoonful 
of Hour, J a teaspoonful of finely- 
chopped onion, pint of stock, salt 
and pepper. 

Method. -—Cut the meat into very 
small pieces, but do not chop it. 
Make the butter hot in a stewpan, 
fry the onion lightly, stir in the Hour 
and cook a little longer, then add the 
meat and the stock, and simmer slowly 
for 40 minutes. Surround the dish 
with sippets of fried or toasted bread, 
and serve hot. 

Time. —To cook, 1 hour. Average 
Cost, is. 4 d. to is. (xl. Sufficient 
for 2 or 3 persons. 

BEEF, SHIN OF, SOUP. 

Ingredients. — 2 lbs. of shin of 
beef, 3 quarts of water, 2 ozs. of 
butter or dripping, 1 oz. of flour, 

1 onion sliced, 1 cariot sliced, .] of a. 
turnip sliced, a bouquet-garn i (pars- 
ley, thyme, bay-leaf), 0 peppercorns, 
salt. 

Method. — Heat the butter in a 
saucepan, put in the prepared onion, 
carrot, and turnip, ami fry them 
brown. Add the water, the meat cut 
into small pieces, the bouquet-garni, 
peppercorns, and a little salt, and 
simmer gently for 3 or 4 hours. 
Strain, skim well, re-heat, and stir 
in the flour previously mixed with a 
little cold water. Boil gently for 5 


BEEF, SPICED. 


or 6 minutes, then serve garnished 
with a little cooked vegetable, maca- 
roni, or other farinaceous sub- 
stance. 

Time. — F rom 3J to 4J- hours. Aver- 
age Cost, is. $d. to 15 . 5 d. Suffi- 
cient for «S persons. Seasonable 
at any time. 

BEEF, SLICED AND BROILED. 

Ingredients. —Slices of cold roast 
beef, potato ribbons, frying-batter, 
frying-fat, salad-oil, or oiled butter, 
salt and pepper. 

Method. — Brush the slices of meat 
over with salad-oil or oiled butter, 
broil over a clear fire, and season care- 
fully with salt and pepper. Dip the 
potato ribbons into the prepared batter, 
fry them rather slowly in a deep pan oi 
hot fat until crisp and nicely browned, 
and drain well. Place the meat on 
a hot dish, garnish with the potato 
ribbons, then serve. 

Time. — To broil the meat, 5 minutes. 
Seasonable at any time. 

BEEF, SPICED. 

Ingredients. — 10 or 12 lbs. of 
pickled beef, 1 dessertspoonful of 
black pepper, \ a teaspoonful ot 
ginger, 1 saltspoonful of powdered 
cloves, 1 saltspoonful of grated mil- 
meg, \ a saltspoonful of ground mace, 

1 glaSvS of claret or port wine. 

Method. — Drain the beef from the 

pickle, mix together the above ingre- 
dients (except the wine), and sprinkle 
them over the entire surface of the 
meat, which must then be rolled, 
bound, and skewered into a good shape. 
Put the meat into an earthenware 
stewpot with a lid, pour over it the 
wine, cover the top of the vessel with 

2 or 3 thicknesses of greased paper, 
and put on the lid. As no othei 
liquid than the wine is added, it is 
absolutely necessary that the steam 
generated should be kept within the 
vessel, and for this purpose the li< J 
is frequently covered with a paste of 
flour and water. The meat should he 
cooked slowly in the oven for about 4 
hours, and then pressed between two 
boards or dishes until cold. 


112 



COLD SWEETS. 



I. Charlotte Rnssc. 2. Snvarin Trifle. 



i. Eananns, Nectarines, and Cherries. 2. Grapes, Apple, and Strawberne ■ 


beefsteak and potatoes. 

beefsteak and fried pota- 
toes. 

Ingredients. — 2 lbs. of rump steak, 

1 1 ozs. of butter, i good teaspoonful 
of iinely-choppcd parsley, t a teaspoon- 
mi of lemon-juice, cayenne, salt, 4 
or 5 potatoes, frying-fat. 

Method. — Knead the butter, pars- 
ley, lemon-juice, and a little cayenne 
together, spread the mixture smoothly 
on a plate, and put it aside, to become 
firm and cold. Peel the potatoes, 
cut them across into slices, and fry 
thoroughly in a cloth. Have ready a 
deep pan of fat, put the potatoes 
into a frying-basket, lower them into 
the fat, and cook until tender. Stand 
the basket and potatoes on a plate or 
baking-sheet until the fat boils up 
again, then replace them in the pan, 
and try for 2 or 3 minutes to make 
them crisp. Meanwhile, grill the steak 
over a clear bright fire, and stamp 
the maitre d’hotel butter into rounds, 
by means of a small cutter. Serve 
the steak on a hot dish, garnished 
with the potatoes, with the pats of 
butter placed on the top of it. 

Tim e. — 7 to 10 minutes to cook 
tin* steak, according to thickness. 
Average Cost, _\s\ 6rf. to 2.*. ioJ. 
Sui-eicient for 5 or 6 persons. 

BEEFSTEAK AND KIDNEY PIE. 

Ingredients, i lb. buttock steak, 

2 sheep’s kidneys, or £ ox kidney, 

: l lb. rough pu If paste, seasoning, 1 egg. 

Method. — Cut the kidney into thin 
slices across, place one on each slice of 
meat, roll up tightly, and put the 
roll 011 end in the piedish. Season with 
salt, pepper, and moisten with \ gill 
“1 water or gravy, line the edges of 
tl»e dish and then cover with paste. 
Ornament the surface with fancifully I 
r nt leaves of paste, flake the edge of 
Irish', brush over with beaten egg and 
hake in a fairly hot oven from iVto 
l 't hours. 

1 1 me, — About 2 hours. Average 
° sr , 3$. Sufficient for 0 or 7 
persons. 

beefsteak and kidney pud- 
ding. 

Inurements. — The same as in the 
ff-tpu for Beefsteak Pudding, with the 

>-t ! I 


BEEFSTEAK PIE. 


addition of 2 sheep’s kidneys, or 
J lb. of ox kidney. 

Method. — Cut the kidney into thin 
slices, 3 inches long anti 2 inches wide, 
dip them in the seasoning mixture, 
place one on each slice of meat, roll 
up tightly, and place the roils on end 
in the basin. In other respects, pro- 
ceed as directed in the recipe for 
Beefsteak Pudding. 

Time. — 4 to 4} hours. Average 
Cost, 25. 6d. Sufficient for 5 or 6 
persons. 

BEEFSTEAK AND OYSTER PIE. 

Ingredients. — The same as the 
recipe for Beefsteak Pie, substituting 
2 dozen sauce oysters for the kidney. 

Method. — Beard the oysters, and 
blanch the beards in the oyster liquor, 
which must be re-heated, seasoned, 
strained, and added to the gravy in 
the pie just before serving. Place an 
oyster on each slice of meat, roll up 
tightly, and put the rolls on end in 
the piedish. See Beefsteak Pie for 
directions for making. 

Time.— About 2 hours. Average 
Cost, 4s. 6 ( 7 . Sufficient for 6 or 7 
persons. 

BEEFSTEAK AND POTATO PIE. 

I ngredients. — i \ lbs. of beefsteak, 
potatoes to till the dish, 1 small onion 
parboiled and finely chopped, 1 table- 
spoonful of Hour, 1 teaspoonful of 
salt, \ a teaspoonful of pepper, short 
crust paste. 

Method. — Peel the potatoes, and 
cut them into thin slices about 2 
inches long and an inch wide. Mix 
the Hour, salt and pepper together on 
a plate, dip the slices of meat in the 
mixture, and roll them up tightly, 
j Line the bottom of the piedish with 
, slices of potato, sprinkle with salt 
and pepper, cover with rolls of meat, 
and add a little onion, but use it 
very sparingly unless the Havour is 
much liked. Repeat until the dish 
is full, add boiling water to three- 
quarters till the dish, and cover with 
paste. Bake tor 2 hours in a moder- 
ately hot oven, and, before serving, 
pour a little hot beef gravy, or hot 
water seasoned with salt and pepper, 
through the hole in the top. 
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BEEFSTEAK, FRIED. 


BEEFSTEAK PIE. 


Time. — To bake, about 2 hours. 
Average Cost, 2 s. to 25. 2d. Suffi- 
cient for 5 or 6 persons. 

BEEFSTEAK, FRIED. 

Ingredients. — 1 J lbs. of rump steak, 
salt and pepper, butter or frying-fat. 

Method. — Although this method 
of cooking steaks is not to be recom- 
mended, it is often more convenient 
than grilling, and Avith proper care 
the tender juicy qualities of the steak 
may be preserved, but it is less easily 
digested, in consequence of the fat 
in which it is fried. Make the butter 
or fat hot in a frying-pan, have suffi- 
cient to barely cover the bottom of 
the pan, put in the steak, fry one side 
quickly, then turn and fry the other 
side. When the entire surface is 
browned and hardened the cooking 
should be done a little more slowly, 
to avoid burning the fat in the pan, 
the steak being repeatedly turned. 
The steak may be served with a little 
butter spread lightly on the surface, 
or with gravy. To make this, drain 
off all the fat, add a little boiling- 
water to the sediment in the frying- 
pan, season with salt and pepper, 
boil up, skim, strain, and serve round 
the dish or separately in a sauceboat. 

Time. —F rom 10 to 15 minutes. 
Average Cost, from 15. 2 d. to 15. 4^. 
per lb. Sufficient for 4 to 5 persons. 

BEEFSTEAK, GRILLED. 

Ingredients. — ii- lbs. of steak cut 
off the fillet , rump, sirloin, or tender- 
loin, \ oz. of butter, salt and pepper. 

Method. — Grilling is a very simple 
process in cookery, the success of which 
depends almost entirely upon the fire 
being clear, bright, and free from 
smoke. A handful of salt will assist 
in clearing the lire ; it should be 
sprinkled on the top a few minutes 
before required for use. Before using 
the gridiron, it should be heated and 
the burs well rubbed with paper, and 
afterwards with fat or suet, to prevent 
the meat sticking to them, 't he chief 
point in grilling is to quickly harden 
the outside of the meat, in order to 
keep in the flavoui and goodness, and 
this result is achieved more quickly it 


the meat be brushed over with salad 

011 or warm butter before grilling 
The steak should be turned frequently 
by means of steak-tongs, or, failing 
these, a fork, which must not, howevei 
be thrust into the lean part of th 
meat to make holes through Avhicl 
the juices of the meat would escapt 
A steak cooked to perfection shoul< 
be very dark on the outside, and th 
inside red and full of gravy. Wlici 
done, spread the butter lightly on th 
surface, sprinkle with salt and peppei 
and serve on a very hot dish. If liked 
the dish may be garnished with water 
cress or scraped horseradish. Oyste 
sauce, grilled or baked tomatoes, o 
fried onions, are frequently served wit I 
beefsteak ; they must always be cook in 
first, as the shortest possible time mus 
be allowed to elapse between the steal 
leaving the grill and being served. 

Time. — 10 to 15 minutes, for steak 
of average thickness. Average Cost 
is. 2d. to is. 4 d. per lb. Sufficin’ 
for 4 persons. 

BEEFSTEAK, PICKLED (Soutl 
African Recipe). 

Ingredients. — 2 lbs. of steak, 
onions sliced, 2 or 3 tablespoonfuls 0 
tarragon vinegar, 1 tablespoonful 0 
salad-oil, 24 white peppercorns, < 
cloves, 1 teaspoonful of finely-choppe< 
mixed parsley, thyme, and marjoram 

Method. — Place the steak in a deej 
dish, cover with slices of onions, adi 
the rest of the ingredients, and let tin 
steak remain in the marinade for abou 

12 hours. Drain and wipe well, am 
grill quickly over a clear lire. Straii 
the marinade into a stewpan, hoi 
up, season to taste, put in the steal 
and let it cook very gently for about 
minutes. 

Time. — To grill the steak, 7 or - 
minutes. Average Cost, 2.5. ( xl . tc 
3 s . 6 d . Sufficient for 5 or 6 persons. 
Seasonable at any time. 

BEEFSTEAK PIE. 

Ingredients. — 2 lbs. of beefsteak’, 
1 taMespoonful of flour, 1 level tea- 
spoonful of salt, J a teaspoon ful °j 
pepper, the yolk ot an egg, pull } )Llbtl> 
or short crust paste, 
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beefsteak pudding. 


Method. — Cut the meat into thin 
slices, about 3 inches in length and 
width, but of no particular shape. 
Mix the flour, salt and pepper together 
on a plate, dip the slices of meat in the 
mixture, and place them in a piedish, 
which should be sufficiently small to 
allow the meat to be well raised in the 
centre, and thus give to the pie a 
desirable plump appearance. Sprinkle 
the rest of the seasoning mixture 
between the layers of meat, and pour 
in enough boiling water to J fill the 
dish. Make the paste as directed, roll 
it out to a suitable thickness, invert 
a piedish of the same size as the one 
tilled with meat, in the centre of the 
paste, and cut round, leaving a margin 
of about of an inch. Line the edge 
of the dish with the trimmings, for 
paste is always lighter when not re- 
rolled. Put on the cover, ease it well 
over the raised meat, for which pur- 
pose the J of an inch margin was 
allowed, moisten and press the edges 
together, and notch them at regular 
intervals. Make a hole in the centre 
of the top, decorate with leaves, and 
brush over with the yolk of egg. The 
pie must be baked in a hot oven until 
the paste has risen and set, afterwards 
it must be cooked more slowly, other- 
wise the paste will be over-baked before 
the meat is done. Before serving, 
pour in through the hole in the top 
either a little beef gravy or hot water 
seasoned with salt and pepper. 

Time. — T o bake the pie, about 2 
hours. Average Cost, 2 s. 6d. Suffi- 
cient for 6 or 7 persons. 

Note . — If preferred, the meat may be partially 
rooked before covering with paste. In which 
r.»se it should be closely packed in a piedish or 
luki'ig dish, covered with an inverted dish or tin, 
■uul gently cooked in the oven for about hours. 
A saucepan is not to be recommended for this 
preli niuary process, for unless the meat is closely 
packed it is apt to curl up and lose its shape. 

1 he meat must be transferred to a cold piedish, 
nid allowed to cool slightly before being covered 
with paste. 

BEEFSTEAK PUDDING, BAKED. 

Ingredients. — 1 lb. of beefsteak, 

2 lb. of ox kidney, 6 ozs. of flour, 2 
l ‘ggs, J pint of milk, salt and pepper, 
'hipping. 

Method. — Cut the steak into finger- 
shaped pieces, fry for a few minutes in 


BEEFSTEAK, ROLLED. 


dripping, and the kidney into rather 
thin slices, and season liberally with 
salt and pepper. Mix the eggs, milk, 
and flour into a smooth batter, and 
season to taste with salt. Melt a 
li t tie dripping in an earthenware baking- 
dish or piedish, put in half the batter, 
and bake until set. Place the par- 
tially fried steak and kidney on the 
top of the batter, fill up the dish with 
the remainder of the batter, and bake 
until set and well browned. 

Time. — To bake, about ij- hours. 
Average Cost, is. 6d. to is. 10 d. 
Sufficient for 4 or 5 persons. Season- 
able at any time. 

BEEFSTEAK PUDDING (Another 
Method). 

Ingredients. — 2 lbs. of beefsteak, 1 
tablespoonful of flour, 1 level tea- 
spoonful of salt, £ a teaspoonful of 
pepper, 1 lb. of suet paste. 

Method. — Cut the meat into thin 
slices, about 3 inches in length and 
width but not necessarily uniform in 
shape. Mix the flour, salt and pepper 
together on a plate, and dip each slice 
in the mixture. Make the paste as 
directed, cut ofl about \ of it, and put 
it aside for the lid ; roll out the re- 
mainder to the size of the basin, which 
must be previously well greased. Line 
the basin with the paste, put in the 
meat, sprinkle the rest of the seasoning 
mixture between the layers, and leave 
spaces to admit water, thus preventing 
the pudding becoming too dry. Three- 
quarters fill the basin with boiling 
water, which extracts less of the juices 
of the meat than cold water, put on the 
cover, and moisten and seal the edges. 
If the pudding is to be boiled, tic 
over a scalded and floured pudding 
cloth. If steamed, cover with a 
greased paper. Let the water be 
quite boiling, put in the pudding and 
boil for 3J hours or steam for 4 hours. 

Time. — From 4 to 4J hours to cook. 
Average Cost, 2 5. 4 d. Sufficient 
for 5 or 6 persons. 

BEEFSTEAK, ROLLED. 

Ingredients. — 2 lbs. of steak, cut 
in one piece, J of an inch in thickness, 
6 or 8 ozs. of veal forcemeat, 1 pint of 



BEEF TEA, RAW. 


BEEF SUET OR FAT. 

stock or water, i£ ozs. of butter, 1 
tablespoonful of flour, salt and pepper. 

Method. — Flatten the meat with 
a cutlet-bat or rolling-pin. Let the 
forcemeat be rather highly seasoned, 
spread it on the meat, roll up tightly, 
and bind with tape. Heat the butter 
in a stewpan, put in the meat, and fry 
quickly until the whole surface is 
browned, then add the hot stock or 
w'ater, cover closely, and cook slowly 
for about z hours. When done, place 
on a hot dish, thicken the gravy with 
the flour, boil for 3 or 4 minutes, season 
to taste, and strain over the meat. 

Time. — About 2 hours, to cook. 
Average Cost, 25. 9 d. to 35. Suffi- 
cient for 4 or 5 persons. 

Note.- - The roll may also be baked in the oven, 
but it must be well basted either with stock or fat. 

BEEF SUET OR FAT, TO CLARIFY. 

Ingredients. — 6 lbs. of beef fat, 
1 pint of cold w'ater. 

Method. — Remove skin and sinews 
of the fat, then cut it into small pieces ; 
put them with the water into an old 
iron saucepan, and boil until all the 
water has evaporated, and the liquid 
becomes clear, and the pieces of fat 
light brown and shrivelled in appear- 
ance. Stir frequently to prevent Hie 
fat sticking to the pan. When cool, 
strain. This amount of fat should 
produce 4 lbs. of clarified fat. The 
fat may be cooked or uncooked, and 
a small quantity may be more con- 
veniently clarified in a jar in the oven. 

Time. — From 2 to 3 hours. Aver- 
age, from 4 </. per lb. Quantity, 6 lbs. 
yields 4 lbs. of clarified fat. 

BEEF TEA (For Invalids). 

Ingredients. — 1 lb. of gravy beef. 

1 pint of cold water, a teaspoonful of 
salt. 

Method. Remove the fat, shred 
the meat finely as in the following 
recipe, or pass it through a mincing 
machine. Place it in an earthenware 
jar, add the water and salt, and cover 
closely. . Place the jar in a saucepan of 
boiling water, or in a slow oven, and 
cook for 3 hours, stirring occasionally. 
Strain, remove carefully all traces of 
grease, and serve. 

Time. — 3 hours. Average Cost, yd. 

1 


BEEF TEA AND EGG (For Invalids). 

Ingredients. — } pint of beef tea 
1 yolk of egg, salt, toasted bread. 

Method. — Beef tea, veal tea, muttoi 
tea, or diluted beef essence may' lx 
employed in this preparation. Bea 
the yolk of an egg in a teacup, seasoi 
lightly with salt, and if allowed, ad( 
a little pepper. Heat the beef tea, bu 
do not allow it to boil, and pour it ovei 
the yolk of egg, stirring briskly mean 
while. Serve with thin strips of toast 

Time, — 10 minutes. Average Cost 

4 d. 

BEEF TEA CUSTARD (Invalid Dish) 

Ingredients. — .} pint of good bee 
tea, the yolks of 2 eggs, the white of : 
egg, salt. 

Method. —Boat the yolks and wliih 
thoroughly together, pour on to it tin 
beef tea, and season to taste. Hav< 
ready a wcll-buttcrcd cup, pour in tin 
preparation, cover with a buttcrec 
paper, and stand the cup in a stewpai 
containing a little boiling water 
Steam very gently for about 20 minute; 
then turn out carefully. Serve citlui 
hot or cold, or cut into dice, and serv< 
in broth or soup. 

Time. — 20 minutes. Average Cosi 
5 d. or 6 d. 

BEEF TEA CUSTARD (Another way) 

Ingredients. — Beef essence, 1 egg 
i pint of boiling water, salt and pepper 

Method. — Make a stock of requiici 
strength with beef essence and water 
Beat the egg well, then add the stock 
and season to taste. Turn into : 
buttered cup, place in a saucepan 
surround with boiling water, and cool 
very gently until the custard is sd 
firmly. 

Time. — About 20 minutes. Average 
Cost, 4 d. or 5 d. Sufficient for 1 
person. 

BEEF TEA, RAW (For Invalids). 

Ingredients. — 2 ozs. of lean, juicy 
beef, 2 tablespoon fuls of cold water, 
a pinch* of salt. 

Method. — Cut off all skin and fat- 
shred the meat finely, pour over it 11" 
.water, add the salt, cover and let il 
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BEEF TEA, WHOLE. 


BEETROOT, DRESSED. 


stand for at least 2 hours. When 
ready to use strain into a coloured 
glass, and season to taste. This 
variety of beef tea is more easily 
digested than any other, in conse- 
quence of the albumen being contained 
in an uncooked and therefore soluble 
condition. 

Time. — 2 hours. Average Cost, 

1 \d. 

BEEF TEA, WHOLE (For Invalids). 

Ingredients. — 1 lb. of gravy beef, 
1 pint of cold water, 1 a tcaspoonful of 
salt. 

Method. — Remove all fat, shred the 
meat finely, and as soon as it is 
shredded put it into the water, in 
which the salt should be previously 
dissolved. Let it stand covered for 
\ an hour, then heat slowly, and cook 
as gently as possible until the liquid 
turns a rich reddish-brown, and the 
meat becomes white. Strain, pound 
the meat thoroughly in a mortar, 
and pass it through a wire sieve. Stir 
the pounded meat into the beef tea, 
season to taste, and serve. 

Time. — 1|- hours. Average Cost, 
8 (/. to io<Z. 

BEEF TEA WITH OATMEAL (Invalid 
Diet). 

Ingredients. — \ pint of good beef 
tea, 1 tablespoonful of well-cooked 
oatmeal, salt and pepper, toasted 
bread. 

Method. — The oatmeal, when 
cooked should have the consistency 
of thick porridge. Heat the beef tea, 
stir in the prepared oatmeal, season to 
taste, and serve with thin strips of 
toasted bread. 

Time. — 10 minutes. Average Cost, 

6 d. 

BEEF, TENDER LOIN OF. 

Ingredients. — A thick slice off a 
well-hung sirloin, salad-oil or oiled 
butter, salt and pepper. 

Method. — Brush the meat on both 
sides with salad-oil or oiled butter, 
grill over a clear fire until done, 
turning two or three times, and re- 
peatedly brush it over with oil or but- 
ter. Season with salt and pepper, 


and serve with fried potatoes and 
Maitre d’Hdtel butter or any other 
accompaniments preferred. 

Time. — 10 to 15 minutes, according 
to thickness. Average Cost, 15. 2d. 
to is. 4 d. per lb. 

BEETROOT AND ONION SALAD 
(See Onion Salad). 

Use one part of thinly-sliced onion 
and two parts of sliced and pickled 
beetroot. 

BEETROOT, BOILED. 

Ingredients. — Beetroot, boiling 
water. 

Method. — When large, young, and 
juicy, this vegetable makes a very 
excellent addition to winter salads, 
and may easily be converted into an 
economical and quickly-made pickle. 
Beetroot is more frequently served 
cold than hot, when the latter mode is 
preferred melted butter should be sent 
to table with it. Beetroot may also 
be r tewed with button onions or boiled 
and served with baked onions. Wash 
tlie beets thoroughly, but do not prick 
or break the skins before they are 
cooked, or they will lose some of 
their beautiful colour in boiling. Put 
them into boiling water, and let them 
boil until tender, keeping them well 
covered. If the beets are to be served 
hot, rub off the peel quickly, cut the 
beet into thick slices, and send to 
table with melted butter. For salads, 
pickle, etc., let the root cool, then peel 
by rubbing, and cut into slices. 

Lime. — Small beetroot, ij to 2 
hours ; large, z\ to 3 hours. Average 
Cost, id. to $</. each. Seasonable 
at any time. 

Note. — In boiling beetroot great care must be 
taken not to damage the skin, otherwise it will 
“ bleed,” becoming white and tasteless. Should 
the skin be accidentally broken it is better to bake 
them iu a moderate oven, previously covering the 
damaged part with a little flour paste. 

BEETROOT, DRESSED. 

Ingredients. — 1 small beetroot, 2 
anchovies, 2 hard-boiled eggs, 1 
tablespoonful of finely-chopped capers, 
1 very finely-chopped shallot, anchovy 
essence, lemon-juice, brown bread, 
butter, pepper, cayenne, salt. 
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BEETROOT FRITTERS. 


Method. — Prepare thin slices of 
bread and butter, cut from them 8 or 9 
rounds about i| inches in diameter, 
and cover them with slices of beetroot 
of corresponding size and thickness. 
Cut the eggs across into thin slices, 
select 8 or 9 of suitable size, remove the 
yolk, and place the rings of white 
of egg on the croutes, leaving visible 
a narrow margin of beetroot. Pass 
the remainder of the eggs through a 
sieve, mix witli them the capers and 
shallot, add a few drops of lemon-juice, 
and sufficient anchovy essence to form 
a moist paste. Season to taste, pile 
the preparation in the centre of the 
croutes, garnish witli fine strips of 
anchovies, and serve. 

Time.-- 1 hour. Average Cost, is. 
Sufficient for 6 or 7 persons. Season- 
able all the year. 

BEETROOT FRITTERS. 

Ingredients. — 1 large cooked beet- 
root, 3 yolks of eggs, i tablespoonful of 
flour, sugar to taste, \ a teaspoonful of 
lemon-rind, a good pinch of nutmeg, 
frying-batter ( see Apple Fritters), 
frying-fat. 

Method. — Pass the beetroot through 
a fine sieve, sprinkle in the flour, add 
the yolks of eggs, lemon-rind, and nut- 
meg, and sweeten to taste. Stir over 
a slow fire for 10 minutes, and put 
aside until cold. Drop the mixture 
in dessertspoonfuls into the batter, 
drain slightly, and fry in hot fat 
until crisp and lightly browned. 
Drain well, and serve dredged with 
castor sugar. Another variety of 
fritters is prepared with cooked beet- 
root thickly sliced, coated witli sweet 
or savoury batter, and fried as directed 
above. 

Time. — Altogether, i an hour. Aver- 
age Cost, yd. Sufficient for 5 or 6 
persons. 

BEETROOT PICKLE* 

Ingredients. — 6 medium * sized 
beetroots', 1 quart of malt vinegar, 

£ oz. of whole black pepper, \ oz. of 
allspice, 1 small horseradish grated, 
salt to taste. 

Method. — -Wash the beetroots well, 
taking care not to break the skins, 

i] 


BENEVOLENT SOUP. 


and bake them in a moderate oven for 
1 \ hours. When cool enough to handle, 
remove the skins, cut the beetroots 
into J-inch slices, and place them in 
jars. Meanwhile, boil the vinegar, 
horseradish, pepper, and spice together, 
let the mixture become quite cold, 
then pour it over the beetroot. Cover 
the jars closely with parchment paper 
coated on both sides with white of egg, 
and store until required in a cool, dry 
place. 

Time. — From 2 to 3 hours. Aver- 
age Cost, is. 4 d. 

BEETROOT SALAD. 

Arrange stamped-out or plain slices 
of beetroot overlapping each other 
closely, moisten with salad dressing 
(see recipes for same), and serve gar- 
nished with shredded celery, or tufts 
of finely-scraped horseradish. 

BEETROOTS, BAKED 
( See Beetroot, Boiled). 

BEETROOTS, STEWED 
(See Beetroot, Boiled). 

BENEVOLENT SOUP. 

Cheap soup, suitable for a soup 
kitchen. 

Ingredients . — \ an ox-cheek, 4 
celery tops, 2 large carrots, 4 large 
onions, 2 large turnips, 1 cabbage, 
salt and pepper, a bunch of herbs, 
10 quarts of col l water, i£ pints dried 
peas or lentils. 

Method. — Bone the ox-cheek, cut 
up the meat into small pieces, put all 
into a large boiler, add the cold water ; 
when it comes to the boil, skim, 
then throw in the vegetables, which 
have been cleaned and cut in quarters, 
the bunch of herbs, pepper and salt. I xt 
these ingredients simmer gently for j 
hours. Add the cabbage an hour 
before serving. If peas or lentils arc 
used, soak them over-night, then cook 
them with the above ingredients. 
Season the soup again just before 
serving. 

Time. — 6 or 7 hours. Average Cost, 
id. per pint. Seasonable at any 
lime. 



BERLIN PUDDING. 


BERLIN PUDDING. 

Ingredients. — 2 ozs. of flour, 2 ozs. 
of butter, 2 ozs. of castor sugar, 2 ozs. 
of almonds, 4 eggs, \ pint of milk 
(rather less), salt. 

Method. — Blanch, peel, and shred 
the almonds finely, then dry them in a 
cool oven. Dry and sieve the flour, 
add to it about half the milk, and stir 
vigorously until a smooth batter is 
formed. Put the remainder of the 
milk and the butter into a stewpan, 
when boiling, add the sugar, batter, and 
a good pinch of salt, and stir over the 
fire until it thickens. Now let it cool 
slightly, then beat in each yolk of egg 
separately, stir in the almonds, and 
lastly add the stiffly-whipped whites 
of eggs. Turn the preparation into 1 
large or 8 small well-buttered moulds, 
and steam a large pudding from 1 i to 
2 hours, and small ones for about - 40 
minutes. Serve with custard sauce, 
or other suitable sweet sauce. 

Time. — F rom 2 to 2\ hours. Aver- 
age Cost, 10 d. to is. Sufficient for 
4 or 5 persons. 

BETSY PUDDING. 

Ingredients. — 1 lb. of stale bread, 
2 ozs. of finely-chopped suet, 2 ozs. of 
sugar, 2 eggs, 2 pints of milk, 8 table- 
spoonfuls of jam or stewed fruit. 

Method. — Boil the milk, pour it 
over the bread, cover, and let it stand 
for ^ an hour, then beat out the lumps 
with a fork. Add the suet, sugar, well- 
beaten eggs, and mix well together. 
Place a layer of this preparation in the 
bottom of a greased piedish, cover 
thickly with jam or stewed fruit, add 
another layer of bread, etc., and repeat 
until the dish is full, covering the last 
addition of jam or fruit rather thickly 
with the preparation. Bake in a mode- 
rate oven for 1 hour, and serve hot. 

Time.— A ltogether, about 2 hours. 
Average Cost, 15. id, Sufficient 
l(,r or 7 persons. 

BISCUIT POWDER (Generally used for 
Infants* Food). 

Ibis powder may be purchased in 

canisters, and may also be prepared 
a Dry the biscuits well in a j 


BLACKBERRY JAM. 


slow oven, roll thefli and grind them 
with a rolling pin on a clean board 
until they are reduced to powder ; sift 
the powder through a close hair sieve, 
and it is then fit for use. It should be 
kept in well-covered tins, and in a dry 
place. 

Average Cost.— 6d. per lb. 

BISCUIT ICE CREAM. 

Ingredients.— Ice cream, Savoy 
biscuits. 

Method. — Line a plain ice mould 
with Savoy biscuits, put in the. frozen 
cream ice, cover and pack in ice until 
required. 

Time. — Altogether, 5 or 6 hours. 
Average Cost, variable. Allow a 
pint mould for 4 or 5 persons. 

BISCUITS, PLAIN. 

Ingredients. — 6 ozs. of flour, 2 ozs. 
of castor sugar, r oz. of butter, yolk of 
1 egg, 2 tablespoonfuls of milk. 

Method.— Beat the egg with the 
milk, then mix the other ingredients, 
and roll and cut out into very thin 
biscuits with a paste cutter. Bake 
for 6 minutes in a quick oven. 

Time . — 6 minutes. Average Cost, 
4 d. Sufficient for H dozen biscuits. 

BISHOP. 

Ingredients. — 1 bottle of port or 
sherry, 2 lemons, 2 ozs. of loaf 
sugar, 1 tumbler of water, spice to 
taste. 

Method. — Stick 1 lemon with cloves 
and roast or bake it, boil the spice in 
the water, boil up the wine, take off 
some of the spirit with a lighted paper, 
add the water and the roasted lemon, 
and let the preparation stand near 
the fire for a few minutes. Rub the 
sugar on the rind of the other lemon, 
put it into a bowl, strain, and add half 
the juice of the lemon ; pour in the wine 
and serve as hot as possible. 

BLACKBERRY JAM. 

Ingredients. — Blackberries, half 
their weight in sugar. 

Method. -Boil the blackberries and 
sugar together for 40 minutes. Cover 
closely, aud keep in a dry, cool place. 
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BLACKBERRY SYRUP. 


BLACK COCK. 


The jam will be less insipid if a little 
lemon- juice is added. 

Time. — 40 minutes. Average Cost, 
blackberries, 3 d. to 5 d. per lb. 

BLACKBERRY SYRUP. 

Ingredients. — To each lb. of fruit 
allow 1 lb. of loaf or preserving 
sugar, and 1 tablespoonful of cold 
water, brandy. 

Method. — Place the fruit, sugar, 
and water in a large jar with a close- 
fitting cover, stand the jar in a sauce- 
pan of boiling water, and cook gently 
for 2 hours. Strain the juice, measure 
it, put it into a preserving-pan or 
stewpan (preferably an enamelled 
one), and boil gently for 20 minutes, 
skimming carefully meanwhile. To 
each pint of syrup add a small 
glass of brandy, let the whole be- 
come quite cold, then bottle for 
use. 

BLACKBIRD PIE. 

Ingredients. — Blackbirds, rump 
steak, veal forcemeat, hard - boiled 
eggs, good stock, salt and pepper, 
paste. 

Method. — Pick and draw the birds, 
and stuff them with veal forcemeat. 
Line the bottom and sides of a pie- 
dish with rather thin slices of steak, 
put in the birds cut in halves, season 
them with salt and pepper and inter- 
sperse sections or slices of hard-boiled 
eggs. Half till the dish with good 
stock, cover with paste (see Veal and 
Ham Pie), and bake in a moderately 
hot oven. Add more stock before 
serving. 

Time.— To bake the pie, from ij 
to 1} hours, according to size. Aver- 
age Cost, uncertain, blackbirds being 
seldom sold. Seasonable from Nov- 
ember to the end of January. 


BLACK BUTTER SAUCE. 

Ingredients. — 1} ozs. of butter, 1 
teaspoonful of chopped parsley, | a 
teaspoonful of vinegar. 

Method. — Cook the butter in a 
frying or saute-pan, until it acquires 
a nut-brown colour; then add the 


parsley and vinegar, cook for 1 minute 
longer and serve. 

Time. — 5 minutes. Average Cost, 
2d. 

BLACK-CAP PUDDING. 

Ingredients. — 4 ozs. of flour, 1 
oz. of sugar, 1 oz. of currants cleaned 
and picked, \ pint of milk, 1 egg, 1 
good pinch of salt. 

Method. — Put the flour and salt intc 
a basin, make a well in the centre 
of the flour, break in the egg, add the 
milk a little at a time, and stir, grad- 
ually working in the flour from t In- 
sides. When about half the milk luifc 
been used, give the batter a good 
beating, then add the rest of the milk, 
the sugar, and currants. The pudding 
may be cooked at once, but it will be 
lighter if allowed to lirst stand 1 hour. 
Cover with a greased paper, steam for 
1 J hours, and serve with melted butter. 

"Time. — 2 to 3 hours. Average 
Cost, $d. Sufficient for 3 or 4 
persons. 

BLACK COCK, FILLETS OF, a la 
Financiere. 

Ingredients. — 2 black cocks, 3 
slices of bacon, \ pint of brown sauce, 
] pint of stock, 1 glass of sherry 
or Madeira, 12 button mushrooms, 
1 medium-sized onion, 1 small carrot, 
J a turnip, salt and pepper. 

Method. — Cut the birds into neat 
fillets, slice the vegetables, place them 
in a saute-pan with the stock, add the 
slices of bacon, lay the fillets on the 
top of them, cover closely with a well- 
buttered paper, and cook gently for 
about 30 minutes. Make the brown 
sauce as directed, add to it the mush- 
rooms (fresh ones must be previously 
fried in a little butter), and the wine, 
season to taste, and keep hot until re- 
quired. When the fillets are done, 
arrange them on a hot dish, strain 
the sauce over, and garnish with the 
mushrooms, and if liked the bacon cut 
into dice and grouped round the base. 

Time. —From 30 to 35 minutes. 
Average Cost, from 3s. 6 d. to 45. 6 d. 
per brace. Seasonable from the 
middle of August to the end of 
November. 
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black cock, grilled, black currant tartlets. 


black cock, grilled, 

Ingredients. — i black cock, a little 
tvarm butter, i a teaspoon ful of lemon- 
mice, a few drops of anchovy essence, 
\ pint of brown sauce, salt and 
’>epper. 

Method. — Split the bird down the 
lack, cut off the legs at the first joint, 
ind skewer into as Hat a shape as pos- 
able. Brush over with warm butter, 
sprinkle with salt and pepper, and grill 
) V er or in front of a clear lire from 25 
:o 30 minutes. The bird should be 
urned frequently, and occasionally 
nushed over with butter during the 
irocess of cooking. Make the sauce 
is directed, add to it the lemon-juice 
md anchovy essence, season to taste, 
drain and serve in a sauceboat. Fried 
potato chips or straws are frequently 
served with this dish. 

Time. — From 27 to 30 minutes. 
Average Cost, 3.9. ChI. to 4s. (xi. per 
trace. Seasonable from the middle 
>t August to the end of November. 

BLACK COCK, ROASTED. 

Ingredients. — B lack cock, butter, 
oast, gravy, bread sauce, fried bread - 
T'umbs. 

Method. — Let the birds hang for 
1 few days, for they will be tough 

I net tasteless if not well kept. Pluck 
ind draw them, and wipe the insides 
md outsides with a damp cloth, as 
washing spoils the llavour. Cut off 
d»e heads, and truss as a roast fowl, 
'utting off the toes, and scalding and 
peeling the feet. Baste the bird well 
with hot butter, and roast in front of 

II clear lire, or in a moderate oven, 
horn 45 to 60 minutes, according to 
size, basting frequently with butter 
during the process. Dish on a slice 
"1 buttered toast, and serve the 
gravy, bread sauce, and breadcrumbs 
separately. 

Time. — From 45 to 60 minutes. 
Average Cost, 3s. 6J. to 4s. C ul. per 
brace. Seasonable from the middle 

August to the end of November. 

black currant jam. 

Ingredients. — To each lb. of fruit 
allow \ of a lb. of sugar. 


Method. — Put the fruit and sugar 
into a preserving-pan, let it stand by 
the side of the lire until some of the 
juice is drawn out of the fruit and 
the sugar is dissolved, then bring to 
boiling point, stirring occasionally 
meanwhile. Boil gently for about 40 
minutes, test a little on a plate ; 
if it stiffens pour at once into jars, 
and cover closely. This jam, if made 
of sound, dry fruit, and stored in a 
cool, dry place, will keep for a great 
length of time. 

Time. — A bout 1 hour. Average 
Cost, 4^. to per lb. 

BLACK CURRANT JELLY. 

Ingredients. —Black currants, pre- 
serving sugar. 

Method. — Remove the stalks, put 
the currants into a jar placed in a 
saucepan of boiling water, and simmer 
until their juice is extracted. Strain 
the juice into a preserving-pan, to 
each pint add J 11>. ot sugar, and 
boil gently until the jelly stiffens, 
when a little is tested on a cold plate. 
Pour into small pots, cover with paper 
brushed over with white of egg, 
fasten securely so as to exclude 
the air, and store in a cool, dry 
place. 

Time. — About ij hours. Average 
Cost, is. ,p/. per lb. 

BLACK CURRANT TARTLETS. 

Ingredients. — Short crust paste, 
1 lb. of black currants, 2 tablespoon- 
fuls of moist sugar, } pint of cream, 
castor sugar. 

Method. — Cook the black currants 
with the sugar and 2 tablespoonfuls 
of water, in a jar, on the stove or in a 
slow oven. Line 1 2 patty-pans with 
the paste, till them with rice place* 1 
in buttered papers, and bake until 
crisp in a brisk oven. When cold, 
till them with the prepared cold 
fruit and syrup, cover with stiffly- 
whipped, sweetened cream, and serve 
cold. 

Time. — About 1 hour. Average 
Cost, 10 d., exclusive of the paste. 
Sufficient for 12 tartlets. 
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BLACK CURRANT TEA. 


BLUEFISH, BAKED. 


BLACK CURRANT TEA (For In- 
valids). 

Ingredients. — i dessertspoonful of 
black-currant jam, i teaspoonful of 
lemon-juice, i teaspoonful of castor 
sugar, -J pint of boiling water. 

Method. — Put the jam, sugar, and 
lemon-juice into a jug, pour on the 
boiling water, and stir well. Cover 
with a plate or saucer, and let the 
jug stand by the side of the lire for 15 
or 20 minutes. Strain and use hot 
as a remedy for a cold, or allow it to 
become cold and use as a beverage 
to alleviate thirst or hoarseness. 

Time. — 20 minutes. Average Cost, 
2 ( 1 . 

BLANCHING. 

Some tilings are blanched to im- 
prove their colour, others to remove 
some strong, undesirable llavour. In 
all cases the process is the same, 
the article being immersed in a sauce- 
pan of cold water, which is brought 
to boiling point, and then strained off. 

BLANCMANGE 

(See Arrowroot Blancmange, Van- 
illa Blancmange, Cornflour Blanc- 
mange, etc.). 

BLOATER FRITTERS. 

Ingredients. — 2 bloaters, 1 oz. of 
grated cheese, frying batter, frying- 
fat, Krona pepper. 

Method. — Split the bloaters, re- 
move the heads, skin, bones, and 
divide each half into 3 or 4 pieces, 
according to size. Make the batter 
as directed, stir in the cheese, dip in 
the pieces of tish, coating them care- 
fully, and fry in hot fat until nicely 
browned. Drain well, sprinkle with 
Krona pepper, and serve as hot as 
possible. 

Time . — \ an hour. Average Cost, 
yd. Sufficient for 3 or 4 persons. 
Season a RLE at any time. 

BLOATER SANDWICHES. 

Ingredients. — 2 or 3 bloaters, 
butter, pepper and salt, white or 
brown bread, wat M rcress»-buttpr. 

Method. — G rill or fry the bloaters, 


remove all the skin and bone, anil 
chop them finely. If available, pound 
them in a mortar until smooth ; 
otherwise beat well, and add butter 
until a soft smooth paste is formed. 
Pass through a wire sieve, season to 
taste, spread on thin slices of bread, 
and cover with bread coated thickly 
with watercress- butter. Trim away 
the crusts, and cut into circles, squares, 
or triangles. 

BLOATERS, BROILED. 

Ingredients. — Bloaters. 

Method. — Break off the head, split 
the back, remove the roe, and take 
out the backbone. Place the fish, 
inside down, on a gridiron, cook until 
they are nicely browned, then turn 
them over, and cook the back. Or, 
if preferred, place 2 bloaters, t lie 
insides together, on a gridiron, and 
broil over a clear tiro. The roes should 
be cooked and served with the bloaters. 

Time. — 7 minutes. Average Com, 
1 \d. each. Seasonable from Septem- 
ber to February. 

BLOATER TOAST. 

Ingredients. — 2 bloaters with soft 
roes, ij- ozs. of butter, j egg, salt, 
cayenne, 8 squares of buttered toast, 

Method. — Remove the roes, grill 
the herrings, free them from skin and 
bone, then chop them and rub tin in 
through a tine sieve. Heat the but to' 
in a small stew pan, add the tish, and 
when hot put in the egg, season to 
taste, and stir by the side of the lire 
until the mixture thickens. Mean- 
while divide the roes into 8 pieces, 
and fry them in the remainder of li e 
butter. Spread the tish preparation 
on the croutes, lay the roe on the top, 
and serve as hot as possible. 

Time. — 1 hour. Average 0>m. 
9/. Sufficient for 6 or 7 person*- 
Seasonable at any time. 

BLUEFISH, BAKED (American Dish). 

Ingredients. — 1 bluetish, 1 cup<« ] 
of cracker (biscuit) crumbs, 2 tal'k' 
spoonfuls of butter, 1 tablespoon^ 
of capers, 1 tabh spoonful of lemon- 
juice, 1 teaspoonful of chopped paid* 1 )'- - 



liLUEFISH, TO cook. 


I teaspoonful of salt, J of a tea- 
spoonful of pepper, about \ a 
cupful of cold water. 

Method. — Wash and dry the fish. 
Mix all the ingredients together, stuff 
the fish with the mixture, and secure 
the opening. Place the fish in a 
dish or baking-tin, which place in a 
large tin containing boiling water, 
and bake gently from 45 to 60 minutes, 
meanwhile basting the fish occasion- 
all v with butter or fat. Serve with a 
suitable sauce. 

Time. — T o bake, about 1 hour. 
Average Cost, is. 6 d . Sufficient 
for 3 or 4 persons. Seasonable all 
the year. 

BLUEFISH, TO COOK (Canadian Dish). 

Broiling or grilling will be found 
peculiarly adapted to this delicious, 
hut somewhat rich fish. It is also 
very good boiled or baked. 

BOBOTEE (South African Dish). 

Ingredients. — 2 lbs. of meat finely 
chopped, 1 thick slice of bread, 2 
medium-sized onions sliced, 2 eggs, 2 
tahlcspoonfuls of curry-powder, 1 
dessertspoonful of sugar, t tablespoon- 
ful of lemon- juice or 2 tablespoonfuls 
of vinegar, 1 oz. of butter or fat, 5 
pint of milk, 8 almonds finely chopped, 
salt. 

Method. — Soak the bread in the 
milk, drain away all that remains 
unabsorbed, and beat out the lumps 
with a fork. Fry the onion in the 
butter or fat, add the curry-powder, 
5 a teaspoonful of salt, the sugar, 
almonds, lemon-juice, meat, bread, 
->>ul 1 egg. Mix well and turn the 
whole into a buttered picdisli or into 
htflc cups. Beat the remaining egg, 
■"Id the milk strained off the bread 
(not less than a good j- pint), add a 
kftle sdt and pepper, and pour over 
fhr mixture. Bake gently until the 
custard is set. When possible, juice 
obtained by soaking tamarinds in 
water should replace the lemon- juice. 

Iime. — 1 5 minutes when using 
cooked meat ; otherwise about 40 
minutes. Average Cost, 2$. 6 d. to 
2s - 10 d. Sufficient for 6 or 8 
Persons. Seasonable at any time. 


BONE SOUP. 


BOLOGNA SAUSAGES, IMITATION. 

Ingredients.— 2 lbs. of lean beef, 
2 lbs. of lean pork, 1 lb. of finely- 
chopped suet, powdered thyme, mace, 
pepper, fat bacon cut into strips, ox- 
skins, brine. 

Method. — Simmer the meat very 
gently until tender, then chop it 
finely, or pass it 2 or 3 times through 
a mincing machine. Pound it and 
the suet until smooth, and season 
highly with pepper, and more spar- 
ingly with mace and thyme. Press 
the mixture into the prepared ox- 
skins, and in Idling them intersperse 
strips of bacon. Tie the skins in 8 
or 9-inch lengths, let them remain 
in brine for 9 or 10 days {see various 
recipes for salting), then hang them 
in the smoke from a peat fire. They 
may be kept for a considerable time 
in a cool, dry place. Serve cut in 
thin slices. 

Time. -To cure, 8 or 9 days. 'To 
smoke, at least 3 weeks. Average 
Cost, lod. to 1 id. per lb. 

BONE SOUP. 

Ingredients. — 3 lbs. of bones, 
cooked or uncooked, 2 carrots, 2 
onions, 1 turnip, 1 strip of celery, a 
bouquet-garni < parsley, thyme, bay- 
leaf), 12 peppercorns, 2 cloves, 2 
tablcspoonfuls of fine sago, crushed 
tapioca, semolina or Florador, 2 ozs. 
of fat, salt, 5 pints of water. 

Method. — Break the bones into 
small pieces, and fry them in the hot 
fat until well browned. Put in the 
water and a dessertspoonful of salt, 
bring to the boil and skim well. Add 
the prepared vegetables (cut into 
thick slices), herbs, peppercorns, and 
cloves, and cook gently for about 5 
hours, skimming occasionally. Strain, 
return to the saucepan, season to 
taste, and when the soup boils sprinkle 
in the sago, or whatever farinaceous 
substance is used, simmer for 10 
minutes longer to cook the sago, then 
serve. 

Time. — A bout 6 hours. Average 
Cost, 9 d. to is. Sufficient for 7 or 8 
persons. Seasonable at any time. 

Note . — The stock for this soup could, be made 
the day before the soup i ; wanted, and the sago 
sprinkled in when re heated. 
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BONE STOCK. 


BOSTON CUP PUDDING. 


BONE STOCK. 

Any kind of bones, cooked or un- 
cooked, may be used to make bone 
stock. Put them in a small stewpan 
or small stock-pot, add enough water 
to well cover, and bring to the boil. 
Skim, add a. peeled onion, a carrot, 
and a bay-leaf, and simmer for 2 or 3 
hours. Season to taste with salt. 
This stock may be used in place of 
water for making gravy, soups, and 
sauces. 

BORDER OF FIGS, WITH CREAM. 

Ingredients. \ 11>. of dried figs, 

1 oz. of castor sugar, } oz. of leaf 
gelatine, \ pint of water, J pint of 
cream, the thinly-cut rind of j a 
lemon. 

Method.- -Cut the tigs into small 
pieces, put them into a jar with the 
wafer (sherry or claret may replace 
a little of the water if liked), sugar, 
and lemon-rind, simmer gently on 
the stove or in the oven until tender, 
and rub through a fine sieve. Stir 
hi 2 tablespoonfuls of cream, pour 
the preparation in a mould, previously 
wetted, or lined with jelly, if preferred. 
When set, turn out and serve, the 
stiffly-whipped sweetened cream piled 
in the centre. 

Time. — From 1] to \\ hours. 
Average Cost, is. 4 d. to is. (>d. 
Sufficient for 5 or 6 persons. Sea- 
sonable at any time. 

BORDER OF FRUIT. 

Ingredients.- 2 eggs, the weight of 

2 eggs in flour, the weight of 2 eggs 
in sugar, 2 bananas, 1 orange, \ lb. 
of grapes, 1 oz. of preserved cher- 
ries, 2 ozs. of strawberries, .} pint of 
wafer, 1 lb. of loaf sugar, h gill of 
brandy and Maraschino (mixed), the 
juice of 1 lemon, a few pistachios, 
\ pint of whipped cream. 

Method. — Whisk the eggs and 
sugar to a frothy consistency, and 
sprinkle the flour in lightly. Bake in 
a quick oven in greased border moulds 
for about 10 minutes. When cooked, 
turn on a sieve to cool. Boil the 
sugar and water for about 20 minutes, 
until a thick syrup is obtained, flavour 


this with lemon-juice and the liqueurs. 
Prepare the fruit and put it into the 
syrup. Soak the borders of cake 
with the syrup, pile up the fruit, 
and force whipped cream round the 
edge of the border and on the fruit 
daintily by means of a bag and rose 
pipe. Any fruit may be used, such 
as raspberries and red currants. The 
liqueurs also may be varied. Decorate 
the dish with blanched pistachios 
and a few preserved cherries. 

Time. — A bout 1 1 hours. Average 
Cost, 2s. gd. to $s. 6d. Sufficient 
for 6 or 7 persons. 

BORDER OF PRUNES, WITH 
CREAM. 

Ingredients. — 1 lb. of prunes, J 
lb. of loaf sugar, J oz. of leaf gelatine, 
1 gill of cream, 1 gill of claret, the 
thinly-cut rind of \ a lemon, 1 inch 
of cinnamon, lemon or wine jelly. 

Method. —Stone the prunes, place 
them in a jar with the claret, sugar, 
lemon-rind, cinnamon, and | pint of 
water, stand the jar in a saucepan oi 
boiling water or in a cool oven, cook 
until tender, and rub through a line 
sieve. Dissolve the gelatine in a 
little water, and stir it into the puree. 
Have ready a border mould lfncd 
with wine jelly, pour in the prepara- 
tion, let it remain until set, then turn 
out, and serve with the stiffly-whipped 
sweetened cream piled in the centre. 

Time. — F rom ij to ij hours. 
Average Cost, is. < )d . Sufficient 
for 5 or 0 jjersons. Seasonable at 
any time. 

BOSTON CUP PUDDING. 

Ingredients.- - j tcacupful of flour, 

1 teacupful of brown moist sugar, 
1 a tcacupful of milk, 1 teaspoonful oi 
baking-powder, J a teaspoonful of 
grated lemon-rind, ij ozs. of butter, 

1 egg, raspberry jam. 

Method. — Cream the butter and 
sugar well together, beat the egg in. 
then add the lemon-rind and flour, 
stir in the milk, and lastly the baking- 
powder. Have ready a buttered 
Yorkshire pudding-tin, pour in the 
preparation, and bake from 20 to 2 5 
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BOUILLON. 


BRAIN FRITTERS. 


minutes in a moderately hot oven. 
When cold, split, spread a good layer 
of jam between, and serve. 

Time. — To bake, from 20 to 25 
minutes. Average Cost, yd. Suffi- 
cient for 1 dish. 

BOUILLON (Beef Broth). 

This is t lie same as Pot-au-feu, 
using the broth, which should be 
seasoned and served in cups, with a 
fiw thin sippets of bread, and a little 
finely-chopped parsley. 

BOUQUET-GARNI. 

This name is given to the small 
hunch of herbs so much used for 
flavouring sauces, soups, and stews. 
In its most simple form it consists 
of a sprig of thyme, marjoram, and a 
hay-leaf wrapped together in parsley, 
and tied into a little roll. To these 
may be added a small quantity of one 
or more of the following : Chervil, 
chives, celery leaf, basil, tarragon. 

BRAIN AND TONGUE PUDDING. 

Ingredients. — 4 sheeps’ tongues, 
I sheeps’ brains, 1 hard-boiled egg 
sliced, 1 shallot finely chopped, 1 tea- 
spoonful of finely-chopped parsley, 1 
teaspoonful of flour, salt and pepper, 
| pint of milk, suet paste. 

Method. — Let the tongues and 
brains soak in .salt and water for 2 or 
3 hours, then cover the former with 
hot stock or water, and simmer 
gently until the skin can be removed. 
Line a basin with some of the paste 
(vr Beef Steak Pudding), slice the 
tongues, chop the brains coarsely, 
place them in the basin in alternate 
layers, sprinkling each layer with 
shallot, parsley, flour, salt and pepper, 
and intersperse with slices ot boiled 
(, gg- Add the milk, cover with suet 
C1 'ust, and boil for 3 hours, or steam 
for 3} hours. 

Lime. —Prom 3 to 3J hours. Aver- 
Ar.E Cost, 2 s. to 25. 6 d. Sufficient 
jpr 6 persons. Seasonable at any 

brain cakes. 

(ngrijdients. — C alf’s brains, i small 
01 hon sliced, 1 bay-leaf, 6 peppercorns, 


2 or 3 eggs, breadcrumbs, frying-fat, 
salt and pepper, vinegar. 

Method. — Wash the brains in salt 
and water, remove the skin and fibres, 
and let them remain in . salt and 
water until wanted. When the calf’s 
head is cooking they may be tied in 
muslin and boiled with it for about 20 
minutes. When cooked separately, 
they must be put into a stewpan 
with as much water as will cover 
them, 1 tea spoon ful of salt, 1 table- 
spoonful of vinegar, the slices of 
onions, peppercorns, and bay-leaf, and 
cooked gently for the same length of 
time, or until firm. When cool, chop 
finely, season well with salt and 
pepper, and add as much beaten egg 
as is necessary to bind the ingredients 
together. Stir over the fire until 
the mixture thickens, and when cool 
form into small round cakes, coat 
them with egg and breadcrumbs, and 
fry until lightly browned in hot fat. 

Time. — 1 hour altogether. Aver- 
age Cost, 5 d. or 6d., exclusive of the 
brains. Sufficient to garnish 1 dish, 
or, when served as a separate dish, 
for 3 or 4 persons. 

BRAIN DUSTER (American drink). 

Ingredients. — J a wincglassful of 
vermouth, \ a wineglassful of absinthe, 
\ of a teaspoonful of sugar, crushed ice, 
a little seltzer. 

Method. — Put the vermouth, ab- 
sinthe, and sugar into a glass, add a few 
small pieces of ice, and shake well. 
Strain into a small glass, add just a 
little seltzer water, and serve. 

BRAIN FRITTERS. 

Ingredients. — Calf’s or pig’s brains, 
1 tablespoon ful of salad-oil or liquid 
butter, 1 teaspoonful of finely-chopped 
parsley, j of a teaspoonful of finely- 
chopped shallot or onion, vinegar, 
frying-fat, frying-batter, fried parsley. 

Method. — Wash the brains in salt 
and water, then put them into a sauce- 
pan, with cold water to cover, a 
dessertspoonful of vinegar, a little salt, 
and boil for 5 minutes. Let them re- 
main in cold water until cold, then 
drain well, cut into neat pieces, and 
sprinkle over them the oil, parsley, 
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BRAIN SAUCE. 


BRANDY PUDDING. 


shallot, a teaspoonful of vinegar, and 
a little salt and pepper. Keep them 
in this marinade for J an hour, turning 
them 2 or 3 times. Have the batter 
ready, coat each piece carefully, and 
fry in hot fat until nicely browned. 
Drain well, and serve in a folded ser- 
viette, garnished with fried parsley. 
If preferred, tomato or piquante 
sauce may accompany this dish. 

Time. — To fry the fritters, from 7 
to 10 minutes. Average Cost, 9 d. 
Sufficient for 3 or 4 persons. 
Seasonable at any time. 

Note . — See for other methods of cooking brains. 

BRAIN SAUCE FOR SHEEP’S HEAD. 

Ingredients. — 2 sheeps’ brains, J 
pint of liquor in which the heads were 
cooked, 1 2 ozs. of butter, ij ozs. of 
Hour, 1 small onion chopped, 1 
teaspoonful of vinegar, salt and 
pepper. 

Method. — Wash and soak the brains 
in salt and water. Tie them in muslin, 
and cook them until firm in the pot 
containing the sheeps' heads. Melt 
the butter in a stewpan, add the flour, 
cook it slowly until lightly browned, 
then put in the onion, and continue 
to cook slowly uutil the whole ac- 
quires a -nut-brown colour. Add the 
pot-liquor, vinegar, salt and pepper to 
taste, simmer gently for 10 minutes, 
then stir in the brains previously 
coarsely chopped, and serve poured 
over the prepared heads, or separately. 

Time. — Altogether, 1 hour. Aver- 
age Cost, 2d., in addition to the brains. 

BRANDY AND EGG MIXTURE (For 
Invalids). 

Ingredients. — 2 ozs. of best brandy, 
2 ozs. of cinnamon water, the yolk of 
1 egg, 1 oz. of loaf sugar. 

Method. — Beat t lie yolk of egg and 
sugar together, and add the cinnamon 
water and brandy. From 4 a tea- 
spoonful to 1 teaspoonful may be given 
to infants, and proportionately in- 
creased quantities to children, every 
hour, in extreme weakness. It is one 
of the most powerful and palatable 
restoratives known, and often proves 
of incalculable value. 


BRANDY JELLY. 

Ingredients. — 1 small wineglassful 
of brandy, 4 ozs. of sugar, 1 oz. of leaf 
gelatine, the thin rind and strained 
juice of 1 small lemon, and stiffly- 
whipped whites and crushed shells of .» 
eggs, 1 bay-leaf, 2 cloves, 1 blade ol 
mace, 1 pint of cold water. 

Method. — Put all the ingredients, 
except the brandy, into a stewpan, 
whisk gently until on the point ol 
boiling, then draw the pan aside, and 
let tlie contents simmer gently for 5 
minutes. Strain through a jelly hag 
until clear, add the brandy, and pour 
into a prepared mould. 

Time. — A bout \ an hour. Average 
Cost, is. 2d. Sufficient for a pint 
mould. 


BRANDY MINT JULEP. 

Ingredients. — 1 wineglassful of 
brandy, 1 lump of sugar, 1 or 2 small 
sprigs of fresh mint, 1 thin slice of 
orange, 1 thin slice of pineapple, 
crushed ice. 

Method. — Put the lump of sugar 
into a glass and dissolve it in a few 
drops of cold water. Add the brandy, 
mint, and a little crushed ice. On the 
top place a small piece of orange and a 
small piece of pineapple, and serve. 

Note — Gib or Whisky Mint Julep may be mailt! 
by substituting these spirits for the brandy. 

BRANDY PUDDING. 

Ingredients. — 1 wineglassful of 
brandy, £ pint of cream, \ pint of milk, 
4 eggs, a stale French roll, 2 ozs. of 
macaroons or ratafias, 4 ozs. of sugar, 
\ a teaspoonful of grated lemon-rind, 
grated nutmeg, glace cherries. 

Method. — Decorate a well-buUnrd 
mould with halved cherries, and after- 
wards line it with thin slices of roll. 
About l fill the mould with alternate 
layers of macaroons and sliced roll, 
adding a few cherries, the brandy, and 
a little sugar. Mix the eggs, crcani, 
and milk, add the sugar, lemon-rind, 
and a little nutmeg, and pour the 
whole into the mould. Let it stand 
for 1 hour, then steam it gently for h 
hours, and serve with a suitable sauce- 
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BRANDY SAUCE. 


BREAD & BUTTER PUDDING. 


Time. — ij hours. Average Cost. 
2S , jd. to 25. 6d. Sufficient for 6 
or 7 persons. 

brandy sauce. 

Ingredients. — £ pint of water, \ a 
wineglassful of brandy, 4 ozs. of loaf 
sugar, o z. of cornflour, nutmeg if 
liked. 

Method. — Mix the cornflour 
smoothly with a little of the water, 
and put the rest into a copper sauce- 
pan with the sugar. Boil and reduce 
to a thin syrup, skimming occasionally, 
add the cornflour to the syrup, stir 
until it boils, then add the brandy, and 
serve. 

Time. — A bout £ an hour. Average 
Cost, from i>\d. to 4 d. 

BRANDY SAUCE (Another Method). 

Ingredients. — ] pint of milk, 1 tea- 
spoonful of arrowroot or cornflour, 1 
leaspoonful of castor sugar, the yolk 
of 1 egg, a wineglassful of brandy. 

Method. — Mix the arrowroot and 
milk smoothly together, pour into a 
small saucepan, and stir until it boils, 
add the sugar, and draw aside to cool 
slightly. Mix the brandy and egg 
together, pour the mixture into the 
sauce, stir until it thickens, and serve. 

Time. — About 15 minutes. Average 
Cost, 5^. to 6 d. for this quantity. 

BRAWN, TO MAKE. 

Ingredients. — To a pig’s head 
weighing 6 lbs. allow 1} lbs. of lean 
beef, 2 tablespoonfuls of salt, 2 tea- 
spoonfuls of pepper, a little cayenne, 
h pounded cloves. 

Method. — Cut off the cheeks and 
salt them, unless the head be small, 
when all may be used. After caret ally 
cleaning the head, put it on in suffi- 
cient cold water to cover it, with the 
h«*ef, and skim it just before it boils. 
A head weighing 6 lbs. will require 
boiling from 2 to 3 hours. When 
sufficiently boiled to come off the 
bones easily, put it into a hot pan, 
remove the bones, and chop the meat 
w bh a sharp knife before the lire, 
together with the beef. It is necessary 
t° do this as quickly as possible to 


prevent the fat settling in it. Sprinkle 
in the seasoning, which should have 
been previously mixed. Stir it well, 
and put it quickly into a brawn-tin, 
a cake-tin or mould will answer the 
purpose if the meat is well pressed 
with weights, which must not be re- 
moved for several hours. When quite 
cold, dip the tin into boiling water for 
a minute or two, and the preparation 
will turn out and be fit for use. 
'Phe liquor in which the head was 
boiled will make a good pea soup, anil 
the fat, if skimmed off and boiled in 
water, and afterwards poured into cold 
water, answers the purposes of lard. 

Time. — From 2 to 3 hours. Aver- 
age Cost, for a pig’s head, $d. per lb. 

BREAD AND BUTTER FRITTERS. 

Ingredients. — 8 slices of thin bread 
and butter, jam, frying-fat, frying- 
batter, castor sugar. 

Method. — Make the batter accord- 
ing to directions given in recipe 
Frying-batter. Spread half the slices 
of bread and butter with jam, cover 
with the remainder, and cut into 4 
squares. Dip them into the prepared 
batter, drop them into the hot fat, 
and fry slowly until crisp and lightly 
browned. Drain well, dredge with 
castor sugar, and serve as hot as 
possible. 

Time. — To fry, about 15 minutes. 
Average Cost, 6d . Sufficient for 
6 or 7 persons. 

BREAD AND BUTTER PUDDING, 
STEAMED. 

Ingredients. — 5 or 6 slices of bread 
and butter, J pint of milk, 1 dessert- 
spoonful of sugar, 2 eggs, sultanas, 
raisins, currants, or candied peel, if 
liked. 

Method. — Butter a pudding basin, 
sprinkle it with currants or chopped 
peel, or arrange raisins or sultanas in 
some simple design on the bottom and 
sides of the basin. Cut each slice of 
bread into 4 pieces, place them in 
layers, each layer being sprinkled with 
fruit and a little finely-chopped can- 
died peel. Beat the eggs, add the milk 
I and the sugar, stir until the sugar is 
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dissolved, then pour slowly over the 
bread, etc., let it stand at least i 
hour, if convenient, for 2 hours, before 
being cooked. Cover the top with a 
greased paper, and steam slowly for 
about 1 hour. Serve with a sweet sauce 
or fruit syrup. 

Time. — To make, about 20 minutes ; 
altogether from 2] to 3 hours. Aver- 
age Cost, 5 \d. without the bread. 
Sufficient for 4 or 5 persons. 

BREAD AND BUTTER PUDDING, 
BAKED. 

Ingredients. — 5 or 6 thin slices of 
bread and butter, 1 pint of milk, 2 eggs, 
1 dessertspoonful of sugar, sultanas, 
currants, or candied lemon, if liked. 

Method. — Cut olf the crust and 
divide each slice of bread into . \ 
squares, arrange them in layers in a 
well- buttered piedish, and sprinkle 
each layer with sultanas or whatever is 
being used. Beat the eggs, add the 
sugar, stir until dissolved, then mix 
in the milk and pour gently over the 
bread, which should only half till the 
dish. Let it stand at least 1 hour 
for the bread to soak, then bake in a 
moderately cool oven for nearly 1 
hour. 

Time. — .?] hours. Average Cost, 
ChI. to 8 iL Sufficient for 4 or 5 
persons. 

BREAD CUTLETS (Vegetarian Dish). 

Ingredients. — Slices of bread, milk, 
nutmeg, pepper, chopped parsley, 
herbs, and lemon-rind, egg and bread- 
crumbs, oil for irying. 

Method. — Cut slices of bread of a 
suitable shape and about } of an inch 
thick. Soak them in a little milk 
on a plate, but not sufficiently long to 
cause them to break. Mix the parsley, 
herbs, lemon-rind, spice, and bread- 
crumbs. Break the egg on a plate, 
dip each slice into it, and then in the 
crumbs, and fry at once in a frying-pan. 
Drain on paper and serve hot. 

BREAD FRITTERS. 

Ingredients. — 2 French dinner 
rolls, 2 yolks of eggs, } pint of milk, 
i small glass of Maraschino, ground 
cinnamon, clarified butter. 


Method. — Rasp the crusts, cut tin* 
rolls into j-incli slices, and place 
them in a deep dish. Beat the yolks 
of eggs well, add the milk and 
Maraschino, sweeten to taste, and pour 
over the bread. Let it soak for about 
15 minutes, then drain well, and fry 
golden brown in the clarified butter. 
Drain, sprinkle with castor sugar and 
cinnamon, then serve. 

Time. — About 40 minutes. Aver- 
age Cost, iod. Sufficient for 4 or 

5 persons. 

BREAD PUDDING, BAKED. 

Ingredients. -8 ozs. of stale bread, 
4 ozs. of raisins or currants denned 
and picked, 2 ozs. of finely-chopped 
suet, 2 ozs. of sugar, 1 egg, a little milk, 
a good pinch of nutmeg. 

Method. — Break the bread into 
small pieces, cover them with cold 
water, soak for { an hour, then strain 
and squeeze dry. Beat out all tlu j 
lumps with a fork, and stir in tin* 
sugar, suet, raisins, nutmeg, and mix 
well. Add the egg, previously beaten, 
and as much milk as is necessary to 
make the mixture moist enough to 
drop readily from the spoon. Pour 
into a greased piedish and bake genth 
for about 1 hour. When done, turn 
out 011 to a hot dish, and dredge well 
with sugar. 

Time. — ij to 2 hours. Aver auk 
Cost, 4U. to 5 d. Sufficient lor q 
or 6 persons. 

BREAD PUDDING, BOILED. 

Ingredients. — 1 lb. of stale bread, 

6 ozs. of raisins or currants cleaned 
and picked, 3 ozs. of linely-chopped 
suet, 3 ozs. of sugar, 2 ozs. of peel, 
1 egg, | pint of milk, a good pinch ot 
nutmeg. 

Method. — Break the bread Into 
small pieces, cover with cold water, 
soak for \ an hour, then strain and 
squeeze dry. Beat out all the lump* 
with a fork, add the raisins, suet, sugar, 
peel, and nutmeg, and mix well. Beat 
the egg, add to it the milk, and stir 
into the rest of the ingredients. 1 >U 
into a gfeased basin, and steam or ben 
for 2 hours. Serve with a sweet sauce, 
if liked. 
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Time. — A bout 3 hours. Average 
Cost, S</. Sufficient for 5 or 6 

persons. 

bread sauce. 

Ingredients . — \ pint of milk, t 
tablespoonful of cream, 2 o/s. of freshly 
made lire idem mbs, ] oz. of butter, 1 
very small peeled onion, 1 clove, salt 
and pepper. 

Method. — Put the milk and onion, 
with the clove stuck in it, into a small 
saucepan and bring to the boil. 
Add the breadcrumbs, and simmer 
gently for 20 minutes, then remove 
the onion, add salt and pepper to taste, 
stir in the butter and cream, anil serve. 

Time. — 20 to 2 5 minutes. Average 
Cost, about 31/. Quantity, \ pint. 

Note. — The cream may be omitted, and, if pre- 
fer! ed, a little more butter added. Flavouring is 
simply a matter of taste (when cloves are not 
liked/ mace or nutmeg may be substituted). 

BREAD SOUP. 

Ingredients. — 2 quarts of stock, 
broth, or pot-liquor, 1 lb. of bread- 
crusts, salt and pepper. 

Method. — Break the bread into 
small pieces, and place them in a basin. 
Roil up the stock, pour sullicient over 
the bread to cover it, let it remain 
closely covered until the bread is quite 
soit , then beat out the lumps with a 
fork. Add the bread thus prepared 
to the remainder of the stock, boil up, 
simmer gently for 10 or 15 minutes, 
then season to taste, and serve. 

^ Time. — About 1 hour. Average, 
Cost, is. 2d. when made of second 
stock. Sufficient for 6 or 8 persons. 
Seasonable at any time. 

BREADCRUMBS. 

(Brown). — Put the crusts removed 
from the loaf in making white bread- 
crumbs, or any pieces of stale bread 
there may be, into a moderate oven, 
and bake the n brown. Then crush 
them with a rolling-pin or pound them 
in a mortar, pass them through a fine 
wire sieve, and keep them in an air- 
tight tin. To make them more quickly, 
brown white breadcrumbs in a hot 
°ven, turning them frequently during 
the process, pass them through a 
lme sieve, and use. 


BREADCRUMBS. 

(Fried). — Put some fresh, fine, white 
breadcrumbs into a frying-pan or 
baking-tin, with a small piece of butter ; 
season with salt and pepper, and either 
try or bake until well browned. 
Ora in well on paper, and serve hot 
with roast game. 

BREADCRUMBS. 

(White). — Remove the crust from 
some stale bread, and rub it through a 
line wire sieve, using the palm of the 
hand for the purpose. Any crumbs 
left over from egging and bread- 
crumbing should be dried in the oven, 
passed through a sieve, and kept in an 
air-tight tin or jar for future use. 

BREAKFAST CAKES. 

Ingredients. — 1 11 ). of flour, \ a 
teaspoonful of baking-powder, J a tea- 
spoonful of .salt, J pint of milk, 1 oz. 
of castor sugar, 2 eggs. 

Method. -These cakes are made in 
the same manner as the bread, with 
the addition of eggs and sugar. Mix 
the flour, baking-powder, and salt well 
together, and stir in the sifted sugar. 
Add the milk and eggs, which should 
be well whisked, and with this liquid 
work the flour, etc., into a light dough. 
Divide it into small cakes, put them 
into the oven immediately, and bake 
tor about 20 minutes. 

Time. — 20 minutes to bake. Aver- 
age Cost, 6 d. Sufficient for 18 or 
20 cakes. 

BREAKFAST ROLLS. 

Ingredients.— 1 lb. of flour, 1 oz. 
of butter or lard, J oz. of yeast, 1 pint 
of water, a little salt. 

Method. -The process for making 
rolls is exactly the same as directed for 
bread, but the quantity being smaller, 
it requires more yeast, and wants 
nursing and keeping warm. When the 
dough is ready, turn it out on the 
board and knead it well over ; then 
let it lie for a few minutes to recover 
itself, divide into small pieces, mould 
them up round, and set them on a 
clean flat tin that will fit the oven. 
Cover them over with a damp, clean 
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cloth, let them stand in a warm place 
to prove; when nice and light, un- 
cover, brush over with an egg beaten 
up in a cup, taking care not to knock 
out any of the proof, and then bake 
in a moderately heated oven for about 
2 5 minutes. II preferred, milk can be 
used instead of water. Almost all 
fermented dough will make a very 
satisfactory roll, but of course the 
dough is not always available. There 
is nothing, however, to prevent these 
rolls being made for breakfast, or hot 
tea bread upon baking days. It is 
quite optional whether fat is used in 
them or not ; the principal advantage 
of the fat is that the rolls will be of a 
more even texture, and the crust will 
eat short and crisp instead of being 
tough. 

Time. — 2 hours. Average Cost, 4 d. 
Sufficient for 12 rolls. 


BREAM, BAKED. 

Ingredients.— Bream, fish force- 
meat, fat for basting, anchovy or other 
fish sauce. 

Method.- — Empty, wash, and dry the 
fish, but do not scale it. Make; the 
forcemeat as directed, stuit the inside 
of the fish, and sew up the opening 
neatly. Bake in a moderate oven 
from 40 to 50 minutes, basting occa- 
sionally with sweet dripping. .Serve 
with anchovy or other fish sauce. 
If preferred, the forcemeat may be 
omitted, and the lish wrapped in 
buttered paper and baked slowly for 
about J an hour. 

Time. —-F rom 40 to 50 minutes. 
Average Cost, from 8 < 7 . to 15. per 
lb. Allow 6 to 8 ozs. per head. 
Seasonable all the year. 

BREAM, BROILED. 

Ingredients. — Bream, anchovy or 
other fish sauce. 

Method. — Empty, wash; and thor- 
oughly dry the fish, but do not scale 
it. Broil over a clear fire until thor- 
oughly cooked and nicely browned, 
then serve with anchovy or other lisli 
sauce. 

Time, — To broil, about V an hour. 


Average Cost, Sd. to is. per lb 
Allow (i to 8 ozs. per lieatl. Season 
able all the year. 

BREDEE (South African Dish). 

Ingredients. — 2 lbs. of neck of 
mutton, 2 lbs. of tomatoes sliced, 2 
medium-sized onions cut info dice, a 
small piece of red chili finely shredded, 
sugar, salt and pepper to taste, t£ ozs. 
of butter or fat. 

Method.— Cut the meat into small 
pieces, discarding any superfluous fat. 
Heat the butter or fat, fry the onions 
until lightly browned, put in the meat, 
fry cjuickly for a few minutes, turning 
repeatedly. Add the tomatoes, chili, 
salt and pepper to taste, barely cover 
! with water, cover closely, and cook 
! gently for 2 hours. Before serving 
add a little sugar. 

Time. — About 2\ hours. Average 
Cost, 2.9. 6 d. to 2 s. c yd. Sufficient 
for 4 or 5 persons. Seasonable at any 
time. 

BRIANE MAHEE (Indian Dish). 

Ingredients. — 2 lbs. of white fish, 

1 lb. of rice, 4 lb. of ghee or butter, 

2 ozs. of roasted chennah or othei 
ground meal, 2 ozs. of green ginger. 
2 ozs. of coriander seeds, 1 oz. ol 
anise, of a teaspoon lul each oi 
ground cloves, cardamoms, cinnamon, 
cumin seeds, and saffron, 2 or ;> 
tablcspocmluls of gingly oil, 2 onions 
sliced, pint of buttermilk, salt. 

Method. — Wash and clean the fish, 
cut it into pieces convenient for 
serving, dry thoroughly, pour over it 
the gingly oil, and let it stand for 1 
an hour. Wash off the oil, dry the 
fish well, rub it all over with the 
chennah and anise pounded or ground, 
allow it to stand for a few minutes, 
then wash it again. Now pour over 
it the buttermilk, add the cardamoms 
and cloves, a teaspoonful of salt, 
the juice of the green ginger, and let 
it soak for 1 hour. Fry the onions 
in a little hot ghee, add the ginger, 
coriander, cinnamon, Cumin, and 
saffron, put in the fish, and cover with 
the rice, previously parboiled. Add a 
little of the buttermilk, pour over the 
whole the melted ghee, cover closelv, 





BRIANE NOORMALEE. 


,ind cook as slowly as possible for 
about i hour, serve hot. 

Time. — i i hours. Cost, is. 9 d. to 
2s. yl. Sufficient for 6 or 7 persons. 

BRIANE NOORMALEE (Indian Dish). 

Ingredients. — 2 lbs. of lean mutton, 
j lbs. of rice, ]- lb. of ghee or other 
fat, i lb. of green chumah dhall, 2 
onions sliced, l oz. of green ginger, 
J of a teaspoonful each of coriander 
seeds, cinnamon, cloves, cardamoms, 
cumin seeds, and saffron, pint of 
good gravy, salt. 

Method. — Slice the meat, sprinkle 
it liberally with s:dt and pounded 
ginger, let it remain for about J an 
hour, then pour over it the gravy. 
Allow the meal to soak for 1 hour, 
turning it 2 or 3 times, and adding a 
little more gra\y if necessary, then 
drain it well and dip each slice in Hour 
seasoned with salt. Heat a little 
ghee in a stewpan, fry the onions 
until-well browned, then add the meat, 
.1 n< I Iry it also. As soon as the meat 
is lightly browned, sprinkle in the 
coriander seeds, previously ground, 
pour in the gravy in which the meat 
was soaked, and cook gently until it 
has become evaporated or absorbed. 
Meanwhile, parboil the rice in water, 
then drain it well, and stir in the 
sail ron. As soon as the meat is 
sufficiently dry, add the coriander, 
cinnamon, cloves, cardamoms, and 
cumin seeds, all previously pounded 
or ground, mix well together, place 
the rice on the top, over which spread 
the green chumah dhall, and pour 
upon it the remaining ghee, previously 
melted. Cover closely, and cook 
-»s slowly as possible for about 40 
minutes, then serve. 

I imk. — > hours. Cost, 25. yl. 
be 1 - hu ent for 0 persons. 

brill. 

. Ingredients.— i brill, salt and 
V1 >mgar to task*. 

Method.— C lean the brill; cut oft 

1(1 tins, and rub it over with ^ little 
miuon-juice to preserve its whiteness, 
f’.irely cover the tisli with warm 
Ul)tc *r, add salt and vinegar, and 
toinuier gently until done (about 10 


BROAD BEAKS. 


or 15 minutes for a small fish). Gar- 
nish with cut lemon and parsley, and 
serve with one of the following sauces : 
lobster sauce, shrimp sauce, llollan- 
daise sauce, or melted butter. 

Time. — From 10 to 20 minutes, 
according to size. Average Cost, 
from M. to 10 d. per lb. Seasonable 
at any time, but best from August to 
April. 

BROAD BEAN SOUP. 

Ingredients. — 3 pints of second 
stock or water, 1 pint of beans shelled, 
2 ozs. of lean bacon or ham (this 
may be omitted when using stock), 

1 dessertspoonful of chopped onion, 

1 teaspoonful of finely-chopped pars- 
ley, a dessertspoonful of Hour, ? oz, 
of butter, salt, pepper, sugar. 

Method. — Foil the beaus in salted 
water for 10 or 15 minutes, then drain 
and remoNC the skins. Melt the 
blitter in the stewpan, add the bacon 
in small pieces, the onion, and parsley, 
and try for about 5 minutes ; then put 
in the slock, ami when boiling add 
the- beans. Simmer gently until the. 
beans are lender (20 to 30 minutes 
unless very old), then rub through a 
line sieve. Return to the stewpan, 
and when boiling add the flour pre* 
viously blended with a little stock 
or water, and stir until it is mixed 
smoothly with the stock. Season to 
taste, add a. good pinch of sugar, and 
serve. Croutons, or small slices of 
fried or toasted bread, should be 
handed separately. 

Time.— From 40 to 60 minutes. 
Cost, about 0 d. Sufficient for 6 
persons. Season ai*lb from June to 
August. 

BROAD BEANS, WITH PARSLEY 
SAUCE. 

Ingredients.— 2 pints of broad 
beans, i pint of stock, a small bunch 
of savoury herbs, including parsley, 
a small lump of sugar, the yolk of 
1 egg, J pint of cream, pepper and 
salt to taste. 

Method. — Procure some young and 
freshly gathered beans, and sh<ll 
sufficient to make 2 pints ; boil them 
as in the recipe for Broad or W indsor 
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Beans, until nearly done, then drain 
them and put them into a stew pan 
with the stock, finely-minced herbs, 
and sugar. Stew the beans until they 
are perfectly tender and the liquor 
lias reduced a little, then beat up the 
yolk of an egg with the cream, and 
add this to the beans. Let the whole 
get thoroughly hot, and, when on 
the point of simmering, serve. Should 
the beans be very large, the skins 
should be removed previously to 
boiling them ; they are, however, 
more quickly removed after they are 
boiled. 

Time.— io minutes to boil the 
beans, 15 minutes to stew them in the 
stock. Average Cost, unshelled, (xl. 
to \od. per peck. Sufficient for 5 
or 6 persons. Seasonable in July 
and August. 

BROAD BEANS, WITH SPANISH 
SAUCE. 

Ingredients. — i-J pints of shelled 
beans, J pint of good brown stock. 
I a glass of sherry, 1 oz. of butter, 
1 oz. of flour, 1 small onion finely 
chopped, 1 teaspoon ful of finely- 
chopped parsley, 6 or 8 button mush- 
rooms, 1 bay-leaf, 2 or 3 sprigs of 
thyme, salt and pepper, lemon-juice. 

Method. — Shell the beans, put 
them into boiling water, boil rapidly 
for 6 or 7 minutes, then drain and 
remove the skins. Have the stock 
ready boiling in a slewpan, add to it 
the beans, onions, thyme, and bay- 
leaf, season with salt and pepper, and 
simmer gently from 20 to 30 minutes, 
according to the age of the beans. 
Meanwhile, fry the mushrooms for a 
few minutes in the hot butter without 
browning, then transfer them to the 
stewpan containing the beans. Add 
the hour to the butter, cook over the 
fire until it acquires a nut-brown 
colour, then strain in the stock from 
the other stewpan, and stir until a 
perfectly smooth sauce is obtained. 
Season to taste, add the parsley, 
sherry, and lemon-juice, the beans 
and mushrooms, and when thoroughly 
hot, serve. If liked, the dish may be 
garnished with tiny rolls of crisply- 
fried bacon, croutes of fried bread, 


or potato croutes. The sherry am 
mushrooms may be omitted, and tin 
dish would then be Broad Beans witl 
Brown Sauce. Vegetarians could sub 
stitu to vegetable stock or milk for tin 
meat stock. 

Time. — From 35 to 40 minutes 
Average Cost, is. to is. 3*/. Suer 
cient for 6 or 7 persons. Seasonablj 
in July and August. 

BROAD OR WINDSOR BEANS. 

Ingredients. —1 peck of broad 01 
Windsor beans, salted water, parshq 
sauce. 

Method. — This favourite vegetabli 
to be nice should be young am 
freshly gathered. After shelling tin 
beams, put them into boiling water 
salted to taste, and boil rapidly unti 
tender. Drain them well in a colander 
dish and serve separately a boat 01 
parsley sauce. Boiled bacon of tor 
accompanies this vegetable, but shoiihi 
be cooked separately. This disli 1 
usually served with the beans laid 
round the bacon, and the parsley 
butter sauce in a tureen. Beans also 
make an excellent garnish to a ham ; 
when used for this purpose they 
should have their skins removed. 

Time.— -Very young beans, 15 
minutes ; when of a moderate si/e, 
20 to 2 5 minutes, or longer. Average 
Cost, unshelled, bd. to 10 d. per peck. 
An.ovv 1 peck for 6 or 7 persons, 
Seasonable in July and August. 

BROCCOLI, BOILED. 

Ingredients. — Broccoli. To each I 
gallon of water allow 1 heaped table- 
spoon ful of salt. 

Method. -Strip otf the dead leave.-, 
and cut off the inside ones level wilh 
the tlower, cut off the stalk close to 
the bottom, and put the broccoli iuh> 
cold salt and water, or vinegar and 
water, with the heads downwards. 
Let them remain for about of an 
hour, then put them into a saucepan 
of boiling water, salted in the ah?' 8 
proportion, and keep them boiling 
gently with the stalk upwards and 
the saucepan uncovered. Take them 
up with a slice the moment they a- 18 



BROOD KHUTJES. 


BROWN BREAD PUDDING. 


done ; drain them well, and serve 
with a tureen of melted butter, a 
little of which should be poured over 
the broccoli. If left in the water after 
it is done, the broccoli will break, its 
colour will be spoiled, and its crisp- 
ness lost. If boiled too fast they 
break. 

Time. — Small broccoli, io to 15 
minutes ; large broccoli, 20 to 30 
minutes ; Average Cost, 2d. to $d. 
each. Seasonable from October to 
March. 

Note . — It is a good plan to place a small piece of 
toast or crust of bread in the saucepan in which 
any vegetable of the cabbage tribe is boiled, as 
this absorbs the unpleasant odour generated 
during the cooking. 

BROOD KHUTJES OR BREAD 
DUMPLINGS (Old Dutch Recipe). 

Ingredients. — 3 thick slices of 
white bread, 1 pint of broth (about), 

1 tablespoonful of butter, 1 teaspoon- 
ful of finely-chopped parsley, a nut- 
meg grated, salt and pepper to taste, 
Hour. 

Method.— Soak the bread in the 
broth, squeeze it dry, and beat out 
the lumps with a fork. Heat the 
butter, put in the bread, mix well 
over the tire and season to taste. 
When cool, stir in the eggs, add the 
parsley and nutmeg, mix well and 
form into small balls. Roll lightly in 
Hour, boil them in stock or broth 
for 2 minutes, and serve at once. 

Time. — To cook, about 2 minutes. 
Average Cost, 5 d. to 6 d. Sufficient 
for 5 or 6 persons. Seasonable at 
any time. 

brown bread and chestnut 

PUDDING. 

Ingredients. — \ lb. of chestnuts, 
i lb. of brown bread (crumbled and 
weighed afterwards), J lb. of sultanas, 
£ lb. of brown sugar, 2 ozs. of butter, 

1 tablespoonful of blanched and 
coarsely-chopped almonds, J pint of 
milk, 2 eggs. 

Method. — Clean and pick the sul- 
tanas, rub the brown bread through a 
wire sieve ; bake or roast the chestnuts 
lor about 20 minutes, remove both 
skins, put them into a saucepan with 


the milk, simmer until tender, then 
beat well, and add the butter and 
sugar. Mix the crumbled brown 
bread, sultanas, and almonds together, 
add the chestnut puree, the eggs, 
previously beaten, and mix well. 
Pour into a buttered mould 01* basin, 
and steam for 2} to 3 hours. 

Time. — About 4 hours. Average 
Cost, io d. to is. Sufficient for 6 
or 8 persons. 

BROWN BREAD CREAM. 

Ingredients. — 1 pint of cream, J 
pint of milk, 3 tablespoonfuls ol 
crumbled brown bread, i oz. of loaf 
sugar, \ oz. of gelatine, 2 whites of 
eggs, 1 yolk of egg, 1 vanilla pod, 
:| of a teaspoonful of ground cinnamon. 

Method. — Simmer the milk and 
vanilla pod together until pleasantly 
flavoured, add the sugar, and when 
dissolved strain on to the beaten 
eggs, stirring meanwhile. Return to 
the stewpan, add the gelatine, pre- 
viously soaked in a little water, then 
put in the cream and stir until the 
mixture thickens. Have the sieved 
brown bread and cinnamon ready in 
a basin, add the milk preparation, 
stir frequently until cool, then pour 
into the prepared mould. 

Time. — From 40 to 45 minutes. 
Average Cost, 2s. yl. to 2$. 6 d. 
Sufficient for 1 large or 2 small 
moulds. 

BROWN BREAD CREAM ICE. 

Ingredients. — 1 pint of custard 
(see Custard for Cream Ices), 3 ozs. 
of crumbled brown bread, J gill of 
cream, 1 tablespoonful of brandy. 

Method. — Pass the brown bread 
through a sieve, and bake in a cool 
oven until crisp and well browned. 
Partially freeze the custard, add the 
brown crumbs, cream, and brandy, 
complete the freezing, and mould as 
required. 

Time. — 2 hours. Average Cost, 
15. 6d. Sufficient for 5 or 6 persons. 

BROWN BREAD PUDDING. 

Ingredients. — 6 ozs. of crumbled 
brown bread, 4 ozs. of finely-chopped 
suet, 2 ozs. of sugar, 2 ozs. each of 



BROWN CAPER SAUCE. BROWN GRAVY. 


raisins and sultanas cleaned and 
picked, 2 eggs, a little milk, a good 
pinch each of nutmeg, cinnamon, and 
salt. 

Method. — Mix all the dry ingre- 
dients together. Beat the eggs thor- 
oughly, stir them into the mixture, 
add milk until all the ingredients are 
moistened, then cover and let stand 
for J an hour or longer, to allow the 
bread to soak. Have ready a well- 
greased mould or basin ; beat the 
mixture, add a little more milk if 
necessary, pour into the mould, and 
steam or boil for 3J hours. 

Time. — A bout 4 hours. Average 
Cost, 8</. to yd. Sufficient for 5 or 
6 persons. 

BROWN CAPER SAUCE (For Steak, 
Kidneys, or Fish). 

Ingredients. - 1 pint of Espagnole 
sauce or brown sauce, 1 teaspoonful 
of vinegar, 1 tea spoonful of essence 
of anchovy, 1 tablespoon fill of capers 
cut in two, 1 small onion very finely 
chopped, cayenne, the juice of half 
a lemon. 

Method. —Put the sauce, vinegar, 
essence of anchovy, and onion into a 
saucepan, boil, simmer for 10 minutes, 
and strain. Return to the sauce- 
pan, and when quite hot add the 
cayenne, lemon-juice, and capers, and 
serve. 

Time.-— A bout 20 minutes. Aver- 
age Cost, i id. 

BROWN GRAVY. 

Ingredients. — i quart of water, 

1 lb. of neck or shin of beef, 1 oz. of 
butler, 1 oz. of sweet dripping, \ oz. 
of flour, 1 medium-sized onion, i small 
slice of lean bacon, or a few trimmings 
of lean ham or bacon, salt and pepper, 

1 clove, if liked. 

Method. — Cut the meat and bacon 
into small pieces, slice the onion, melt 
the dripping in a stewpan, put in the 
meat, bacon, and onion, and fry till 
brown. Add the water, salt and 
pepper, and clove, cook slowly for 3 or 
4 hours, and strain. Melt the butter 
in a stewpan, stir in the flour, and cook 
lor 5 minutes. Add the gravy, stir 


until it boils, skim, simmer for u: 
minutes, and use as required. 

Time. — 3J- to 4% hours. Average 
Cost, about lod. Quantity, i pint. 

BROWN GRAVY (For Vegetarian Dish). 

Ingredients.— 2 onions, 1 tabic 
spoonful of flour, $ pint of hot water, 
seasoning, 1 oz. of butter or a table' 
spoonful of oil. 

Method. — Chop the onions, fry 
them brown in the butter, add the 
flour, which must also brown. Pour 
• in the water, and stir until the mixture 
thickens, then season it to taste. Any 
kind of vegetable stock is preferable 
to water. 

BROWN GRAVY (Another Method; 
For Vegetarian Dish). 

Ingredients. —1 onion, \ a carrot, 

J a turnip, parsley, herbs, and bay 
leaf, 1 oz. of butter, 1 pint of water, 

1 < I esse rt spoon ful of vinegar, a lump 
of sugar, spice, a traspoonful of ket- 
chup or other condiment sauce. 

Method. — Fry the chopped vege- 
tables in the butter until they are 
dark brown ; add the flour and water, 
and stir until the mixture boils; 
then put in the parsley, herbs, vinegar, 
sugar, spice, and seasoning to taste. 
Simmer by the side of the lire for 
about 1 hour, strain, and add the 
ketchup. 

Time. — About lj hours. Average 
Cost, id. Sufficient for J pint ot 
gravy. 

BROWN GRAVY FOR ROAST 
RABBIT (Economical). 

Ingredients. — 1 pint of water, 1 oz. 
of beef dripping, 1 oz. of butter, \ oz. 
of flour, the liver of the rabbit, 1 
medium-sized onion, J a carrot, a 
bouquet-garni (parsley, thyme, bay- 
leaf), salt and pepper. 

Method. — Slice the vegetables, cut 
the liver into small pieces. Melt the 
dripping in a stewpan, fry the vege- 
tables and liver to a nice brown, 
then add the water, bouquet-garm. 
salt and pepper, and cook slowly F> r 
1 hour. Strain and returii to the 
saucepan, knead the flour and butter 
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brown mushroom sauce. brown soup. 


wi ll together on a plate, add it in small 
portions to the gravy, stir, and cook for 
ten minutes. Season to taste, add a 
lrw drops of caramel to improve the 
colour, and serve. 

Time.— to hours. Average 
Cost, 2 \d. (Joantity, about J pint. 

brown mushroom sauce. 

Ingredients. — 8 preserved mush- 
rooms, \ gill of the liipior, \ gill of 
sherry, I gill of thin Kspagnofe sauce. 

Method. — Chop the mushrooms 
finely, put them in a stewpan with the 
liquor and the sherry, cover the pan 
and boil well. Add the Espagnolc, 
boil up again, then season and serve. 

Time. — From 20 to 30 minutes. 
Average Cost, Sd. 

BROWN ONION SAUCE. 

Ingredients. — 2 Spanish onions, \ 
pint of Espagnole sauce, \ gill of 
haricot beans, seasoning, 2 ozs. of 
butter. 

Method. — Soak the haricot beans 
for 12 hours, then put them on to boil 
in salt and water, and when tender 
rnb them through a hair sieve. Skin 
and chop the onions, fry them in the 
butter, then add the sauce, and boil 
slowly until the onions are tender. 
Pass tin* mixture through a hair sieve, 
add the haricot puree, warm thor- 
oughly, season, and serve. 

Time. —From 2 to 2>, hours. AVER- 
AGE COST, !()(/. 

BROWN SAUCE. 

Ingredients. — 1 pint of brown 
stock, 2 ozs. of butter, ih ozs. of Hour, 
J small carrot, 1 small onion, 6 fresh 
button mushrooms (when in season), 
1 tomato, salt and pepper. 

Method. — Slice the mushrooms, 
carrot, and onion, and fry them until 
; brown in the butter. Sprinkle in the 
Hour, stir, and cook for a few minutes, 
t u ‘ n add the sliced tomato and stock, 
l »d stir until it boils. Simmer for 10 
minutes, season to taste, strain or 
pass through a tammy-cloth, re-heat, 
, lm * serve. Preserved mushrooms may 
, )e ,,s< ‘d. but they do not impart the 
^nie flavour to the sauce. A table- 


spoonful of good mushroom ketchup 
is an improvement. 

Time. — 40 to 45 minutes. Average 
Cost, about 6 </., exclusive of the stock. 

BROWN SAUCE (Inexpensive). 

Ingredients. — J pint of stock or 
water, 1 oz. of butter or sweet dripping, 

1 oz. of Hour, 1 small carrot, 1 small 
onion, salt and pepper. 

Method. — Cut the carrot and onion 
into small pieces. Melt the butler in a 
saucepan, put in the Hour and vege- 
tables, and fry until brown. An occa- 
sional stir is necessary to prevent 
the ingredients burning, but if they are 
constantly stirred they brown less 
quickly. Add the water or stock, stir 
until it boils, simmer for 10 minutes, 
then season to taste, and use. A few 
drops of browning (see Browning for 
Stock) may be added when the sauce 
is too light in colour. 

Time. — 25 to 30 minutes. Average 
Cost, 2d. without the stock. 

BROWN SOUP FROM TINNED 
MUTTON. 

Ingredients. — 2 lbs. of tinned mut- 
ton, 2 quarts of boiling water, 1 medium- 
sized onion slict .1, 1 small carrot sliced, 

2 a small turnip sliced, a bouquet-garni 
(parsley, thyme, bay-leaf), 1 oz. of 
butter, 1 oz. of Hour, salt and pepper. 

Method. — Turn the meat out of the 
tin into 1 quart of boiling water, let 
it remain until quite cold, and remove 
the fat. Empty the contents of the 
basin into a stewpan, add another 
quart of boiling water, boil up, and put 
in the vegetables, herbs, acid a little 
salt and pepper. Cook gently for 1 
hour, and pass the whole through a 
line wire sieve. Heat the butter, 
add the Hour, cook gently and stir 
occasionally until a good brown colour 
is obtained, then replace the puree 
and liquor. Boil up, season to taste 
and serve. Beef essence, sherry, 
ketchup, and many other things may 
be added to enrich the soup and 
improve its flavour. 

Time. — 2 hours after the fat has 
been removed Average Cost, 15. 6 d. 
Sufficient for 5 or 6 persons, v 
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BROWN STEW. 


BROWNING, CARAMEL. 


BROWN STEW. 

Ingredients. — 1} lbs. of neck of 
beef, 1$ ozs. of butter or fat, i£ ozs. 
of flour, i onion sliced, i carrot, \ a 
turnip, i pint of water, 2 tablespoonfuls 
of vinegar, s£it, pepper. 

Method. — Cut the meat into pieces 
convenient for serving, pour over them 
the vinegar, let them remain for at 
least 1 hour, turning two or three times, 
then drain and dry well. Cut some 
of the carrots into julienne strips, 
and put aside until wanted. Heat the 
butter or fat in a stewpan, fry the 
meat quickly until lightly browned, 
then take it out and put in the onion 
and the remainder of the carrot and 
turnip. Fry brown, then sprinkle 
in the flour, stir and cook until nicely 
browned, and add the water. Boil 
up, stirring meanwhile, simmer gently 
for 15 minutes, then cool slightly and 
put in the meat. Season to taste and 
cook as slowly as possible for 2 \ hours. 
Arrange the meat neatly on a hot dish, 
strain the sauce over, and garnish with 
the shredded vegetables, which must be 
previously cooked until tender in a 
little stock or water. 

Time. — ' l'o stew, 2} hours. Average 
Cost, 1.9. 41/. Sufficient for 3 or 4 
persons. Seasonable at any time. 

BROWN STOCK (Economical). 

Ingredients. — 4 lbs. of raw or 
cooked bones, the neck, cleaned feet, 
gizzard, and liver of a chicken, the 
bones and rind of ham or bacon, 2 
onions sliced, 2 carrots sliced, 1 turnip 
sliced, a strip of celery cut into small 
pieces, 2 ozs. of butter or sweet 
dripping, 12 peppercorns, 2 cloves, 
1 tablespoonful of salt, and 1 quart 
of water to each lb. of meat anti bone. 

Method. — Clean and peel the vege- 
tables. Make the fat hot in a large 
stewpan, chop or break the bones 
into small pieces, drain the vegetables 
thoroughly. Place the bones, herbs, 
and vegetables in the hot fat, put on 
the cover of the stewpan, and fry 
gently until the whole is quite brown, 
stirring and turning the ingredients 
occasionally to prevent anything be- 
coming overcooked. Put in the cold 
water, salt, peppercorns, and cloves, 


let it come gently to the boil, and 
remove the scum as it rises. When 
clear, put on the cover and simmer 
gently for 5 or 6 hours. Some of the 
fat used in frying will rise to the sur- 
face during the process of simmering 
and should be taken off with a spoon. 
When (lone, strain through a sieve 
into a large basin, and when cold, 
remove the fat. 

Soup made from this stock may not 
have a transparent brilliancy, but if 
gently simmered and carefully cleared 
it is quite good enough for ordinary 
purposes. Frying the bones and vege- 
tables before adding the water greatly 
improves the flavour and colour. 

Time. — 6 hours. Average Cost, 
6 d. per quart. 1 lb. of solid material 
employed for stock should produce 
about pints of stock. 

BROWN VEGETABLE SOUP (Vege- 
tarian Dish). 

Ingredients. — 2 quarts of water, 
1 slice of bread, 1 cabbage, 2 carrots, 
1 turnip, 2 onions, 2 potatoes, parsley, 
salt and pepper, 1 tablespoonful ol 
oil or 1 oz. of butter. 

Method. — Fry a slice of onion in 
the oil or butter in a large saucepan. 
When it is brown, but not burnt, 
add 2 quarts of water, salt, pepper, 
a slice of stale bread toasted, and 
vegetables cut up into small pieces. 
(One small cabbage, 2 carrots, 1 
turnip, 2 onions, 2 or 3 potatoes, and 
a bunch of parsley make a good soup.) 
French beans, green peas with their 
pods, celery, parsnips, or any other 
vegetable may be added. Boil for 3 
or 4 hours, then mash the vegetables 
through a colander, or in a saucepan 
with a spoon, boil for another i° 
minutes, and the soup is ready. H 
it is too thick, add more water, and 
boil for 10 minutes after putting in 
the water ; if too thin, boil fast with 
the lid off the saucepan until it 15 
thick enough. 

Time. — From 3 to 4 hours. Aver- 
age Cost, 3 d. to 4 d. Sufficient 
for 4 or s persons. 

BROWNING, CARAMEL, FOR STOCK; 

The Test way to get brown stoc* 
is to fry the meat and bones in a 
little fat, as directed in the foregoing 
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BRUSSELS SPROUTS. 


BUCKWHEAT CAKES. 


recipe. Another way to colour stock 
or any kind of soup or sauce is to add 
a few drops of caramel. This is 
obtained by boiling } lb. of loaf sugar 
with b gill of water until it is a dark 
brown, almost black colour. Then 
add a gill of cold water, and boil again 
till it acquires the consistency of thick 
syrup. Put it in a bottle and use as 
required ; it will keep for any length 
of time. 

BRUSSELS SPROUTS, BOILED. 

Ingredients. — Brussels sprouts. To 
each \ gallon of water allow i heape 1 
tablespoonful of salt, a very small 
piece of soda, white sauce, or parsley 
butter. 

Method. — Clean the sprouts from 
insects, wash them, and pick any dead 
or discoloured leaves from the out- 
sides ; put them into a saucepan of 
boiling water, with salt and soda in 
the above proportion ; keep the pan 
uncovered, and let them boil quickly 
until tender ; drain, dish, and serve 
with a tureen of melted butter ; matt re 
d’h6tel sauce is sometimes poured 
over them. Another method of serv- 
ing is to toss the sprouts in about i 
oz. of butter and a seasoning of pepper 
and salt. They must, however, be 
sent to table very quickly, for on 
account of the smallness of the sprouts 
this vegetable soon cools. 

. Time. — From to to 15 minutes, 
after the water boils. Average Cost, 
2d. to 3 d. per lb. Seasonable from 
September to March. 

BRUSSELS SPROUTS SALAD. 

Ingredients. — Cooked Brussels 
sprouts, salad dressing, beetroot. 

Method. — Toss the sprouts lightly 
in a little salad dressing, pile in a 
s dad-bowl, and decorate with beet- 
root. 

BRUSSELS SPROUTS SOUP. 

Ingredients. — ij lbs. of Brussels 
sprouts, 3 pints of good stock, 1 gill 
of cream, a small piece of soda, .salt, 
pepper, and grated nutmeg. 

Method. — Wash and trim the 
sprouts, cook them in salted water 


containing a very small piece of soda 
(to preserve the colour) till tender. 
Drain well and rub through a sieve. 
Put the puree in a stewpan with the 
stock, boil, and let it simmer for a 
few minutes, skimming meanwhile. 
Season to taste, add the cream, keep 
hot until wauled for table, but on 
no account let the soup boil after the 
cream is added. 

Time. — f an hour. Average Cost, 
2.9. Sufficient for 6 persons. Sea- 
sonable from September to February. 

BUBBLE AND SQUEAK. 

Ingredients. — Thin slices of cold 
roast or boiled beef, cold mashed 
potatoes, cold greens of any kind, 
1 onion shredded, butter or dripping, 
salt and pepper, vinegar if liked. 

Method. — Melt a little butter or 
fat in a frying-pan, put in the meat, 
fry quickly until lightly browned on 
both sides, then remove and keep hot. 
Put in the onion, fry until brown, 
add the potatoes and greens, ami 
season to taste. Stir until thoroughly 
hot, then add a little vinegar, if 
liked, and turn on to a hot dish. 
Place the slices of meat on the top, 
and serve. 

Time. — A bout 20 minutes. 

BUCKWHEAT CAKES (Canadian 
Dish). 

Ingredients. — 1 cup of buckwheat 
flour, £ a cup of Indian corn meal, 
£ a cup of fine flour, \ of a cup of 
brewer’s yeast, \ a teaspoon fill of 
salt, .} of a teaspoonful of carbonate 
of soda, 1 pint of boiling milk or 
water. 

Method. — Pour the boiling water 
or milk over the Indian corn meal, 
add the salt, and stir well. Let it 
remain covered until lukewarm, then 
add the buckwheat flour, the white 
flour, and the yeast, and beat well. 
Cover with a cloth, and let the pre- 
paration stand all night, and in the 
morning repeat the heating. When 
the batter has risen again, add the 
soda dissolved in a little warm water, 
beat well again, and at once bake on 
a griddle- 
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BULLOCK’S HEART, 


BURNT ALMOND CREAM, 


Time. — T o bake, about 10 minutes. 
Average Cost, yd. Sufficient for i.} 
lbs. of cakes. Seasonable at any time. 

BULLOCK'S HEART, STUFFED AND 
BAKED. 

Ingredients. — A bullock’s heart, 
veal forcemeat, fat for basting, 1 pint 
of good stock, red currant jelly. 

Method. — Wash the heart in 
several waters, cut away any cartilage 
or gristle there may be at the base, 
remove the lobes and the membrane, 
separating the cavities inside the 
heart. Drain and dry the heart 
thoroughly, make the forcemeat as 
directed, and put it inside the heart ; 
cover the base with a greased paper 
to keep in the forcemeat, and tie 
round securely with tape or twine. 
Have ready in a deep baking-tin 3 
or 4 tablespoonfuls of hot fat, put in 
the heart, baste it well, and repeat 
the basting frequently during the 3 
hours it must be allowed to cook in 
a moderate oven. Half an hour 
before serving remove the paper, in 
order that the base of the heart may 
brown. Have the stock ready boiling, 
transfer the heart to a hot dish, 
and keep it as hot as possible. 
Drain the fat from the tin, sprinkle 
in a little salt and pepper, pour in 
the boiling stock, mix well with the 
sediment in the tin, bring to the boil, 
and strain. Serve with red currant 
jelly, a little gravy poured round the 
dish, and the remainder in a sauce- 
boat. 

Ti me. — To cook, 3 hours. Average 
Cost, 2 .s\ Cxi. to 35. Sufficient for 6 
or 7 persons. 

BUNS, PLAIN. 

Ingredients. — To every 2 lbs. of 
flour allow 6 ozs. of moist sugar, 1 
oz. of yeast, j pint of milk, } lb. of 
butter, 1 pint of tepid milk. 

Method. — Put the flour into a 
basin, mix the sugar well with it, 
make a well in the centre, and stir 
in the yeasjt and J pint of milk (which 
should be lukewarm) with enough of 
the flour to make it the thickness of 
cream. Cover the basin over with a 
cloth, and let the sponge rise in a warm 
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place, which will be accomplished in 
aboi^t il- hours. Melt the butter, but 
do not allow it to oil ; stir it into the 
other ingredients, using a little more 
milk if necessary, and make the whole 
into a soft dough. Mould it into 
buns about the size of an egg, then lay 
them in rows quite 3 inches apart ; 
set them again in a warm place until 
they have risen to double their size, 
then put them into a good brisk oven, 
anil when they are done wash them 
over with a little milk. Prom 15 to 
20 minutes will be required to bake 
thejn nicely. These buns may he 
varied by adding a few currants, 
candied peel, or caraway seeds to the 
other ingredients. The above mix- 
ture also answers for hot-cross buns, 
by putting a little ground mixed 
spice, and by pressing a tin mould in 
the form of a cross in the centre of 
the bun. 

Time. — 15 to 20 minutes to bake. 
Average Cost, id. each. Sufficient 
to make 24 buns. 

BURLAS (Indian Dish). 

This tern, is applied to a mixture 
of vegetables, fried in ghee (frying 
fat or butter). A favourite mixture 
is cabbage and potato, known to us 
as “ Colean um.” 

BURNT ALMONDS. 

Ingredients. — 1 lb. of Demerara 
sugar, h Hi. of almonds, 1 gill ol 
water. 

Method. — Put the sugar and water 
into a stewpan and stir occasionally 
until dissolved. As soon as it comes 
to the boil cease stirring, boil 2 or 3 
minutes, and add the almonds. Now 
stir briskly until the sugar browns 
slightly and granulates, and has com- 
pletely coated the almonds, then turn 
them on to a sieve, separate any that 
may have stuck together, and let them 
remain until cold. 

BURNT ALMOND CRI&AM. 

Ingredients. — 1\ pints of custard 
{see Custard for Cream Ices), .f of a 
gill of fream, 1 tablespoonlul of 
Kirsch, 2 ozs, of loaf sugar, 2 ozs. of 
almonds. 



BURNT CREAM. 


Method. — Blanch, shred, and bake 
t hc almonds until brown, prepare 
Ihc custard according to the recipe. 
Put the sugar and a few drops of 
uater into a small stewpan, and boil 
until it acquires a deep golden brown 
jolour. Now add the cream, boil up 
md stir into the custard. Let the 
mixture cool, then add the prepared 
ilmonds and Kirscli, and freeze. 

Time. — A bout i hour. Average 
; osr, 2s. id. Sufficient for 7 or 8 

XTSOUS. 

burnt CREAM. 

Ingredients. — \ pint of cream, \ 
pint of milk, 1 dessertspoonful of 
rC'ine do riz or cornflour, (> yolks of 
•ggs, 1 1 ozs. of vanilla sugar, ground 
jmumon. 

Method. — Mix the c'cine de riz or 
jorutlour smoothly with a little milk, 
md put the remainder with the 
.ream and 1 oz. of vanilla sugar into 
1 stewpan. When boiling, add the 
renie de riz, cook for 2 or 3 minutes, 
jh) 1 slightly, then put in the well- 
K-aten yolks of eggs, and whisk 
>nskly by the side of the fire until 
:1k y thicken, but do not allow the 
nixture to boil, Pour the preparation 
nto a well-buttered souffle dish, 
sprinkle the surface lightly with cinna- 
11011, and thickly with vanilla sugar, 
md bake in a quick oven for 10 or j 5 
ninutes. The top must be well- 
hro wiled, and when the oven is not hot 
enough for the purpose, tlic dish should 
he held under a salamander before 
arsing. 

1 1 me. — From 35 to 45 minutes. 
Average Cost, 15. 0 </. Sufficient 
for () or 7 persons. 

butter, anchovy. 

To 1 oz. of butter add a teaspoon- 
ful of lemon-juice, 1 teaspoonful of 
mchovy essence or paste, a pinch of 
-iy enne, and a few drops of cochineal 
)r carmine. Mix all well together, 
md use as required. 

b utter, clarified. 

J’ut Die butler into a small 
T'wpan, let it heat slowly by the 
•do of the fire, removing the scum 
l!i h rises, and when the butter 


BUTTER, SALT. 


presents the appearance of clear 
salad-oil, carefully pour it off from the 
sediment at the bottom of the pan. 
Clarified butter, or, as it is some- 
times called, oiled or melted butter, 
is frequently served instead of sauce 
with fish, meat, and vegetables ; it is 
also used to moisten the surface of 
many things grilled or cooked “ au 
gratm,” and it is also frequently 
employed for coating moulds and 
baking-tins. 

BUTTER, MA1TRE D’HOTEL (Parsley 
Butter). 

Mix well together 1 oz. of butter, 
1 teaspoonful of finely-chopped parsley, 
and 1 teaspoonful of lemon-juice, a 
little salt and pepper to taste. Spread 
the preparation on a plate, and when 
cold and firm, use as required. 

BUTTER, SALT, TO PRESERVE AND 
TO CHOOSE. 

Method.-- I11 large families, where 
salt butter is puichased a tub af a 
lime., the first thing to bo done is to 
turn the whole of the butter out, and, 
with a clean knife, to scrape the out- 
side ; the tub should then be wiped 
with a clean cloth, and sprinkled all 
round with salt the butter replaced, 
and the lid kept on to exclude the 
air. It is necessary to take these 
precautions, since a want of proper 
cleanliness in the dairy-maul may 
cause the outside of the butter to 
become rancid ; and if the scraping 
be neglected, the whole mass will soon 
become spoiled. To choose salt butter, 
plunge a knife into it, and if, when 
drawn out, the blade smells rancid 
or unpleas, mt, the butter is bad. 
The layers in tubs will vary greatly, 
the butter being made at different 
times, so to try if the whole tub be 
good, the cask should be unhooped, 
and the butter tried between the 
staves. 

Butter may be kept fresh for 10 or 
12 days by a very simple, process. 
Knead it well in cold water till the 
butter-milk is extracted ; then put it 
in a glazed jar, invert this in another, 
putting into the latter a sufficient 
quantity of water to exclude the air. 
Renew the water every day. 
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BUTTER SCOTCH. 


CABBAGE, BRAISED. 


BUTTER SCOTCH. 

Ingredients. — i lb. of loaf sugar, 
J lb. of butter, a pinch of cream of 
tartar, \ pint of milk. 

Method. — Place the sugar and milk 
in a stewpan, and stir occasionally 
by the side of the lire until the sugar 
is dissolved. Now add the cream of 
tartar and the butter a small piece 
at a time, and boil the mixture until 
a little, dropped into cold water, 
forms a moderately hard ball. Pour 
on to an oiled or buttered tin, and as 
soon as it is sufficiently firm, mark 
off into small oblongs or squares, 
and when cold divide the sections 
thus formed. Wrap each piece first 
in wax paper, then in tinfoil. 


CABBAGE AU GRATIN. 

Ingredients. — i good cabbage, 3 or 
4 slices of bacon, 1 dessertspoonful of 
grated cheese, 1 dessertspoonful of 
breadcrumbs, \ pint of white sauce 
Bechamel Sauce), 1 oz. of butter, 
salt and pepper. 

Method.— Wash, trim, and quarter 
the cabbage, put it into boiling water, 
add a tablespoonful of salt, and boil 
rapidly. When £ cooked, drain well, 
chop coarsely, season with .salt and 
pepper, and press into a pudding basin. 
Place the bacon in a gratin dish, or in 
any fire-proof dish that may be sent 
to table, invert the basin on the top, 
and turn out the cabbage. Cover the 
surface with the mixed grated cheese 
and breadcrumbs, and put small pieces 
of butter on the top, and bake in a 
moderate oven until lightly brown. 
Serve the sauce separately. 

Time. —From 40 to 60 minutes. 
Average Cost, 9 d. Seasonable at 
any time. 

CABBAGE, BOILED. 


tablespoonful of salt, a very sindll 
piece of soda. 

Method. — Pick off all the dead out- 
side leaves, cut off as much of the 
stalk as possible, and cut the cabbages 
across twice at the stalk end ; if very 
large, quarter them. Wash them well 
in cold water, place them in a colander, 
and drain ; then put them into plenty 
of fast-boiling water, to which have 
been added salt and soda in the above 
proportions. Stir the cabbages once 
or twice in the water, keep the pan 
uncovered, and let them boil quickly 
until tender. The instant they are 
done take the cabbages up into a 
colander, place a plate over them, let 
them thoroughly drain, dish, cutting 
them into squares. 

Time. — Small young cabbages, 15 
to 20 minutes ; large cabbages and 
savoys, from 30 to 40 minutes. Aver- 
age Cost, from id. each. Seasonable 
all the year. 


CABBAGE, BRAISED. 

Ingredients. — Savoy cabbages 
slices of fat bacon, 1 or 2 onions, 1 or j 
carrots, a bouquet-garni (parsley, 
thyme, bay-leaf), stock, salt arid 
pepper. 

Method. — Wash, trim, and halve 
the cabbages, cover them with boiling 
water, adding 1 tablespoonful of salt. 
Boil rapidly for 15 minutes, then drain 
well, and cut away the stalks. Sprinkle 
carefully with salt and pepper, put : 
halves together, and fasten them 
securely. Cover the bottom of a stew- - 
pan with slices of bacon, put in the 
cabbages, add the onions and carrot> 
thickly sliced, herbs, and a good 
seasoning of salt and pepper. Add 
sufficient stock to nearly cover the 
cabbages, put on a closely-fitting lid- 
and simmer gently for 1 hour. When 
ready, remove the strings, drain 
well, press dry in a cloth, shape as 
required, and use as. a garnish to an 
entree. 

Time. — A ltogether, about 1 j hours. 
Average Cost, cabbages, 2d. eacn. 
Allow i small cabbage for 2 persons. 
Seasonable in winter. 


Ingredients. — Cabbages. To each 
J gallon of water, allow 1 heaped 
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CABBAGE, BUTTERED. 


CABBAGE', BUTTERED. 

Ingredients. — i good cabbage, 2 
medium-sized Spanish onions, ij ozs. 
of butter, salt and pepper. 

Method. — Boil the cabbage and 
onions together, allowing a little 
longer time to the latter, when the 
cabbage is young, then drain and chop 
jmcly. Heat the butter in a frying- 
pan, put in the vegetables, season well 
with salt and pepper, fry for 10 or 15 
minutes, then serve. If preferred, a 
tablespoonful each of good gravy and 
vinegar may be added before serving. 

Tim k. — A bout 1 hour. Average 
Cost, (xl. Seasonable at any time. 

CABBAGE, MINCED. 

Ingredients. — 1 cabbage, 3 ozs. of 
butter, 1 oz. of flour, 2 tablespoonfuls 
of vinegar, salt and pepper, hard- 
boiled eggs. 

Method. — Boil, press the cabbage 
dry, and chop it finely. Heat the 
butter in a frying-pan, sprinkle in the 
flour, mix smoothly, and put in the 
cabbage. Add salt and pepper to 
taste, put in the vinegar, stir over the 
fire for 5 or 6 minutes, then serve gar- 
nished with sections of hard-boiled 

(J gg ; 

I'ime. — Altogether, from t to i.J 
hours. Average Cost, 6 d. to 8*/., ex- 
clusive of the eggs. Sufficient for 3 
or 4 persons. Seasonable at any time. 

CABBAGE, PICKLED, RED. 

Ingredients. — 1 good, firm, red 
cabbage,- 1 quart of vinegar, \ oz. 

"hole pepper, \ oz. of allspice. 

Method. — Remove the outer leaves 
°f the cabbage, quarter it, remove the 
centre stalk, and cut each section 
across into very fine strips. Pile 
the shredded cabbage on a large dish, 
sprinkle it liberally with salt, and let 
Jt remain thus until the following day. 
Meanwhile, boil the vinegar, pepper, 
and spice together, the latter being 
tied together in a piece of muslin, 
and allow the Dreparation to become 
Thte cold. Turn the cabbage into an 
earthenware or enamelled colander, 
and when well drained put it into a 
lar £ e jar, and pour in the vinegar. 


It will be Jit for use in 3 or 4 days ; 
if kept for any length of time it loses 
the crispness and colour which are its 
chief recommendations. 

Time. — A ltogether, 2 days. Aver- 
age Cost, 9 d. to 10 d, 

CABBAGE, RED, STEWED. 

Ingredients. — 1 red cabbage, 1 
small slice of ham, l oz. of fresh 
butter, 1 pint of fresh stock, 1 gill of 
vinegar, salt and pepper to taste, 1 
tablespoon ful of pounded sugar. 

Method.— -Cut the cabbage into 
very thin slices, put it into a stew- 
pan, with the ham cut in dice, the 
butter, \ pint of stock, and the vine- 
gar ; cover the pan closely, and let 
it stew for 1 hour. When it is very 
tender, add the remainder of the stock, 
a seasoning of salt and pepper, and the 
potmded sugar ; mix the ingredients 
well together, stir over the lire until 
nearly all the liquor has dried away, 
and serve. Fried sausages are usually 
sent to table with this dish : they 
should be laid round and on the 
cabbage as a garnish. 

Time. — Rather more than 1 hour. 
Average Cost, u. without sausages. 
Seasonable from September to 
January. 

CABBAGE SOUP. 

Ingredients.— 2 small young cab- 
bages (finely shredded), 1 tablespoon- 
ful of lincly-chopped onion, 1 tea- 
spoonful of lincly-chopped parsley, 2 
pints of boiling water, 1 pint of milk, 
2 tablespoonfuls of crushed tapioca 
(sold in packets) or flue sago, 1 tea- 
spoonful of salt, ,{ of a teaspoonful of 
pepper, 1 oz. of butter. 

Method. — Cover the shredded cab- 
bage with boiling water, bring to the 
boil and strain. Return the cabbage 
to the saucepan, add to it 2 pints of 
boiling water, the milk, onion, parsley, 
butter, salt and pepper, and boil 
gently for 15 minutes. Sprinkle in the 
tapioca and cook for about 10 minutes 
longer, or until the tapioca becomes 
transparent, then serve. 

Time. — About \ an hour. Average 
Cost, 6</. to yd. Seasonable at any 
time. Sufficient for 8 persons. 
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CABBAGE, WITH SAUCE. 

CABBAGE, WITH WHITE SAUCE. 

Ingredients. — Cabbage, J pint of 
white sauce or melted butter sauce. 
To each ] gallon of water allow i 
heaped tablespoonful of salt, a very 
.small piece of soda. 

Method. — Pick off all dead or 
faded outside leaves, cut off as much 
of the stalk as possible, and cut the 
cabbages across twice at the stalk end ; 
if they should be very large, quarter 
them. Wash them well in cold water, 
and drain. Throw them into plenty of 
fast-boiling water, to which have been 
added salt and soda in the above 
proportions. Stir them down once 
or twice in the water, and let them 
boil quickly for 8 minutes ; have 
another saucepan with fast-boiling 
water prepared as above, and throw 
them into it, and let them boil for 15 
minute's ; cast away the water con- 
tained in the first saucepan, and till it 
as before, remove the cabbages once 
again into this, and let them boil for 
10 minutes if small, for 20 minutes if 
large. Take up into a colander, 
drain and press well, and season with 
pepper. Serve in a hot vege table- | 
dish, cut into squares, and pour over 
the sauce. 

Tf me. - jo to 40 minutes, according 
to size and age. Average Cost, from 
id. each. Seasonable all the year. 


CABINET PUDDING. 

Ingredients.— -Stale sponge cake 
or Savoy biscuits, -J pint of milk, 4 
yolks and 2 whites of eggs, 6 or 8 
ratafia biscuits, i* tablespoonful of 
castor sugar, a few drops of vanilla, 
a few cherries, and a little angelica 
to ornament the mould. 

Method.— Butter a mould with 
plain straight sides, ornament the 
bottom with strips of angelica and 
cherries cut. in halves, and line the 
sides with narrow strips of sponge 
cake or Savoy biscuits. Break the 
trimming# of the cak£ or 3 or 4 bis- 
cuits into small pieces, put them, 
together with the ratafias, into the 
mould. Beat the eggs, add to them 
the sugar, flavouring, and milk, stir 
until the sugar is dissolved, then pour 


CAKE, PLAIN. 


the custard slowly into the mould. 
Cover with a buttered paper, and 
steam gently for nearly 1 hour. 

Time. — About ij hours. Average 
Cost, 10 d. to is. " Sufficient for 5 
or 6 persons. 

CABINET PUDDING, PLAIN. 

Ingredients. — 5 or 6 thin slice's 
of bread ( sec Note), 1 pint of milk, 
2 eggs, 1 tablespoonful of sugar, j 
tablespoonfuls of raisins, a few drops 
of almond essence, or other flavouring 

Method. — Cut the raisins in halves 
and remove the stones. Cut tin 
crusts off the bread, divide each slice 
into strips 1 inch wide, taper one end 
and trim to a uniform length. Ha\c 
ready a well-buttered basin, decorate 
with raisins, and line with strips <»| 
bread. Beat the eggs, add to them 
the sugar, milk, and flavouring, and 
stir until the sugar is dissolved. Cut 
all the bread trimmings into diu\ 
put them into the prepared basin, 
pour on the custard, cover with a 
greased paper, and steam gently for 
1 hour. 

Time.- 1} hours. Average Com, 

I 7d., without the bread. Sum-icieni 
for 4 or 5 persons. 

| Note. — In place of bread, savoy, finger biscuit.-, 
or stale cake may be advantageously used for thi> 
pudding. 

CAKE, PLAIN. 

Ingredients. — 1 lD: of flour, 1} 
teaspoonfuls of baking-powder, } lb. 
of good dripping, 1 teacupful of moist 
sugar, 3 eggs, 1^ breakfastcupful <>t 
milk, \ oz. of caraway seeds, }Tb. of 
candied peel cut fine. 

Method. — B ut the flour and baking- 
powder into a basin ; stir these to- 
gether, then rub in the dripping, ndd 
the sugar, caraway seeds, and peel ; 
whisk the eggs with the milk, ami 
beat all together very thoroughly until 
the ingredients are well mixed. Butter 
a tin, put in the cake mixture, an<l 
bake it from ij to 2 Iiours. Let t be 
dripping be quite clean before using; 
to ensure this, it should bo clarified- 
Beef-dripping is better than any other 
for cakes, etc., as mutton-dripping fre- 
quently has a very unpleasant flavour, 
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CAKF. PLAIN. 


which would be imparted to the 
preparation. The eggs are not neces- 
sary. 

Time. — U to 2 hours. Average 
['u.r, is. Sufficient for i cake. 

CAKE, PLAIN, FOR CHILDREN. 

Ingredients. — i quartern of dough, 

| lb. ol moist sugar, j lb. of butter or 
( »oud beef-dripping, .} pint of warm 
milk, \ a teaspoonful of grated nut- 
meg. or J oz. of caraway seeds. 

Method. — If bread is not made 
it home, procure the dough . from 
the baker’s, and as soon as it comes 
n, put it into a basin near the fire ; 
;over the basin with a thick cloth, 
ind let the dough remain a little 
while to rise. In the meantime, beat 
the butter to a cream, and make the 
milk warm ; when the dough has 
risen, mix with it thoroughly all the 
above ingredients, and well rub the 
mixture to obtain a smooth, soft 
pastq. Butter some cake-tins, half 
till them, and stand them in a warm 
place to allow the mixture to rise 
again. When the tins are 3 parts 
lull, put the cakes into a good oven, 
and bake them from i J to 2 hours. A 
tew currants or sultanas, can be sub- 
stituted lor t lie caraway seeds, when 
the flavour of the latter is disliked. 

Time. — 1 J to 2 hours. Average 
f'osr, in/. Sufficient for (> or 8 
s| oall cakes. Seasonable at any 
tune. 

CAKE, PLUM. 

Ingredients. — 1 lb. of flour, ]- lb. 
of butter,. \ lb. of sugar, } lb. of 
currants, j lb. of sultanas, 4 ozs. of 
candied peel, \ pint of milk, £ a tea- 
s P<)onful of carbonate of ammonia, a 
pinch of carbonate of soda. 

Method. — Put the flour into a 
basin with the sugar, soda, currants, 
jind sliced candied peel ; beat the 
hatter to a cream, and mix all these 
Jjigredients together with the milk. 

,ir the ammonia into 2 tablespoonfuls 
? milk ; add it to the dough, and 
peat the whole well until everything 
f 5 * m ixed. Put the batter into a 
'uttered tin, and bake the cake from 
] 5 t( j 2 hours, 


Time. — ij to 2 hours. Average 
Cost, 15. yi. Sufficient for 1 
medium-sized cake. 

CAKE, PLUM, CuMMON. 

Ingredients. — 10 ozs. of flour, 6 
ozs. of butter or good dripping, 10 
ozs. of moist sugar, 8 ozs. of currants 
or raisins, J oz. of ground allspice, 

1 oz. of distillery yeast, U pints of 
new milk. 

Method.— R ub the butter into the 
flour, add the sugar, currants or 
raisins, and allspice ; warm the milk, 
and dissolve the yeast in it, mix the 
whole into a soft dough, knead it 
well, and put it into 6 buttered tins. 
Place them near the tire for 1 hour, 
or until they are light, then bake the 
cakes in a good oven from 1 to if 
hours. To ascertain when they are 
done, plunge a clean skewer in the 
middle, and if on withdrawal it comes 
out clean, the cakes are done. 

Time.— - r to ij hours. Average 
Cost, in. '81/. Sufficient to make 10 
small cakes. 

CALCUTTA BECTIE, TO COOK 
(Indian Dish). 

This iish may be cooked according 
to the numerous recipes for dressing 
cod, a lish it somewhat resembles. 

CALF’S BRAINS, FRIED. 

Ingredients.- -1 or 2 calf’s brains, 
vinegar, 1 small onion. For the 
batter: 2 ozs. of flour, 1 tablespoonful 
of salad-oil, J gill of tepid water, the 
white of 1 egg, salt, frying-fat. 

Method. — Remove the skin and 
fibres, wash the brains in several 
waters, put them into a stewpan with 
the onion (sliced), and a tablespoonful 
of vinegar, bring to the boil, and 
simmer gently for 10 minutes. Remove 
from the stewpan, strain, dry well, and 
cut the brains into rather thin slices. 
Add a little salt to the flour, mix 
smoothly with the salad-oil and 
. water, whip the white of egg stiflly, 
and stir it lightly into the batter. 
Have ready a deep pan of hot frying- 
fat, dip each slice of brains, into the 
batter, drop these into the hot fat, 
anil fry them until lightly browned, 
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CALF’S FEET, FRIED. 


Drain well, dish up, garnish with 
fried parsley, and serve hot. 

Time. — From 30 to 40 minutes. 
Average Cost, 10 d. to is. Suffi- 
cient for 3 or 4 persons. 

CALF'S BRAINS, MILAN STYLE. 

Ingredients. — 2 calves’ brains, -j 
pint of tomato sauce, \ pint of well- 
reduced white sauce, 2 tablespoonfuls 
of cream, 4 ozs. of macaroni, 1 small 
onion, 1 tablespoonful of vinegar, 
1 egg, breadcrumbs, frying-fat, salt 
and pepper, liour. 

Method. — Prepare, cook, and slice 
the brains as directed in the preceding 
recipe ; season a dessertspoonful of 
flour with salt and pepper, dip each 
slice of brains in the mixture, brush 
over with egg, coat with breadcrumbs, 
and fry until lightly browned in hot 
fat. Break the macarpni into short 
lengths, put it into salted boiling 
water, and boil rapidly until tender, 
then drain well. Have the white 
sauce ready, add to it the macaroni 
and cream, and season to taste. Dish 
the slices of brains 011 a potato border, 
pile the macaroni in the centre, pour 
round a little of the hot tomato sauce, 
and serve the remainder in a tureen. 

T 1 me . — 40 to 4 5 n iinu tes. A v e k age 
Cost, is. S< 7 . Sufficient for 4 to 6 
persons. 

CALF’S BRAINS, WITH BLACK 
BUTTER SAUCE. 

Ingredients. — 2 calves’ brains, | 
pint of good stock. For the sauce : 
i\ ozs. of butter, 1 teaspoonful of 
finely-chopped parsley, 4 a teaspoon- 
ful of vinegar, salt and pepper. 

Method. — Wash the brains in salt 
and water, remove the skin and 
fibres, and drain well. Warm the 
stock in a stewpan, put in the brains, 
and simmer gently for about 10 
minutes, then drain well. Fry the 
butter in an omelette-pan over a 
quick fire until it acquires a nut- 
brown colour, then add to it the 
parsley anti vinegar ; pour this over 
the brain$ and serve. 

Time. — F rom 20 to 25 minutes. 
Average Cost, is. 6 d. Sufficient 
for 4 to 6 persons, 


CALF’S A BRAINS, WITH MA1TRE 
D’HOTEL SAUCE. 

Ingredients. — Calf’s brains, \ pint 
of white sauce, 1 teaspoonful of finely- 
chopped parsley, 1 teaspoon tul of 
lemon-juice, 1 small onion, 1 table- 
spoonful of vinegar, salt aVul pepper. 

Method. — Prepare and cook the 
brains as directed in the preceding 
recipe, and cut them into small, thick 
slices. Have the sauce ready in a 
stewpan, add the parsley, lemon-juice, 
and season to taste. Put in the 
slices of brain, and, when thoroughly 
hot, serve. 

Time. — A bout 30 minutes. Aver- 
age Cost, is. 6 d. Sufficient for 3 
or 4 persons. 

CALF’S FEET FRICASSEE. 

Ingredients. — 4 cooked calves' 
feet (those which have been boiled 
down for jelly may be used), 1 pint oi 
white sauce, 1 teaspoonful of finely 
chopped parsley, 1 teaspoonful «l 
lemon-juice, 2 tablespoonfuls of small 
dice of cooked ham or bacon, salt 
and pepper, nutmeg. 

Method.- -Remove all the bones, 
and cut the meat into pieces of equal 
size. Make the white sauce as directed , 
add to it the ham or bacon, the pieces 
of calves’ feet, and let the stewpan 
stand by the side of the fire until 
the contents are thoroughly hot ; 
then put in the parsley and lemon- 
juice, season to taste, and serve. 

Time. — 10 to 15 minutes. Averaof 
Cost, is. to is. 6 cl. Sufficient loi 
6 to 8 persons. 

CALF’S FEET, FRIED. 

Ingredients. — 2 calves’ feet. For 
the stock : 1 carrot, 1 onion, 6 pepper- 
corns. For the marinade : (brine in 
which meat, etc. is soused) : 2 table- 
spoonfuls of salad-oil, 2 tablespoon Ink 
of vinegar, 1 dessertspoonful of finely- 
chopped parsley, 1 teaspoonful oi 
finely-chopped onion, salt and pepper, 

1 egg, breadcrumbs, frying- fat, flour, 
tomato sauce. 

Method. — Wash and scald 
calves' jeet, bone the upper part, 
remove the shafik-bone, split thorn 
in two, and soak them in cold water 
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CALF’S FOOT BROTH. 


lor 2«hours. Put them in a stewpan 
with some salt, cover with cold water, 
bring to the boil, and drain. Return 
to the stewpan with as much cold 
water as will cover the feet, add the 
peppercorns, onion, and carrot (sliced), 
ami cook slowly until tender. Take 
away the rest of the bones, press the 
feet until cold, then slice them, set 
them in a deep dish, pour over the 
marinade, and let them remain in it 
for i hour, basting or turning occa- 
sionally in order that both sides may 
1«» equally flavoured. Season a 
heaped teaspoonful of flour with salt 
and pepper, drain the slices of meat 
well, dip each piece in the flour, 
brush over with beaten egg, toss in 
crumbs, anti fry in hot fat until 
nicely browned. Serve with tomato 
sauce. 

Time. — From 3 to 3J hours to boil 
the feet. Average Cost, is. 6d. 
Sufficient for 3 or 4 persons. 

CALF’S FOOT BROTH (Invalid 
Cookery). 

Ingredients. — 1 calf’s foot, 3 pints 
of water, or equal parts of milk and 
wider, lemon-rind, salt, sugar, yolks 
of eggs. 

Method. — Stew the foot in the 
water, or milk and water, for 3 hours, 
then strain into a basin. When cold, 
remove the fat, re-heat the broth 
with 2 or 3 strips of lemon-rind, 
which must be removed as soon as 
the broth is sufficiently flavoured. 
Add salt and sugar to taste, and to 
each V pint allow 1 yolk of egg. Stit- 
hy the side of the lire until the broth 
thickens, but do not let it boil, or it 
may curdle. Free it from any particle 
of fat, and serve. 

•Time . — 6 or 7 hours. Average 
Cost, 10 d . to 15. Sufficient for i V 
pints of broth. 

, 

CALF'S FOOT JELLY 

{tSee Aspic Jelly from Calves' Feet). 

CALF'S FOOT JELLY (Invalid 
Cookery). 

Ingredients. — 2 calves’ feet, 5 
Pmts of water, £ pint of sherry, J 
pint of lemon-juice, 6 ozs. of loaf 


CALF’S FOOT, STEWED. 


sugar, the rinds of 3 lemons, the 
whites and shells of 2 eggs, 1 inch 
of cinnamon, 4 cloves. 

Method. — Wash and blanch the 
feet, and divide each one into 4 
pieces. Replace them in the stewpan, 
add the water, and boil gently for 6 
hours, skimming when necessary. 
Strain and measure the stock, and if 
there is more than 1 quart, boil until 
reduced to this quantity. When cold 
remove every particle of grease, turn 
the jellied stock into a stewpan, and 
add the lemon-rinds, pared off in the 
thinnest possible strips, the lemon- 
juice, sherry, sugar, the stiffly- whisked 
whites and crushed shells of the eggs, 
and the cinnamon and cloves. Whisk 
until boiling, then draw the stewpan 
to the side of the fire, and let the 
contents simmer for 10 minutes. 
.Strain through a scalded jelly-bag, 
or scalded tea-cloth tied to the legs 
of a chair reversed, and turn into 
moulds rinsed with cold water. Turn 
out when firm, and serve. 

Time. — 12 hours. Average Cost, 
3s. 

CALF’S FOOT, STEWED (Invalid 
Cookery). 

Ingredient.-.. — i call’s foot, 1 oz. 
of butter, 1 oz. of flour, J- gill of 
cream, r pint of water, 1 small onion 
sliced, 2 or 3 sprigs of parsley, 2 
cloves, 1 small blade of mace, a little 
finely-chopped parsley. 

Method. —Wash and blanch the 
foot, put it into the stewpan with 
the spices and vegetables, and stew 
gently for 3 hours, adding more 
water if much evaporation o~.urs. 
When done, remove the bones, cut 
the meat into neat pieces, and keep 
them hot in a little of the stock. 
Melt the butter in a stewpan, stir in 
the flour, strain in the stock, boil 
gently until the sauce becomes thick 
and smooth, then season carefully and 
stir in the cream. Arrange the calf’s 
foot neatly on a hot dish, pour the 
sauce over, sprinkle with parsley, and 
serve. 

Time.— 3 1 hours. Average Cost, 
15. 4 d . to is. yd . 
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CALF’S HEAD, COLLARED 


CALF'S HEAD. 

Ingredients. — i tin of calf’s head, 
frying-batter, tomato, piquante, or 
other suitable sauce, frying-fat. 

Method. — Slice the head neatly, 
dip each slice into the prepared 
batter, and fry in hot fat until crisp 
and nicely browned. Serve the sauce 
separately. 

Tim r.— A bout J an hour after the 
batter is made. Average Cost, t s. ,\d., 
exclusive of the sauce. Sufficient 
for 5 or 6 persons. 


CALF'S HEAD, BOILED. 

Ingredients. — A calf’s head. For 
the stock : i or 2 onions, i or 2 carrots, 
I small turnip, 2 strips of celery, a 
bouquet-garni (parsley, thyme, bay- 
leaf), 12 peppercorns, salt. For the 
sauce: ij ozs. of butter, i\- ozs. of 
flour, % pint of stock, \ pint of milk, 
lemon-juice, r dessertspoonful of 
finely-chopped parsley, i egg, browned 
breadcrumbs. 

Method. — Prepare and blanch the 
head in the usual manner, return it 
to the saucepan, cover with cold 
water, bring to the boil, skim well, 
then add the prepared vegetables, 
herbs, peppercorns, salt to taste, 
and simmer from 2 to 2J hours, 
according to size. Boil the tongue 
at the same time. Wash the brains in 
several waters, let them remain in 
salt and water until wanted, then tie 
loosely in a piece of muslin, boil with 
the head for about £ an hour, and 
when cool, chop coarsely and use 
for the sauce. The head may be 
served plainly-boiled, but it presents 
a better appearance when it has been 
coated with egg and brown bread- 
crumbs, and baked for 20 minutes in 
the oven, being frequently basted 
during the time. It is more easily 
carved, and the various parts are more 
evenly distributed when the bones 
are removed, and the head rolled, 
before baking ; it must be bound 
with strong tape, and the bare parts 
under the tape sprinkled with bread- 
crumbs before serving. About J an 
hour before the head is ready to 
serve, melt the butter in a stewpan, 


add the flour, and cook for 5 minutes, 
then pour in the milk and \ pint of 
liquor from the pot in which the head 
is cooking. Stir until it boils, simmer 
for 10 minutes, add the prepared 
brains, parsley, lemon- juice, and sea- 
soning to taste. Remove the skin 
from the tongue, and cut it into thin 
slices. Place the head on a hot 
dish (if not egged and breadcrumbed 
brush over with glaze), garnish with 
slices of tongue ami lemon, and serve 
the sauce in a tureen. A piece ot 
boiled ham or bacon is occasionally 
served as an accompaniment to this 
dish. 

Time. — T o cook, about 4 hours. 
Average Cost, 55. Cxi. to 8 s. 

CALF’S HEAD, COLLARED (Cold). 

Ingredients. — A calf's head, 1 lb. 
of lean uncooked ham, 2 hard-boiled 
eggs, 2 tablespoonfuls of finely-chopped 
parsley, ground mace, nutmeg, salt 
and pepper. For the stock : 1 or 2 
onions, 1 carrot, £ a turnip, 1 strip of 
celery, a bouquet-garni (parsley, 
thyme, bay-leaf), 12 peppercorns. 

Method. — Cut the head in half, 
take out the brains, dress and serve 
them with the tongue as a separate 
dish. Wash the head in several 
waters, ami afterwards let it soak tor 
12 hours in salted water, which should 
be changed several times. Put it into 
a saucepan with a handful of salt, 
cover with cold water, bring to the 
boil, then drain, and wash well in 
cold water. Return to the saucepan, 
cover with cold water, boil, skim well, 
then add the prepared vegetables, 
bouquet-garni, peppercorns, salt to 
taste, and cook gently for ij to 2 
hours, or until the bones can be 
easily removed. When the head is 
boned, spread it out on the table, 
season well with salt and pepper, 
sprinkle on it a little mace and nut- 
meg, distribute the narrow strips of 
ham and slices of boiled egg evenly 
over the surface, add the parsley and 
a little more flavouring and seasoning, 
then roll up tightly, and wrap and tie 
securely in a pudding-cloth. Have 
the stock boiling in the saucepan, put 
in the head, and cook gently for 2 
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CALF’S HEAD, HASHED. 


hours. When cool, tighten the cloth, 
and press between 2 dishes or boards 
until cold. 

Time. — To cook, about 4 hours. 
Average Cost, from 7 $. to 9 s. 6d . 

CALF’S HEAD FRICASSEE. 

Ingredients. — \ a calf's head, 

1 pint of the liquor in which the 
head was boiled, i\ ozs. of butter, 
i i ozs. of flour, 2 tablespoon fuls of 
jrearn, the yolks of 2 eggs, the juice 
jf 1 lemon, a good pinch of mace, 
salt and pepper, rolls of fried bacon, 
forcemeat balls. 

Method. — Prepare and boil the 
calf's head as directed in the recipe 
for “ Calf’s Head, Collared ” (the 
remains of a calf’s head may be 
used), remove the bones, and cut the 
meat into pieces \\ inches square. 
Melt the butter in a stewpan, fry the 
Hour for a few minutes without 
browning, then add the stock, stii 
until it boils and simmer gently for 
10 minutes. Add the mace, seasoning 
to taste, put in the pieces of meat, 
cover closely, and draw the stewpan 
to the side of the stove for about 20 
minutes. Shape the forcemeat into 
small balls, and either fry or bake 
them until nicely browned. Place 
the rolls of bacon on a skewer and 
fry or bake them until crisp. Remove 
the pieces of meat from the sauce, 
and arrange them on a hot dish in a 
pile. Have ready the cream and 
yolks of eggs mixed lightly together, 
add these to the sauce, and stir by 
the side of the tire until they thicken, 
but the sauce must on no account 
be allowed to boil. Add the lemon- 
juice, season to taste, and strain pver 
the meat. Garnish with the force- 
meat balls and rolls of bacon, and 
serve. 

Time. — A fter the calf’s head is 
boiled, nearly 1 hour.. Average Cost, 
4** to 5 s. Sufficient for 6 or 7 
persons. 

CALF'S HEAD, FRIED. 

Ingredients. — The remains of a 
eooked calf’s head. For the inarin- 
a( le : 2 tablespoonfuls of salad-oil or 
belted butter, 1 tablcspoouful of 


lemon-juice or vinegar, 1 teaspoonful 
of finely-chopped shallot or onion, 

1 teaspoonful of finely-chopped pars- 
ley, | a teaspoonful of mixed herbs, 
salt and pepper. For the batter : 
4 ozs. of Hour, 2 tablespoonfuls of 
salad-oil, J- pint of tepid water, the 
whites of 2 eggs, salt, frying-fat. 

Method. — Cut the meat into strips 
about 2\ inches long and 1 inch wide, 
place them in a deep dish, pour over 
the marinade, and allow the strips 
to remain in it for at least 1 hour. 
Mix the flour, salt, salad-oil, and 
water smoothly together, whisk the 
white of egg stiffly, and stir it lightly 
into the batter. Drain the pieces of 
meat well, dip them into the batter, 
and fry in hot fat until nicely browned. 
Pile on a hot dish, and garnish with 
fried parsley. When a more elaborate 
dish is required, the fried strips may 
be dished in a circle on a border of 
mashed potato, with the centre filled 
with a puree of spinach, asparagus 
points, or whatever may be preferred, 
and either tomato or a good brown 
sauce poured round. 

Time. — 1£ hours. Average Cost, 
8 d., exclusive of the meat. 

CALF’S HEAD, HASHED. 

Ingredients. — } a calf’s head, 
veal forcemeat, a few rashers of bacon, 
1 pint of liquor in which the head 
was cooked, 1 glass of sherry, 12 
button mushrooms, 1 oz. of butter, 

1 oz. of flour. For the brain cakes : 

2 eggs, breadcrumbs, salt, pepper, 
mace, herbs. For the stock : 2 onions, 
2 carrots, 1 turnip, 2 strips of celery, 
10 peppercorns, 1 bouquet-garm 
(parsley, thyme, bay-leaf), salt. 

Method. — Prepare and blanch the 
head as directed in “ Calf’s Head; 
Collared,” return it to the saucepan, 
bring to the boil, skim well, add the 
prepared vegetables, herbs, pepper- 
corns, and salt to taste, and simmer 
gently until the bones can be easily 
removed. Drain the head, strain the 
stock, put 1 quart of it into a stew- 
pan, and boil rapidly to reduce. 
Remove the bones from the head, 
cut the meat into pieces 1} inches 
square, skin the tongue, and cut it 



CALF’S HEAD PIE 


CALF’S HEART, BAKED. 


into \ inch dice. Wash the brains in 
3 or 4 waters, let them remain in salt 
and water until wanted, then tie 
them in a piece of muslin, boil with 
the head for { an hour, and make 
into cakes ( see Brain Cakes). Make 
the forcemeat as directed, shape into 
balls, and either bake or fry them in 
hot fat for about 15 minutes; roll 
the rashers of bacon, run a skewer 
through them, and either fry or bake 
until crisp. Knead the flour and 
butter together, add the mixture to 
the reduced stock, and when smoothly 
mixed put in the pieces of calf’s head, 
tongue, mushrooms (previously cooked 
and cut into 2 or 4 pieces, according 
to their size). Season to taste, cover 
closely, simmer gently for i an hour, 
then add the sherry, and serve. Gar- 
nish with the forcemeat bails, brain 
cakes, and rolls of bacon. 

Time. — 2J to 3 hours. Average 
Cost, ys. to 0 s. Sufficient for 6 or 
7 persons. 

CALF'S HEAD PIE. 

Ingredients.— -The remains of a 
calf’s head, J lb. of raw ham or bacon, 
forcemeat balls, 2 hard-boiled eggs, 
\ pint of stock in which the head was 
cooked, } of a teaspoonful of mixed 
herbs, the grated rind of J a lemon, 
a. pinch of ground mace, a pinch of 
grated nutmeg, salt and pepper, puli 
or rough puff paste. 

Method. — Cut the meat into small 
thin slices, cut the ham or bacon into 
narrow strips, cut the eggs into thin 
slices, mix the forcemeat rather stiffly 
with a little raw egg, and shape into 
small balls. Put a fairly thick layer 
of calf’s head 011 the bottom of a pie- 
dish, cover with a thin layer of ham or 
bacon, add a few* slices of egg and a 
good sprinkling of salt, pepper, herbs, 
mace, nutmeg, and lemon-rind. Repeat 
until the dish is full, add the stock, and 
cover with the pastry. Bake in a 
moderately hot oven for about 1 hour, 
when cooked pour in, through the hole 
on the top, a little hot jellied stock, and 
set aside until cold. 

Time. — To bake, about 1 hour. 
Average Cost, y. Od. to 45. 6 d. 
Sufficient for 0 or 7 persons. 
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CALF’S HEAD, SAUCE FOR. 

Ingredients. — 1 pint of the liquor 
in which the head was boiled, 2 ozs. of 
butter, 1 \ ozs. of flour, 1 dessertspoon- 
ful of finely-chopped parsley, the juice 
and finely-grated rind of \ a lemon, 1 
onion sliced, salt and pepper. 

Method. — Fry the onion in the but- 
ter until well browned, sprinkle in the 
flour and brown it also, then add the 
stock. Simmer gently for \ an hour to 
reduce, then strain. Return to the 
saucepan, and add the parsley, lemon- 
rind, leinon-juice, and seasoning to 
taste, make thoroughly hot, and serve. 

Time. — F rom 50 to 60 minutes. 
Average Cost, 3IU/. 

CALF’S a HEAD WITH MAITRE 
D’HOTEL SAUCE. 

Ingredients. --The remains ot ,1 
calf’s head, 1 pint of white sauce, 1 
tablespoonful of lemon- juice, 1 dessert- 
spoonful of finely-chopped parsley, salt 
and pepper. 

Method. — Cut the meat into pieces 
convenient for serving. Make the sauce 
as directed, put in the pieces of oulf’s 
head, and let them become thoroughly 
hot, then add the parsley and lemon- 
juice, season to taste, and serve. 

Time. — 15 minutes. Average Cost, 
Od., exclusive of the calf’s head. 

CALF’S HEAD WITH TOMATO 
SAUCE. 

Ingredients. — Half a boned calf’s 
head, \ pint of tomato sauce, 3 or 4 
ozs. of macaroni, salt and pepper. 

Method.— B reak the macaroni into 
pieces about .j inch long, put thr;.< 
into salted boiling water, and boil 
rapidly until tender. Cut the remain-' 
of the calf's head into slices convenient 
for serving ; have the tomato same 
ready in a stewpan, ad»l to it tin 
macaroni and meat, season to taste, 
make thoroughly hot, and serve. 

Time — About A an hour. Average 
Cost, from 35. 9/. to 4*. 9 d. 

CALF’S., HEART, BAKED. 

Ingredients. — A calf’s heart, veal 
forcemeat, a few rashers of bacon, salt 
and pepper, fat, brown gravy. 



CALF’S KIDNEY. 


CALF’S LIVER. 


Method. — Wash the heart in several 
waters, let it remain in cold water i 
liour, then drain and dry thoroughly. 
Fill the inside with forcemeat, tie a 
piece of oiled or buttered paper round 
it, and bake in a moderate oven for 
about 2 hours. Baste well, and about 
i an hour before serving remove the 
paper and dredge well with flour. The 
gravy in the tin may be used to enrich 
or form the basis of the brown 
gravy. Make this hot and pour 
round the dish. Garnish with fried 
bacon. 

Time. — About 2 hours. Average 
Cost, 9 d. to 15. 6d. Sufficient for 4 
01 5 persons. 

CALF’S KIDNEY WITH SCRAMBLED 
EGGS. 

Tngkkdienis. i large or 2 small 
calf’s kidneys, .4 pint of Kspagnole 
sauce, .{- pint of gravy or good stock, 
I glass of sherry, 2 ozs. of butter, 
1 teaspoonful of finely-chopped pars- 
ley, 2 shallots or 1 very small onion 
finely chopped, 4 eggs, 1 table- 
spoonful of milk (about), salt and 
pepper. 

Method. — Boil the sauce and gravy 
together for \ an hour, then add the 
sherry. Remove all fat and skin from 
the kidney, cut it into very thin slices, 
and season well witli salt and pepper. 
Melt half the butter in a saute- 
pan or frying-pan, fry the shallots 
lightly, add the slices of kidney, and 
fry quickly on both sides, shaking the 
pun meanwhile over the tire. Pour 
the sauce over the kidney, draw the 
pan to the side of the fire, and cook 
slowly for in or 15 minutes. Beat up 
the eggs, add to them about 1 table- 
spoonful of milk, and season to taste. 
Melt the remainder of the butter in a 
stewpan, pour in the eggs, cook very 
gently and stir until they thicken. 
Arrange the kidney in a circle on a hot 
dish, pour the sauce round, and pile 
the scrambled eggs in the centre. 
Sprinkle the parsley over the whole, 
and serve. 

Time. — From 50 to 60 minutes. 
Average Cost, 2s. Sufficient for 4 
or 5 persons. 


CALF’S LIVER AND BACON. 

Ingredients. — 1 lb. of calf’s liver, 

\ lb. of bacon, 1 oz. of butter, flour, 
salt and pepper. 

Method. — Wash and dry the liver, 
and cut it into slices' about J- inch in 
thickness, add a good seasoning of salt 
and pepper to a dessertspoonful of 
flour, and dip the pieces of liver in the 
mixture. Heat the frying-pan, put in 
the bacon, cut into thin slices, fry 
slowly, remove to a iiot tin, and keep 
hot until wanted. Fry the liver in the 
bacon fat until nicely browned on both 
sides, then remove to a hot dish. Pour 
away the bacon fat, add the butter 
(the bacon fat may bo used instead, 
when not disliked), sprinkle in about a 
tablespoonful of flour, stir and fry 
until brown. Add about J pint of 
warm water, stir until it boils, and 
season to taste. Arrange the pieces of 
liver in a close circle, strain the gravy 
over, place the slices of bacon on the 
top, and serve. If preferred, the 
gravy may be served separately in a 
tureen, and the rashers of bacon 
curled before frying, and piled in the 
centre of the liver. 

Time. — About 35 or 40 minutes. 
Average Cost, is. 4 d. Sufficient 
for 4 or 5 persons. 

CALF’S LIVER, BRAISED. 

Ingredients. — A small calf's liver, 
a few strips of larding- bacon, ?, pint of 
brown sauce, \ pint of good stock, 1 
glass of port wine, the juice of J a 
lemon, 1 small onion sliced, 1 small 
carrot sliced, a bouquet-garni (parsley, 
thyme, bay-leaf), 1 blade of mace, 1 
bay-leaf, 6 peppercorns, 1 clove, a 
small slice of ham or bacon cut into 
strips, 1 oz. of butter. 

Method. — Soak the liver in cold 
water for 20 minutes, then drain, 
dry well, and insert the strips of 
bacon, which should be about ^ inch 
thick and inches long. Melt the 
butter in a shallow stewpan, add the 
onion, carrot, and ham, fry slightly, 
then put in the liver and let it brown. 
Pour off the fat, add the brown sauce, 
stock, bouquet-garni, mace, bay-leaf, 
and simmer gently for about 1 hour. 



CALF’S LIVER. 


CANARY CREAM. 


Then add the wine, lemon- juice, and 
parsley, boil, simmer for io minutes 
longer, remove the liver to a hot 
dish, strain the sauce over, and serve. 

Time. — About hours. Average 

Cost, 2 s. to 25. 6 d. 

CALF’S LIVER WITH PIQUANTE 
SAUCE. 

Ingredients. — 2 lbs. of calf's liver, 
frying-fat. For the sauce : | pint of 
water, 1 oz. of butter, 1 oz. of flour, 
4 shallots or 1 small onion finely 
chopped, 2 gherkins coarsely chopped, 

3 tablespoonfuls of vinegar, salt and 
pepper. 

Method. — Wash and dry the liver 
thoroughly, and cut it into neat slices. 
Mix 1 tablespoonful of flour, } a tea- 
spoonful of salt, and ^ of a teaspoon ful 
of pepper together, and dip the pieces 
of liver in the mixture. Place the 
shallots or onion, gherkins, and vine- 
gar in a small stewpan, boil rapidly for 
10 minutes, and keep it hot. Fry the 
liver in hot fat until lightly cooked and 
nicely browned, then remove and keep 
it as hot as possible. Pour away 
any fat that remains in the frying-pan, 
but leave all the brown sediment, add 
the butter, and when hot, sprinkle in 
the flour. Stir and fry slowly until well 
browned, add the water and seasoning 
to taste, stir until boiling, simmer 
gently for 5 minutes, then strain and 
mix with the vinegar, etc. Arrange 
the liver neatly on a hot dish, pour t lie 
sauce round, and serve as hot as 
possible. 

Time. — T o lry the liver, 5 minutes. 
Average Cost, Sufficient for h 
or 8 persons. Seasonable at any 
time. 

CAMBRIDGE SAUCE. 

Ingredients. — 2 tablespoonfuls of 
olive oil, I tablespoonful of tarragon 
vinegar, 4 hard-boiled yolks of eggs, 

4 fillets of anchovies, 1 ta^spoonful of 
capers, 1 dessertspoonful Of French 
mustard, .1 teaspoonful of English 
mustard, 1 teaspoonful of finely- 
chopped parsley, a sprig of tarragon, 
a sprig of chervil, a pinch of cayenne. 

Method. — Pound all the ingredients, 
.except the parsley, well together. 


then pass through a hair sieve. If too 
stiff, add a little oil and vinegar grad- 
ually until the consistency resembles 
that of mayonnaise sauce. Stir in the 
parsley, and keep on ice until required. 
This is an excellent sauce to serve with 
cold meat. 

Time. — A bout \ an hour. Average 
Cost, Sd. to 9 d. 

CAMP VINEGAR. 

Ingredients. — 1 head of garlic, l 
oz. of cayenne, 2 teaspoonfuls of soy, 
2 teaspoonfuls of walnut ketchup, 1 
pint of vinegar, cochineal to colour. 

Method. — Slice the garlic and put it, 
with all the above ingredients, into a 
clean bottle. Let it stand to infuse 
for 1 month, then strain it off quite 
clear, and it will be fit for use. Keep 
it in small bottles, well sealed to 
exclude the air. 

CANADIAN PUDDING. 

Ingredients. — 6 tablespoonfuls of 
Indian meal, 2 tablespoonfuls of castor 
sugar, 4 eggs, the thin rind of 1 small 
lemon, 1 quart of milk, raisins stoned 
and halved. 

Method. — Mix the meal with a little 
cold milk, infuse the lemon-rind in the 
remainder for 15 minutes, then strain 
the boiling milk over the meal. Replace 
in the stewpan, add the sugar, and 
simmer gently for 10 minutes. When 
cool, add the well-beaten eggs, and pour 
the mixture into a mould or basin pre- 
viously well buttered and decora ter I 
with raisins. Steam for 2J hours, then 
serve with a suitable sauce. 

Time. — A bout 3 hours. Average 
Cost, is. 3^. Sufficient for 6 or 7 
persons. 

CANARY CREAM. 

Ingredients. — 1| pints of milk, 4 
ozs. of loaf sugar, f oz. of leaf gelatine, 
1 lemon, 6 yolks of eggs. 

Method. — Soak the gelatine in a 
little milk, boil the remainder with the 
thinly-cut lemon-rind and su^ar for a 
few minutes, add the gelatine, ami 
when dissolved let the mixture cool a 
little. Now put in the lemon-juice, 

the beaten yolks of eggs, and stir by 
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CANARY PUDDING. 

the side of the lire until they thicken. 
Stir the mixture frequently until cool, 
then pour into a wetted or lined 
mould. 

Time. — From 35 to 40 minutes. 
Average Cost, is. Sufficient for 1 
large mould. 

CANARY PUDDING. 

Ingredients. — 4 ozs. of flour, 3 ozs. 
of sugar, 2 ozs. of butter, 2 eggs, 1 tea- 
spoonful of baking-powder, milk. 

Method. — Cream the butter and 
sugar together until thick and smooth, 
and add each egg separately. Beat 
well, then stir in the flour and baking- 
powder as lightly as possible, and add 
milk gradually until the mixture drops 
readily from the spoon. Pour into a. 
well-buttered mould, steam for about 1 
hour, and serve with jam or custard 
sauce. v 

Time. — About i[ hours. Average 
Cost, 6d. Sufficient for 5 or 6 
persons. 

CANDY, AMERICAN. 

Ingredients. — 2 lbs. of moist sugar, 
J- pint of water, cream of tartar, 
tartaric acid, r dessertspoonful of 
golden syrup, saffron-yellow, flavour- 
ing essence. 

Method. — Dissolve the sugar in the 
water, add a good \ teaspoonful of 
cream of tartar, and boil to the “ large 
crack ” degree (see Sugar, to Boil). 
Pour on to an oiled slab, add a little 
saffron-yellow or other colouring in- 
gredient, and flavour to taste. Any 
flavouring substance may be used, 
hut it should agree with the colour of 
the candy ; thus red should be flavoured 
witli raspberry essence, yellow with 
pineapple, etc. Add also a pinch of 
tartaric acid and the golden syrup, 
work well in, fold up, then pull over 
an oiled hook, and cut into squares. 

CANNELL PUDDING. 

Ingredients. — 4 ozs. of ground 
almonds, 4 ozs. of castor sugar, 3 ozs. 
of crumbled Savoy biscuits or Madeira 
cake, ozs. of butter, 1 oz. of flour, 
4 eggs, | pint of milk, a good pinch of 
grated nutmeg, 1 inch of cinnamon. 

Method. — B oil up the milk, infuse 


CAPERCAILZIE, ROASTED. 

the cinnamon in it for io minutes, 
and strain it over the cake crumbs. 
Beat the butter and the sugar together 
until creamy, add the yolks of eggs 
separately, and stir in the almonds and 
nutmeg. Whisk the whites of eggs 
stiffly, and stir them lightly in, 
sprinkling the flour in gradually mean- 
while. Have ready a mould, well- 
buttered and. lightly sprinkled with 
breadcrumbs, put in the mixture, bake 
in a moderate oven for } of an hour, 
then turn out and serve with hot 
raspberry syrup. 

Time. — i| hours. Average Cost, 
t.9. Sufficient for 4 or 5 persons. 

CANNELONS. 

Ingredients. — Strips of puff paste, 
about 16 inches long and 1 inch wide 
whipped cream, preserved fruit, jam, 
or jelly. 

Method. — Wrap the paste round 
short sticks, which must be previously 
greased and floured, and brush them 
over with egg. Bake in a moderately 
hot oven, and, when cold, fill them 
with sweetened stiffly- whipped cream, 
fruit, jam, or jelly. 

Time. — T o bake, about 15 minutes. 
Vverage Cost, id. to 2d. each. At.t.ow 
1 to each person. 

GAPE GOOSEBERRY JAM (South 
African Recipe). 

Ingredients. — 6 lbs. of gooseberries, 
4^ lbs, of preserving sugar, 1 pint of 
cold water. 

Method. — Prick the berries with a 
darning needle, place them in alternate 
layers with the sugar in a preserving- 
pan, add the water, and. boil gently 
until a little of the syrup quickly jellies 
when poured on to a cold plate. Turn 
into pots, cover at once, and store in a 
dry place. 

Time. — From i-J to 2 hours. Aver- 
age Cost, v uncertain. Sufficient 
for 6 or /Tbs. of jam. Seasonable 
when thtf gooseberries are ready. 

CAPERCAILZIE, ROASTED. 

Ingredients. — 1 capercailzie, J lb. 
of beefsteak, 1 or 2 slices of bacon, 
butter, good gravy, bread sauce, 
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CAPER SAUCE. CARAMEL CREAM ICE. 


fried breadcrumbs, watercress, salad- 
oil, salt and pepper. 

Method. — Prepare and truss the 
bird in the same way as a roast chicken. 
Put the beefsteak inside the bird ; it 
greatly improves the flavour, and 
may afterwards be used in the pre- 
paration of some cold meat dish, 
('over the breast with slices of bacon, 
and roast in front of a clear fire or 
in a moderate oven for about i hour, 
basting frequently. When : J cooked 
remove the bacon from the breast, 
dredge lightly with flour, and baste 
well to give the bird a nice brown 
appearance. Serve on a hot dish 
garnished with watercress, previously 
well washed, dried, and seasoned with 
salt, pepper, and a little salad-oil, 
and send the gravy, bread sauce, and 
breadcrumbs to table in sauceboats. 

Time. — About i hour. Average 
Cost, 4 s. 6 d . Seasonable from 
August 20 to December 20. 

CAPER SAUCE. 

Ingredients. — l pint of melted 
butter, 1 tablespoonful of capers, 
either cut in two or coarsely chopped, 
1 dessertspoonful of vinegar from tin* 
capers, salt and pepper. 

Method. — Make the melted butter 
as directed, add to it the capers, 
vinegar, and seasoning, and use. 

Time. — Altogether about 20 
minutes. Average Cost, 3*/. to 4 <i. 
(Juan itt v, i pint. 

Note. -If fur serving with boiled mutton, make 
the melted butter sauce with the liquor in which 
the meat was boiled, instead of jflain water. 

CAPER SAUCE, SUBSTITUTE FOR. 

Ingredients. — \ pint of melted 
blitter, 2 tablespoonfuls of cut parsley, 
1 tablespoonful of vinegar, salt and 
pepper. 

Method. — Choose dark-coloured 
parsley, or boil it slowly in order to 
destroy some of its colour, and then 
cut it into small pieces, but do not 
chop it. Have the melted butter 
ready made, according to directions 
given, add to it the parsley, vinegar, 
salt and pepper to taste. Serve as a 
substitute for caper sauce. 

Average Cost.— 2d. or 3d. 


CAPONS AND POULARDES, TO 
DRESS. 

The male fowl, the capon, and the 
female bird, the poularde, are both, 
by treatment while young, made 
incapable of generating, with the 
result that their size is increased, 
and they become fatter than ordinary 
fowls. The flavour of the poularde 
is considered more delicate than that 
of the capon, but the latter is the 
larger bird. They may be boiled, 
braised, roasted, or otherwise dressed 
according to the directions given for 
cooking chickens and fowls. Care, 
of course, must be taken that the 
methods, accessories, and garnishes 
used are equal to the birds in point 
of excellence. 

CARAMEL CREAM. 

Ingredients. — ij pints of milk, 
ozs. of ground rice, 1 oz. of castor 
sugar, the thinly-cut rind of i lemon, 
2 ozs. of loaf sugar. 

Method. — Put the loaf sugar into 
a stewpan with 1 tablespoonful oi 
cold water, allow it to boil quickie 
until it becomes dark golden-brown, 
then pour it into a dry plain mould, 
which must be turned slowly over 
and over until the inner surface is 
completely coated. Add the lemon- 
rind and castor sugar to the l>oiling 
milk, sprinkle in the ground rice, and 
boil gently for 10 minutes. When 
ready, remove the lemon-rind, pour 
the mixture into the prepared mould, 
and let it remain in a cold place until 
set. 

Time. — From 35 to 45 minutes 
Average Cost, ( xl . Sufficient h>i 

1 medium-sized mould. 

CARAMEL CREAM ICE. 

Ingredients. — pints of custard 
(sec Custard for Cream Ices), $ gill ot 
cream, 1 tablespoonful of Benedictine, 

2 ozs. of loaf sugar. 

Method. — Prepare the custard 
according to the recipe. Put the 
sugar into, a small stewpan with a 
few drops "of water, and boil until 
it acquires a deep golden-brown 
colour. Now add the cream, an tl 
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CARAMEL for colouring. 

when boiling stir into the custard. 
Let the mixture cool, add the Benedic- 
tine, and freeze. 

Time. — From 35 to 40 minutes. 
Average Cost, 2 s. Sufficient for 
7 or 8 persons. 

CARAMEL FOR COLOURING SAUCE. 

Ingredients. — 1 lb. of castor or 
moist sugar, 3 gills of water. 

Method. — Put the sugar and a 
good tablespoonful of water into an 
untinned stewpan, and stir over the 
lire until it becomes dark brown. 
Boil it, add the rest of the water to 
the sugar, stir until it boils, simmer 
until the caramel acquires the con- 
sistency of syrup, and, when cold, 
bottle for use. It may be used for 
sweet or savoury sauces. 

Time, — A bout 40 minutes. 

CARAMEL PUDDING. 

Ingredients. — For the caramel : 
2 ozs. of loaf sugar, 2 tablespoonfuls 
of cold water. For the custard : 

1 pint of milk, 4 yolks and 2 whites 
of eggs, r tablespoon ful of castor 
sugar, a few drops of vanilla or other 
flavouring. 

Method. — Boil the loaf sugar and 
cold water together until the liquid 
acquires a light-brown colour, then 
pour it into a charlotte or plain tim- 
bale mould, and turn the mould 
dowly round and round until every 
part of it is coated with the caramel. 
Beat the eggs, add to them the sugar, 
flavouring, and milk, and stir until 
the sugar is dissolved. Strain the 
"ustanl into the mould, cover with a 
greased paper, steam very slowly for 
about 40 minutes, then turn out 
carefully. No other sauce is needed 
l hail the caramel, which runs ol'f 
when the pudding is inverted. This 
pudding is equally nice cold ; when 
intended to be served thus, it may 
be allowed to cool before being turned 
011 1 of the mould, and so lessen the 
probability of its breaking. If pre- 
ferred, 6 dariol moulds may be used 
nistead of 1 large mould. 

Time.— -About i| hours. Average 
Cost, jd. or M. Sufficient for 4 
or 5 persons. 


CARAMELS, CHOCOLATE. 


CARAMEL RICE PUDDING. 

Ingredients.— For the caramel : 
4 ozs. of loaf sugar, J pint of water. 
For the pudding : 3 ozs. of rice, 1 
pint of milk, 1 tablespoonful of castor 
sugar, 2 eggs, vanilla essence. 

Method. — Prepare the caramel, and 
line the mould as directed in the 
preceding recipe. Simmer the rice in 
the milk until tender, cool slightly, 
then stir in the well-beaten eggs, 
sugar, and a few drops of vanilla 
essence. Turn into the prepared 
mould, cover with buttered paper, 
and steam for nearly 1 hour. Serve 
either hot or cold. If preferred, 
the rice may be steamed in dariol 
moulds. 

Time. — About 2 hours. Average 
Cost, ?d. or Sd. Sufficient for 5 
or 6 persons. 

CARAMEL SAUCE. 

Ingredients.— J pint of syrup, 

1 oz. of loaf sugar, 1 dessertspoonful 
of arrowroot, vanilla essence, cream. 

Method. — Brown the sugar in a 
copper saucepan, add the syrup, and 
boil gently f or 10 minutes. Blend 
the arrowroot smoothly with a little 
cold cream, stir it into the sauce, 
simmer for 3 or 4 minutes longer, then 
add vanilla essence to taste. Strain, 
and use as required. 

Time. — 25 minutes. Average Cost, 
4 d. 

CARAMELS, CHOCOLATE. 

Ingredients. — 3 ozs. of finely- 
grated vanilla chocolate, 1 lb. of best 
loaf sugar, \ pint of cream, k pint of 
milk. 

Method. — Dissolve the sugar in the 
milk, add the cream, and bring slowly 
to boil.ng point. Dissolve the choco- 
late in the smallest possible quantity 
of hot water, stir into the syrup, and 
boil very gently until a little dropped 
into cold water at once hardens and 
snaps easily. Pour it on to an oiled 
slab into a square formed by bars, or, 
failing these, into an oiled tin. When 
cold, cut into squares with a caramel 
cutter, or a buttered knife, and wrap 
each piece in wax paper, 
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CARAMELS, CREAM. 


CARAMELS, CREAM (Sweetmeat). 

Ingredients. — i lb. of sugar, £ lb. 
of glucose, i oz. of butter, ig- gills of 
water, i gill of cream, caramel essence. 

Method. — Dissolve the sugar in the 
water, add the glucose, and boil to 
265° ( see Sugar, to Boil). Then add 
the butter and cream, and stir until 
the mixture again registers 265°. 
Remove from the fire, flavour to taste, 
and pour on to a well-oiled tin. When 
sufficiently firm, mark with a caramel 
cutter, and when cold cut into squares, 
and wrap them in wax pa£er. 

CARDOONS, BOILED. 

Ingredients. — Cardoons, white 
sauce, salt. 

Method. — Cut the stalks into 3- 
inch lengths, remove the prickles, 
cover with salted boiling water, boil 
gently for 15 minutes, and drain well, 
llub off the skins with a cloth, replace 
the cardoons in the saucepan, cover 
them with cold water, add a little salt, 
and boil until tender. Serve with 
white sauce. Cardoons may also be 
cooked according to the directions 
given for dressing celery, but in all 
cases they must be blanched before 
Cooking in order to remove the slime. 

CARP, BAKED. 

Ingredients. — 1 carp. For the 
forcemeat : S sauce oysters, 3 ancho- 
vies boned, 2 tablespoon f 11 Is of bread- 
crumbs, 1 teaspoonful of finely- 
chopped parsley, 1 shallot finely 
chopped, yolk of 1 egg, cayenne, salt. 
For coating the fish : 1 egg and bread- 
crumbs. For the sauce : J pint of 
good stock, 1 oz. of but ter, 1 tables poo n- 
ful of flour, half a tablespoonful of 
Worcester sauce, a tablespoonful of 
lemon-juice, a teaspoon ful of made 
mustard. Butter for basting. 

Method. — Clean and scale the fish ; 
remove the beards of the oysters, and 
simmer them for 15 minutes in a little 
fish stock or water. Cut the oysters 
into small pieces, but do not cook 
them ; also cut the anchovies into very 
small pieces. Mix breadcrumbs, 
oysters, anchovies, parsley, shallot, and 
seasoning, add the yolk of egg, the 


CARP, BAKED. 


liquor of the oysters, and the stock 
in which the oyster-beards were sim- 
mered. Put the forcemeat inside the 
fish, and sew up the opening ; brush 
over with egg, and cover with bread- 
crumbs. Place in a baking-dish and 
cook gently for about 1 hour, basting 
frequently with hot butter. Melt the 
butter, stir in the flour, add the stock, 
and stir until the sauce boils. Sim- 
mer for 2 or 3 minutes, then add the 
mustard, lemon-juice, Worcester sauce, 
and the gravy (strained) from the tin 
in which the fish was cooked. Garnish 
the fish with cut lemon and parsley, 
and serv r e the sauce in a tureen. 

Time. — From 1] to \ \ hours. Aver- 
age Cost, 25. 3d. Sufficient for 4 
or 3 persons. Seasonable from 
November to March. 

Note. — The fish may also be stuffed with 
ordinary veal forcemeat. 

CARP, BAKED (Another Method). 

Ingredients. — 1 carp, 3 tablespoon- 
fuls of salad-oil or clarified butter, 1 
tablespoonful of Worcester sauce, 1 
tablespoonful of lemon-juice, 1 table- 
spoonful of finely-chopped parsley, 1 
dessertspoonful of finely-chopped 
onion, salt, cayenne. For the sauce : 
.} pint of milk, ig ozs. of Hour, ij 
ozs. of butter, 2 tablespoonfuls ul 
coarsely-chopped gherkins, salt and 
pepper. 

Method. — Wash, scale, and clean the 
fish, and place it in an earthenware 
baking-dish. Mix together the salad- 
oil, Worcester sauce, lemon- juice, pars- 
ley, onion, season welt with salt and 
cayenne, pour this mixture over the 
fish, and let it remain in it for at least 
2 hours, basting at frequent intervals. 
Cover with a greased paper, bake 
gently for about 1 hour, and baste well. 
When it is nearly done, melt the butter 
in a stewpan, stir in the flour, add the 
milk, bring to the boil, and simmer for 
5 or 6 minutes. Place the fish on a hot 
dish, strain the gravy in the tin into 
the sauce, add the gherkins, Season to 
taste, and pour over the fish. 

Time.— To bake, 1 hour. Average 
Cost, 2 s. to 2 s. 3d. Sufficient for 4 
or 5 persons. Seasonable from 
November to March, 
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CARP, FRIED. 


CARROT JAM. 


CARP, FRIED. 

Ingredients. — i carp of medium 
size, butter or fat for frying, vinegar, 
salt and pepper, flour. 

Method. — Soak the fish i hour in 
salt and water, then split it open, lay it 
flat, and remove the gall-stone 
from the head. Dry well, sprinkle 
with salt and cayenne, dredge with 
flour, and fry in hot butter or fat until 
nicely browned. Garnish with cut 
lemon and the roe fried, and serve 
with anchovy sauce. 

Time. — To cook, from 20 to 30 
minutes. Average Cost, 15. $d. to 
15. 6 d. Sufficient for 2 or 3 persons. 
Seasonable from November to March. 

CARP, STEWED. 

Ingredients. — 1 large carp, 1 pint 
of stock, 1 glass of claret, 1 tablespoon- 
ful of Hour, 1 2 small button mushrooms, 
2 ozs. of butter, 2 or 3 small onions, a 
bouquet-garni (parsley, thyme, bay- 
leaf), a good pinch of grated nutmeg, 
salt and pepper. 

Method. — Wash the fish in vinegar 
and water, and cut it into thick slices. 
Slice the onions, fry them until brown 
in about 2 ozs. of hot butter, then put 
in the stock, wine, mushrooms, herbs, 
nutmeg, and seasoning, and, when 
warm, add the fish, and simmer gently 
for 30 or 40 minutes. Take out the fish 
and keep it hot. Have ready the flour 
and the remainder of the butter 
kneaded to a smooth paste, add it to 
the contents of the stewpau, and sim- 
mer and stir until the sauce is cooked 
smoothly. Place the fish on a hot dish, 
strain the sauce over, and garnish with 
the mushrooms (heated in sauce), fried 
roe, and sippets of toast. 

Time.— About 1 hour. Average 
Tost, 2s. id. Sufficient for 5 or 6 
persons. Seasonable from Novem- 
ber to March. 

Note ,— This fish can be boiled plain, hud served 
with parsley and butter sauce. Chub, char, dace, 
atid roach may be cooked iu the same manner as 
the above. 

carrot and beetroot jam. 

Ingredients. — Equal weights of 
c arrots and beetroot, sugar, lemons. 

Method. — W ash the beetroot, scrape 


the carrots, and boil them separately 
until tender. Pass through a coarse 
sieve, measure the puree, and to each 
pint allow 12 ozs. ot sugar and the 
juice of 2 lemons. Place the whole in 
a preserving-pan, boil gently for J an 
hour, and turn the preparation into 
pots. If intended to be kept some 
time, a glass of brandy should be added 
to each pint of jam before putting it 
into the pot. Keep closely covered in 
a dry, cool place. 

Time. — A bout 1 hour. Average 
Cost, about 5 d . per lb. 

CARROT AND LENTIL SOUP. 

Ingredients.— 3 quarts of stock or 
water, 1 pint of lentils, 4 carrots sliced, 
2 onions sliced, 1 good lettuce shredded, 
2 tablespoonfuls of cooked rice, 2 ozs. 
of butter or fat, salt and pepper. 

Method. — Let the lentils soak all 
night, then wash and drain them well. 
Heat the butter or fat in a saucepan, 
put in the vegetables, and let them 
fry slowly for 15 minutes. Now add 
the lentils and stock or water, season 
with salt and pepper, cover closely, and 
simmer gently for 1 an hour to 1 hour, 
or until the lentils are tender. Pass 
the whole through a sieve, return to the 
saucepan, i.iake thoroughly hot, then 
add the cooked rice, season to taste, and 
serve. 

Time. — From \\ to 2 hours. Aver- 
age Cost, £</., when made of water. 
Sufficient for 10 persons. Season- 
able in winter. 

CARROT JAM. 

Ingredients. — Young carrots. To 
each lb. of the prepared pulp allow 1 lb. 
of preserving sugar, the strained juice 
of 2 lemons, and the finely-grated rind 
of 1 lemon, 6 finely-chopped bitter 
almonds, 2 tablespoonfuls of brandy. 

Method. — Wash and scrape the 
carrots, cut each one into 3 or 4 pieces, 
place them in a preserving-pan with 
barely sufficient water to cover them, 
and simmer gently till tender. Drpn 
well, pass through a fine sieve, weigh 
the pulp, and replace it in the preserv- 
ing-pan with an equal weight of sugar. 
Bring slowly to boiling point, boil for 
5 minutes, stirring and skimming fre- 
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CARROT PUDDING. 


quently. When cool, add the almonds, 
brandy, lemon-juice and rind, turn into 
small pots, cover closely, and store in a 
cool, dry place. If the brandy be 
omitted the jam will not keep. 

Time. — F rom 50 to 60 minutes. 
Average Cost, about 51/. per lb. 

CARROT PUDDING. 

Ingredients. — \ lb. of young car- 
rots, J lb. of fresh breadcrumbs, X lb. 
of butter, } lb. of castor sugar, \ lb. 
of glace cherries, 2 eggs, 1 teaspoonful 
of ground cinnamon, a good pinch of 
salt. 

Method. — Wash and scrub the 
carrots, but do not scrape them ; put 
them into slightly salted water and boil 
until tender ; then rub through a line 
sieve. Cream the butter and sugar 
together, add the yolks of eggs and 
beat well, then mix in the breadcrumbs, 
cinnamon, cherries cut in quarters, 
and the carrot pulp. Whip the whites 
to a stiff froth, stir them very lightly 
into the rest of the ingredients, pour 
the mixture into a well-buttered mould, 
and steam for z\ to 2X- hours. Serve 
with lemon-sauce or sherry sauce. 

Time. — 3 to 3} hours. Average 
Cost, is. yi. to is. 6d. Sufficient for 
7 or 8 persons. 

CARROT PUDDING (Vegetarian Dish). 

Ingredients. — Boiled carrots, J 
their bulk in breadcrumbs, 1 or 2 eggs, 
pepper and salt, 2 ozs. of butter, white 
sauce. 

Method. Boil some carrots until 
salt, chop them small or rub them 
through a sieve, add the breadcrumbs 
and butter, and eggs sufficient to bind 
the whole together, with seasoning* to 
taste. It eggs are not used, a couple 
of tablespoonfuls of flour and a little 
milk should be put in. Butter the 
pudding-basin, put in the mixture, 
steam from 1 to ij hours, according 
to size, turn out the pudding, and 
serve it hot with white sauce poured 
round the pudding. 

Time. — To steam the pudding, from 
1 to ij hours. Average Cost, yd., 
exclusive of the sauce. Sufficient 
for 2 persons. 


CARROT SOUP. 


Note . — This pudding can he made with other 
vegetables. Chopped turnips or cauliflowers, mixed 
with the carrots, arc excellent. 

CARROT SOUP (French Dish). 

Ingredients. — 10 fresh carrots, 1 
onion, 1 leek, 3 ozs. of butter or 2 
ozs. of dripping, 3 pints of boiling stock 
or water, a few rinds of bacon, sugar, 
salt and pepper, fried croutons. 

Method. — Prepare the vegetables 
and cut them into small pieces. Melt 
the butter or fat in a stewpan, put in 
the vegetables, cover with a close- 
fitting lid, and cook gently for 1 hour. 
Add the boiling water or stock and the 
bacon rinds, and continue the gentle 
cooking until the vegetables are re- 
duced to a pulp. Pass the whole 
through a sieve or colander, then add 
sugar, salt and pepper to taste, re- 
heat and serve. The croutons should 
be banded separately. 

Time.-- 2 hours. Average Cosj, 
5</. to 6 d. .Sufficient for 4 or 5 
persons. Seasonable at any time. 

CARROT SCUP WITH RICE. 

Ingredients. — 2 pints of white 
second stock, 1 pint of milk, 5 large 
carrots, 1 onion, 1 strip of celery. 

1 leek, the white part only, ij ozs. 
of butter, 1 tablespoonful of cornflour, 

2 tablespoon fuls of cream, 2 table- 
spoonfuls of cooked rice, salt, pepper, 
sugar, nutmeg. 

Method. — Use only the outer red 
part of the carrots. Cut all the vege- 
tables into small pieces, and cook them 
for 10 or 15 minutes in hot butter with- 
out browning. Add the stock and sim- 
mer until the vegetables are tender 
(about 40 minutes), then rub them 
through a fine sieve. Return to the 
stewpan, add the milk, salt, pepper, 
and a little nutmeg, and bring to tlm 
boil. Mix the cornflour with a small 
quantity of stock or milk, pour it into 
the soup and stir for a few minute^ 
then add a good pinch of sugar, the 
cream, and the rice (which should be 
nicely cooked and dry), and serve. 

Time. — T| to ij hours. Average 
Cost, about 9 d. or 10 d. without .the 
stock. Seasonable at any time, 
i Sufficient lor 6 persons. 
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CARROTS AND TURNIPS. 

carrots and turnips. 

The manifold purposes for which 
1,0 th these vegetables arc employed 
are too well known to need comment. 
In adding them to a soup, sauce, or 
ngout, the rule of using less turnip 
thri carrot should always be observed. 
Both should be used sparingly, other- 
wise their flavour overpowers that of 
the materials with which they are 
cooked. 

CARROTS, BOILED. 

Ingredients. —To each £ gallon of 
water allow i heaped tablespoonful of 
salt, carrots. 

Method. — -Cut off the green tops, 
wash and scrape the carrots, and re- 
move any black specks. If the carrots 
,ue very large, cut them in halves, 
divide them lengthwise into 4 pieces, 
,uk1 put them into boiling water salted 
m the above proportion ; let them 
boil until tender, which may be ascer- 
tained by piercing the carrots with a 
skewer or fork, then drain well. Young 
carrots should be boiled whole. 

Time. -Young carrots, about J an 
hour; old ones, from 1 to 1] hours. 
Average Cost, young carrots, from 
<xl. to Sd. a bunch. Seasonable, 
young carrots, from April to J une ; 
old ones at any time. 

CARROTS FOR GARNISH. 

Ingredients. — Carrots, salt, rich 
beef or veal stock. 

Method. — Trim the carrots with a 
round cutter, and parboil them in 
lilted water. Drain away the water, 
cover with strong stock, boil gently 
until tender, then strain and keep them 
^ot, and replace the stock iu the stew- 
pan. Boil rapidly until reduced to a 
thin glaze, then put in the carrots, 
•duke over the lire until well coated 
with glaze, and serve. 

Time. — A ltogether, about J of an 
hour. Average Cost, 2d. per lb. 
Reasonable at any time. 

CARROTS, stewed. 

Ingredients. — 6 or 7 large carrots, 
- phi t of stock, J pint of milk, i tablc- 
Sxioniul of cream, i oz. of butter, i 
{J£ ' °i tlour, salt and pepper. 


CARROTS WITH SAUCE. 


Method. — Scrape the carrots, put 
them into boiling water, boil rapidly 
until half cooked, then drain and cut 
them into rather thin slices. Ilcat the 
butter in a stewpan, stir in the flour, 
add the stock and milk, and stir over 
the fire until a smooth sauce is ob- 
tained. Season to taste, put in the 
sliced carrots, simmer very gently 
until they are tender, stirring occasion- 
ally, then add the cream, and 
serve. 

Time. — From i to i j hours. Aver- 
age Cost, about yd. Seasonable 
at Any time. Sufficient for 5 or 6 
persons. 

CARROTS WITH PARSLEY SAUCE. 

Ingredients. 2 lbs. of small new 
carrots, 1 oz. of butter, 1 dessertspoon- 
ful of finely-chopped parsley, the juice 
of 1 a lemon, salt and pepper. 

Method.-- -Wash and trim the car- 
rots ; if very young, allow 2 or 3 ol the 
tiny leaves at the top to remain, as 
this adds to the appearance when 
served. Put them into boiling water 
slightly salted, and boil for about 15 
minutes, or until tender. When done, 
drain off the water, put in the butter, 
parsley, and lemon-juice, season with 
salt and pepper, toss over the tire for a 
few minutes, then serve. 

Time. — About 20 minutes. Aver- 
age Cost, 6 d. to Sd. per bunch. 
Seasonable from March to June. 

CARROTS WITH PARSLEY SAUCE 
(Another Method). 

Ingredients. — 1 bunch of young 
carrots, 2 ozs. of butter, 1 gill of milk, 
l gill of cream, the yolks of 2 eggs, 1 
teaspoonful of finely-chopped' parsley, 
salt and pepper. 

Method. — Blanch the carrots in 
boiling water for 5 minutes, rub off the 
skins with a clean cloth, and cut the 
carrots into thin slices. Melt the 
butter in a stewpan, add the milk, 
season with salt and pepper, put in the 
sliced carrots, and cook gently until 
tender. Beat the yolks of eggs and 
cream together slightly, pour into the 
stewpan, and stir very gently until the 
eggs thicken, then add the parsley, 
season to taste, and serve. 
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CAULIFLOWER, BOILED. 


CASSELL PUDDING. 


Iime. — 30 minutes. Average Cost, 
”10 d. to. is. Seasonable from March to 
June. 

CASSELL PUDDING. 

Ingredients. — 2 eggs and their 
weight in butter, castor sugar and flour, 
I saltspoonful of finely-grated lemon- 
rind, jam. 

Method. — Whisk the eggs well, stir 
in the sugar and flour, and add the 
butter slightly warmed. Have ready 
some well-buttered cups, cover the 
bottom of each one with jam, and fill 
it three-quarters full with the mixture. 
Bake in a moderate oven for 25 
minutes, and serve with boiled custard. 

Time. — J of an hour. Average Cost, 
iorf. to is. Sufficient for 6 or / persons, 

CASTLE PUDDINGS. 

Ingredients. — ij ozs. of flour, i£ 
ozs. of castor sugar" 1 oz. of butter, 1 
level teaspoonful of baking-powder, 1 
egg, a little milk, flavouring. 

Method. — Cream the butter and 
sugar together, beat in the egg until 
the mixture is light and creamy. Sieve 
the flour and baking-powder together, 
stir lightly in, and add milk gradually 
until the mixture drops readily from 
the spoon. Three parts fill some well- 
buttered dariol moulds, and steam 
for 50 minutes or bake for half that 
length of time. Grated lemon-rind, 
vanilla, or any other flavouring ingre- 
dient may be added. Serve with jam, 
wine, or custard sauce. 

Time. —A bout i.{ hours. Average 
Cost, 5*/. Sufficient for 3 or 4 
persons. 

CAUDLE (For Invalids). 

Ingredients. — * pint of milk, ^ pint 
of water, 1 wineglassful of sherry or 
brandy, 1 tablespoonful of fine "oat- 
meal, 1 tablespoonful of castor sugar, 
tlie finely-cut rind ot J of a lemon, a 
little nutmeg. 

Method. —Put the oatmeal, lemon- 
rind, water and milk into a stewpan, 
bring it to the boil, and simmer gently 
for 15 minutes. Stir in the brandy, 
sugar, and nutmeg, remove the lemon- 
rind and serve. 

Time.— 30 minutes. Average Cost, 
$d. or 6U. 
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CAUL. 

Pig’s caul is best to use. Let it re 
main in salt and water until required 
changing the water each day. Draii 
it well before using. 

CAULIFLOWER, BAKED, WITH 
CHEESE. 

Ingredients. — 2 or 3 small cauli- 
flowers, J pint of white sauce, 2 table- 
spoonfuls of grated cheese, preferably 
Parmesan, 1 tablespoonful of bro\Mi 
breadcrumbs, 1 oz. of butter. 

Method. — Boil the cauliflowers a* 
in the following recipe, drain well, and 
divide them into pieces convenient 
for serving. Have ready a round 
gratin dish, or any fireproof dish that 
may be sent to table, butter it well, 
and in it arrange the pieces of cauli- 
flower so as to appear as one large one. 
Mix f of the cheese with the cold 
white sauce, and the remainder with 
the breadcrumbs ; pour the sauce over 
the cauliflower, and cover the surface 
with the mixed breadcrumbs and 
cheese. Place small pieces of butter 
on the top, and bake in a moderate 
oven until well browned. 

Time. — About 40 minutes. Average 
Cost, lod. to 15. Seasonable from 
June to October; broccoli from 
October to March. 

CAULIFLOWER, BOILED, WITH 
WHITE SAUCE. 

Ingredients. — 2 cauliflowers (to 
each gallon of water allow 1 heaped 
tablespoonful of salt), white sauce. 

Method. — Choose cauliflowers that 
are close and white, trim off the 
decayed outside leaves, and cut the 
stalk olf flat at the bottom. Open the 
flow r er a little in places to remove the 
insects, which generally arc found 
about the stalk, and let the cauliflower* 
lie in salt and water for an hour pre- 
vious to dressing them, with their 
heads downwardvS ; this will effectually 
draw out all insects. Put them into 
fast-boiling water, with' the addition 
of salt in the above proportion, and 
let them* boil gently, keeping 
saucepan uncovered. The water should 
be well skinimed. When the cauli* 
flowers are tender, take them up ''i lh 
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CAULIFLOWER, curried. 

L j,lice, let tliem drain, and lay them 
iirefully in the dish. Serve with 
vhite sauce or else plain melted butter, 
little of which may be poured over the 
■auliflower. 

Time. — Small cauliflower, 12 to 15 
„ unites ; a large one, 20 to 25 minutes,- 
ft or the water boils. Average Cost, 
rom 3</. to 4 d. each. Seasonable 
rom June to November. 

! AULIFLOWER, CURRIED (<mv Vege- 
tables, Curry of). 

! AULIFLOWER FRITTERS (French 
Dish). 

Ingredients. — 2 large cauliflowers, 
alt, water (1 tablespoonful of salt to 
quarts of water), 2 ozs. of butter; 
teaspoonful of olive oil, 8 dessert- 
poonfuls of flour, a bunch of parsley, 
pint of vinegar. 

Method. — Trim and cleanse the 
auliflowers in the usual way, and half 
oil them in salt and water. Melt the 
utter in a little hot water, stir in the 
our, oil and salt, making a batter 
’hich will run from the spoon ; mix 
f'htlywith it the whites of 2 eggs well 
eaten up. Drain the cauliflowers 
lioroughly, divide them into branches, 
ml shake, the branches well in the 
inegar, seasoned with salt and pepper, 
lien dip them in the batter, and fry 
1 deep fat, taking care that they do 
ot stick to each other. Serve in 
yramidal shape, and garnish with 
uno sprigs of parsley. 

Time , — } an hour. Average Cost, 
9. Sufficient for 8 persons. Season- 
ele in summer. 

AULIFLOWER SOUP. 

Ingredients. — 2 small cauliflowers, 
oz. of ground rice (creme de riz), 1 
ill of cream, ij pints of white stock, 
ozs. of crushed tapioca, J oz. of 
"istor sugar, nutmeg, 1 pint of milk, 
dt and pepper. 

Method. — Wash and trim the cauli- 
owers, cook them in salted water till 
inder, drain (keep the water) and rub 
ie flower through a fine sieve. Bring 
le water in which the cauliflower has 
ecu cooked to the boil, stir in the 
-ushed tapioca, and simmer for 20 


CAYENNE. 


minutes. Mix the creme de riz, or 
ground rice, with a little cold milk, boi\ 
up the remainder of the milk with the 
stock, stir in the ground rice, and cook 
for a few minutes, stirring all the 
while ; add the cauliflower water, 
season with salt, pepper, and grated 
nutmeg to taste, bring it to the boil, 
put in the cream, and stir a little 
longer, but do not let it boil again. 
The puree is now ready for serving. 

Time. — 1 hour. Average Cost, 2.9. 
Sufficient for G persons. Season- 
able at any time. 

CAVIARE SANDWICHES. 

Ingredients. — Astrakhan caviare, 
creamed butter, lemon-juice, cayenne, 
pepper. 

* Method. — Prepare some thin slices 
of bread, spread them lightly with 
caviare, sprinkle with lemon-juice and 
a little cayenne. Have ready an equal 
number of slices of bread and creamed 
butter, cover, press lightly together, 
trim, and cut into square, triangular, 
or finger-shaped pieces. These sand- 
wiches may be varied by using lobster, 
prawn, or shrimp butter, any of which 
flavours combine agreeably with that 
of caviare. 

CAYENNE is a powder prepared from 
several varieties of the Capsicum, 
annual East India plants, of which 
there are three so far naturalised in this 
country as to be able to grow in the 
open air ; these are extremely pungent 
to the taste, and in the green state are 
used as a pickle. When ripe, they are 
ground into cayenne pepper, and sold 
as a condiment. The best cayenne, 
however, is made in the West Indies 
from the Bird pepper, so named 
because of the partiality of hens and 
turkeys to the berry. It is imported 
ready for use. Of the Capsicum 
species of plants there are five ; but the 
principal are: (1) Capsicum annum , 
the common long-podded Capsicum, 
cultivated in our gardens, of which 
there are two varieties, one with red, 
and another with yellow fruit ; (2) 
Capsicum baccatum, or Bird pepper, 
which rises with a shrubby stalk 4 or 5 
feet high, with its berries growing at 
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the division of the branches ; this is 
small, oval-shaped, and of a bright 
red colour, from which, as already 
stated, the best cayenne is made. 
(3) Capsicum gross um, the bell-pepper ; 
the fruit of this is red, and is the only 
kind lit for pickling. 

CAYENNE VINEGAR. 

Ingredients. — i pint of vinegar, 
\ oz, ot cayenne pepper. 

Method. — Mix the vinegar and 
cayenne together in a bottle, let it 
stand for 1 month, shaking the pre- 
paration daily. When ready, strain 
into well-corked bottles, and store for 
use. 

Time. — 1 month. Average Cost, 
about Cxi. 

( i 

CELERY. 

Method. — This vegetable is gener- 
ally eaten raw, and is served with 
cheese. Let the roots be washed free 
from dirt, all the decayed and outside 
leaves being cut off, preserve as much 
of the stalk as possible, and carefully 
remove all specks and blemishes. 
Should the celery be large, divide it 
lengthwise into quarters, and place it 
root downwards in a celery-glass, which 
should be rather more than half tilled 
with water. Tin* top leaves may be 
curled by shredding them in narrow 
strips with the point of a knite to a 
depth of about 2 inches from the top. 

Average Cost.- - From 2d. per head. 
Seasonable from September to 
February. 

CELERY AND MACARONI STEW. 

Ingredients. — 3 heads of white 
celery, milk, water, salt, bay-leaf, 2 
ozs. of macaroni, 1 £ gills of Bechamel 
or white sauce, white pepper, a grate 
of nutmeg. 

Method. — Trim and wash the celery, 
boil it till tender in milk and water, 
seasoned with salt and a bay-leaf. 
Drain and cut the celery into 2-inch 
lengths. Cook the macaroni like- 
wise in salted water ; when done drain 
on a sieve and cut into short pieces. 
Heat up the sauce, put in the celery 
and macaroni, season with white 
pepper ami nutmeg, and let the whole 


simmer gently for 15 minutes or longei 
Great care must be taken not to brea 
the celery or macaroni. Dish up 0 
a hot dish, and serve. 

Time. — $ of an hour. Average Cost 
is. 3d. Sufficient for 6 persons 
Seasonable, November to February 

CELERY, BRAISED. 

Ingredients. — 3 or 4 heads r 
celery, seasoning, £ pint of rich sto< 1 

2 or 3 slices of streaky bacon, a liltl 
brown or Espagnole sauce, and 
small piece of meat glaze. 

Method. — Trim and wash tli 
celery, cut each head into 2 or 
portions, and tie up each with 4 
inch lengths of thin twine. Rang 
them into a well-buttered saute-pau 
f season with salt, pepper, and nutmeg 
and moisten with the stock. Cu 
the bacon into strips, fry them ; 
little, and put these on top of th 
celery. Cover the pan, and put 1 
in a hot oven to cook its content 
for about 30 minutes. When dont' 
take up, drain the celery, and reduo 
the liquor or stock, adding a littb 
brown or Espagnole sauce to it ; uL< 
the meat glaze. Dress the celery 01 
a vegetable dish, strain over sonu 
of the sauce, and serve hot. 

Time. — 1 hour. Average Cost 
is. 6 d. Sufficient for 0 or 7 per 
sons. Seasonable, November t< 
February. 

CELERY CREAM WITH CROUTONS 

Ingredients. — 3 heads of celery 
4 ozs. of butter, 3 ozs. of flour, : 
quarts oi first stock, 1 pint of milk 
} pint of cream, salt, pepper, ami 
nutmeg, 1- a teaspoon fill of castor 
sugar, croutons of fried bread. 

Method. — Trim the celery, pare 
off the green parts and wash thor- 
oughly, cut it into small pieces, aii‘l 
blanch in slightly salted water. Drain 
well, and return to the stewpan with 

3 ozs. of butter. Cook for a Lw 
minutes over a brisk - tire without 
allowing the ingredients to brown 
moisten vyith a little stock, add salt* 
pepper, and nutmeg to taste, coven 
and simmer slowly for 30 minutes- 
Mix the Hour with the remainder 01 
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CELERY CROQUETTES. CELERY, RAGOUT OF. 


the butter in another stewpan, and 
cook a little without browning. Dilute 
with the milk, add the stock and 
partly-cooked celery ; let it simmer 
until the celery is tender, then pass 
the whole through a fine sieve. Boil 
again, skim, add the sugar and more 
seasoning if needed, and lastly the 
i ream. Re-heat the compound with- 
out allowing it to boil, and pour 
into a soup tureen. Serve with bread 
croutons separately. 

Time. — About U, hours. Average 
Cost. 4-s\ Seasonable from Septem- 
ber to February. Sufficient for 8 
to to persons. 

CELERY CROQUETTES. 

Ingredients. — 2 heads of celery, j 
stock, t 02. of butler, 1 oz. of floury 
r shallot, 1 gill of milk, seasoning, 

1 yolks of eggs, egg and breadcrumbs, 
tat for frying. 

Method. — Trim and wash the 
celery, and cut into short pieces, 
blanch them in salted water, and 
drain, then cook till tender in well- 
seasoned stock. Drain the cooked 
celery, and chop it rather finely. 
Melt the butter in a stewpan, add the 
shallot (chopped), and fry a little, 
stir in the flour, blend these together, 
and gradually add a gill of milk. 
Stir till it boils, and put in therchopped 
celery. Season witli salt and pepper, 
and cook for 15 minutes, add the 
egg-yolks at the last. Spread the 
mixture on a dish and let it get cold. 
Make up into croquettes — cork or 
hall shapes— egg and crumb them, 
fry in hot fat to a golden colour, 
drain them on a cloth or paper, and 
dish up. 

Time, -r hour. Average Cost, 
Is '. 2d. to 1.9. .\d. Sufficient Tor 6 
or 7 persons. 

CELERY, fried. 

Ingredients. — C el ery , frying- ba t - 
ter, frying-fat. 

Method. — Prepare and boil the 
celery, as directed in Celery with 
White Sauce, and cut it into short 
Jengths. Have ready some frying- 
<»aUer and a deep pan of hot fat, 
( ‘‘P each piece of celery separately | 


into the batter, and fry until crisp 
and lightly browned. Drain well, and 
serve at once. 

Time. — To fry the celery, from 4 
to 5 minutes. Average Cost, 2d. 
to yl. per head. Sufficient, allow 
1 head for 2 persons. Seasonable 
from September to February. 

CELERY FRITTERS, CURRIED. 

Ingredients. — Celery, Bechamel 
sauce, curry-paste, curry-powder, fry- 
ing-batter, salt. 

Method. — Wash and clean some 
white celery, cut it into 2-inch pieces, 
and cook it till tender in stock or 
salted water. Drain the pieces on a 
sieve. When cold toss it into the thick 
, Bechamel sauce, previously mixed 
with the Mulligatawny or curry- 
paste ; the pieces must be thoroughly 
coated with sauce. Dip each piece 
in batter; drop into boiling fat, fry a 
golden colour, and drain on a cloth or 
paper. Sprinkle with line salt mixed 
with a little curry-powder (just enough 
! to colour it), dish up on a folded nap- 
kin, and send to table immediately. 

I Asparagus, cucumber, or marrow 
may be treated in the same manner. 
Instead of usrtig batter, they may be 
egged and rolled in breadcrumbs, 
though this is rather more difficult 
than the- former method. 

Time. — About ij hours. Average 
Cost, is. 6 d. for 1 dish. Seasonable 
from September to February. 

| CELERY, RAGOUT OF. 

| Ingredients. — 2 or 3 heads of 
celery, 1 pint of white stock, j pint 
of milk, 2 tablespoonfuls of cream, 

1 medium-sized Spanish onion, 24 
button onions, I dessertspoonful of 
finely-chopped parsley, 2 ozs. of butter, 

2 ozs. of flour, salt and pepper. 

Method. — W ash and trim the 

celery, cut each slick into pieces about 
2 inches long, cover with cold water, 
bring to the boil, and pour the water 
away. Put in the stock, the Spanish 
onion finely chopped, season with salt 
and pepper, and cook gently for about 
\ an hour. Meanwhile, skin the 
onions, fry them in hot butter, but 
very slowly, to prevent them taking 
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colour, drain well from fat, and keep 
them hot. Add the flour to the 
butter, and fry for a few minutes 
without browning. fake up the 
celery, add the strained stock to the 
milk, pour both on to the roux or 
mixture of flour and butter, and stir 
until boiling. Season to taste, add the 
cream and | the parsley, arrange the 
celery in a circle on a hot dish, pour 
over the sauce, pile the onions high 
in the centre, sprinkle over them the 
remainder of the parsley, and serve. 
The celery may also be served on 
croutes of fried or toasted bread, 
arranged in rows with the onions 
piled between them. A nice change 
made be made by substituting mush- 
rooms for the onions. 

Time. — About 45 minutes. Aver- 
age Cost, is. 10 d. to 2 s. 3d. Season- 
able from September to February. 
Sufficient for 4 or 5 persons. 

CELERY SANDWICHES. 

Ingredients. — Very finely- 
shredded celery, cream, salt and 
pepper, thin slices of buttered white 
bread. 

Method. — Moisten the celery 
slightly with cream, season to taste, 
place a thin layer between slices of 
bread and butter, and serve. 

CELERY SAUCE. 

Ingredients. — $ pint of melted 
butter, i head of celery (the white 
part only), salt and pepper. 

Method. — Wash the celery and 
chop it coarsely. Put it into a stew- 
pan with barely sufficient water to 
cover it, and simmer for £ an hour. 
Stir occasionally as the water 
evaporates, and the celery becomes 
rather dry. Add the melted butter, 
stir until it boils, season to taste, 
and serve. 

Time. — 1 hour. Average Cost, 

5 d. Sufficient for a boiled turkey. 

CELERY SOUP (Economical). 

Ingredients. — 2 pints of water, 

1 pint of milk, 2 ozs. of lean bacon 
or ham, 1 oz. of butter, ij table- 
spoonfuls of flour, 1 large head of 
celery. 2 onions, salt and pepper. 


Method. — Cut the ham into dice 
or cubes, slice the onion and celery. 
Melt the butter in a stewpan, fry tin* 
vegetables without browning, put in 
the bacon, salt, pepper, and water, 
and simmer for 30 or 40 minutes, or 
until the celery is tender. Strain, 
rub through a tine sieve, return to 
the saucepan, add the milk and bring 
to the boil. Mix the flour with a 
little milk, stir and cook for 5 or u 
minutes, then season to taste and serve. 

Time. — About 1 hour. Average 
Cost, 6d. to M. Seasonable from 
September to February. Sufficient 
for 6 persons. 

CELERY, STEWED ^ 

( See Celery, Ragout of). 

CELERY WITH CREAM. 

Ingredients. — 2 or 3 heads of 
celery, U pints of milk, 2 tablespoon- 
fuls of cream, 1 teaspoonful of lemon- 
juice, 1 \ ozs. of butter, 2 ozs. of flour, 

1 medium-sized onion finely chopped, 
salt and pepper. 

Method. — Prepare the celery as in 
the preceding recipe. Put it into cold 
water, bring to the boil, then drain 
off the water, add the milk and onion, 
season to taste, and simmer gently 
for about j an hour. Meanwhile, 
melt the butter in another stewpan, 
stir in the flour, and cook for a lew 
minutes without browning. Take up 
the celery and keep it hot ; strain the 
milk on to the roux or mixture ol 
flour and butter, and stir until boil- 
ing. Rub the onion that was cooked 
with the celery through a hair sieve, 
add it with the cream and lemon- 
juice to the sauce, season to taste, 
and simmer for about 5 minutes. 
Arrange the celery neatly on a hot 
dish, pour the sauce over, and serve 
hot. 

Time. — About 1 hour. Averaof 
Cost, is. 3d. Seasonable from Sep- 
tember to February. 

CELERY. WITH WHITE SAUCE. 

Ingredients. — 2 or 3 heads °* 
celery, \ pint of white sauce, salt 


toast. 
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Method. — Wash the celery, remove 
the outer stalks and the greater part 
of the root, trim away the green tops, 
and cut each head lengthwise into 
four. Have ready a saucepan of 
Rightly-salted boiling water, put in 
the celery, and cook from 30 to 35 
minutes, or until the root may be 
easily pierced with a skewer. Drain 
well, dish on the toast, pour over 
the sauce, and serve. 

Time. — From 30 to 35 minutes. 
Average Cost, from 2d. per head. 
Seasonable from September to Feb- 
ruary. 

CHAMPAGNE CUP. 

Ingredients. — 1 bottle of cham- 
pagne, 1 liqueur glass of brandy, 2 
hot ties of seltzer or soda water, h a 
hMspoonful of Maraschino, a few tine 
strips of lemon-peel. 

Method. — When the time permits 
it is much better to ice the liquor 
which forms the basis of a “ cooling 
cup” than to reduce the temperature 
hy adding crushed ice. Place the 
champagne and seltzer water in a 
deep vessel, surround them with ice, 
cover them with a wet woollen cloth, 
and let them remain for 1 hour. 
When ready to serve, put the strips of 
lemon-rind into a large glass jug, add 
the Maraschino and liqueur brandy, 
pour in the soda water and serve at 
once. If liked, a teaspoonful of 
castor sugar may be added, but it 
should be stirred in gradually, other- 
wise the wine may overflow, 

CHAMPAGNE JELLY. 

Ingredients. — 1 pint of water, | 
pint of champagne, | pint of sherry, 
() ozs. of loaf sugar, 1 \ ozs. of gelatine, 
the juice and finely-cut rind of 1 
lemon, the juice and finely-cut rind 
°f 1 small orange, 2 cloves, 1 inch of 
cinnamon, the white and shell of 1 
e gK- 

Method.-*— Put all these ingredients 
tnto a stewpan, and bring to the boil, 
pdirring meanwhile. Simmer for about 
minutes, strain through a hot 
Vlly-bag or cloth, and pour iiito a 
."'“♦tod mould. When firm, turn 
out, 


Time. — A bout 40 minutes. Aver- 
age Cost, 2s. to 2s. 6 d. Sufficient 
for i\ pints of jelly. 

CHARLOTTE RUSSE. 

Ingredients. — 1 pint of cream, { 
pint of milk, oz. of leaf gelatine, 
1 tablespoonful of brandy or sherry, 
1 dessertspoonful of castor sugar, 
vanilla essence , Savoy or finger 
biscuits, jelly, cherries, angelica, or 
other decoration. 

Method. — ('over the bottom of a 
charlotte mould thinly with jelly, and 
when set garnish with strips of angelica 
and halved cherries. Cover with jelly 
to the depth of about h an inch, let the 
jelly set, then line the mould with 
Savoy biscuits. Dissolve the gelatine 
and sugar in the milk, then strain it 
and add the brandy and vanilla 
essence to taste. When cool stir into 
tlie stiffly-whipped cream. Pour into 
the prepared mould, and set on ice 
or in a cool place until lirm. 

Time. — From 15 to 20 minutes, 
after the mould is prepared. Average 
Cost, 15. 6 d. to is. 9 d. Sufficient 
for 1 medium-sized mould. 

Note . — If preferred, the bottom of the tin may 
be lined with biscuits cut to the shape of the 
mould. 

CHEESE. 

When a whole cheese is bought, 
and it is necessary to preserve some 
portion of it for a considerable time, 
it will be found a good plan to keep 
the cut surfaces of the cheese covered 
with well-buttered paper. The rind 
of the cheese should be left exposed 
to the air, and it should be turned 
frequently and its surface well rubbed 
first with a dry cloth and afterwards 
with melted fat or oil. To keep 
moist, a piece of cheese that is in 
daily use, when it comes from the 
tabic, wrap it at once in a damp 
cloth, preferably damped with beer, 
and keep it in a nearly air-tight tin 
or other receptacle. 


CHEESE BALLS. 

Ingredients. — 2 ozs. of grated 
Cheshire or Cheddar cheese, 1 oz. of 





CHEESE BISCUITS. 


CHEESE. 


flour, i egg, salt, pepper, cayenne, 
frying-fat. 

Method. — Mix the cheese, flour, 
and yolk of egg together, add salt, 
pepper, and cayenne to taste, then 
whip the white of egg to a stiff froth 
and stir it lightly into the rest of the 
ingredients. Have ready a deep pan 
of hot fat, drop in the mixture in 
teaspoonfuls and fry until nicely 
browned. Drain well, and dish in a 
pyramidal form on a folded serviette 
or disli paper. 

Probable Cost, 31/. or p/. Suffi- 
cient for 0 or 7 persons. Seasonable 
at any time. 

CHEESE BISCUITS. 

Ingredients.— 12 water biscuits, 
2 tablespoonfuls of grated Cheshire 
or Cheddar cheese, butter, white 
pepper, Krona pepper. 

Method. — Spread the biscuits with 
butter, sprinkle them liberally with 
cheese, season well with white pepper, 
and, if convenient, add also a little 
Krona pepper Place the biscuits in 

moderate oven until the cheese 
melts, then serve them as quickly as 
possible. 

Time. — io minutes. Average 
Cost, Sufficient for 5 or 0 
persons. Seasonable at any time. 

CHEESE BISCUITS (Another Method). 

Ingredients. — 3 ozs. of grated 
cheese, 2 ozs. of butter, 3 ozs. of Hour, 
1 yolk of egg, cayenne, pepper anil 
salt. 

Method.— Rub the butter into the 
Hour, add the cheese, season to taste, 
and mix into a stiff dough with the 
yolk of egg. Roll out the dough to 
rather less than a ,j of an inch in thick- 
ness, stamp it into rounds or cut it into 
lingers, and bake in a quick oven until 
crisp. The biscuits will keep for a 
long time in a tin, and can be heated 
when wanted. 

Time. — | of an hour. Average Cost, 
5^. Sufficient, allow 2 to each 
person. 

CHEESE CAKES, FOLKESTONE. 


^ 2 ozs. of butter, 2 ozs. of currant 
cleaned and picked, the grated riiu 
of 1 lemon, salt, paste. 

Method. — Simmer the ground ru- 
in the milk for J an hour, then sti 
in the butter, sugar, lemon-rind, th 
well-beaten eggs, a good pinch of salt 
and stir and cook by the side of th 
lire until the mixture thickens. No\ 
let it cool slightly, and meanwhile lin 
the patty-pans with paste, and unles 
the oven has a good bottom licat 
half bake them before putting in th 
mixture (see Cherry Tartlets). Who 
ready, fill them with the clieesecak 
preparation, sprinkle a few currant 
on the top of each cake, and bak 
from 25 to 30 minutes in a brisf 
oven. ' 

Time. — From ij to i-J- hours. Aver 
age Cost, yd., exclusive of the pasti 
Sufficient for 12 large cheese cakes 

CHEESE FRITTERS. 

Ingredients.— Cheshire- or Chedda 
cheese, clarified butter, Krona peppei 
cayenne pepper, frying-batter, frying 
fat. 

Method. — Trim 8 or 9 J-inch slice 
of cheese into pieces 2 inches Ion, 
and 1 inch wide, pour over them . 
little clarified butter, .sprinkle wel 
with Krona pepper, and let then 
remain f an hour, during which tim 
they must be turned once and seasone< 
as before. Prepare the batter a 
directed, season with cayenne peppei 
dip in the pieces of cheese, and fr 
them in deep fat, but not too thick! \ 
as the cheese should be well cooked 
Serve quickly. 

Time. — 1 hour. Average Cost 
is. Sufficient for 6 or y persons 
Seasonable at any time. 

CHEESE, METHODS OF SERVING 

There are several methods of serv- 
ing cheese. In large establishments 
where 3 or 4 kinds are in daily use 
it is a convenient plan to hand tie 
butter and biscuits in a dual dish 
and ask what clicesc will be eate* 
with them. Each piece of chees- 
should, of course, be arranged on < 
folded napkin, raised at the sides t< 
conceal some of the lower portion u 


Ingredients.— 1 pint of milk, 4 
ozs. of sugar, 3 ozs. of ground rice, 
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the cheese. When only one kind of 
cheese is in use, and the number to 
be served is considerable, the easiest 
and most economical method is to use 
dishes with three divisions, and iill 
one of them with small, square pieces 
of cheese, and the other two respec- 
tively with butter and biscuits. In 
small households, it is more economical 
to place the cheese on the table in 
the piece, anti cut off from it what 
is required. 

CHEESE OMELET. 

Ingredients.— 3 eggs, i table- 
spoonful ot grated Parmesan cheese, 

1 tablespoonful of cream or milk, 
i oz. of clarified butter, pepper and 
salt. 

Method. — Whisk the eggs well, 
then add the cheese, cream, and a 
little salt and pepper. Have the 
butter ready, heated and well skimmed, 
in an omelet-pan, pour in the egg 
mixture, and stir over the lire until 
the eggs begin to set. Now fold one 
halt over the other, 'making it crescent- 
shaped, or fold the sides towards the 
middle in the form of a cushion. 
Allow the omelet to brown slightly, 
then turn it on to a hot dish, and 
serve immediately. 

1 1 m h . — io minutes. Average Cost, 
* s </. Sufficient for z persons. Sea- 
son a ml E at any time. 

CHEESE PATTIES. 

Ingredients. —l tablespoonful of 
grated Parmesan cheese, ij tabic- 
spoonfuls of grated Cheshire or Ched- 
dar cheese, i tablespoonful of cream, 
- tablespoonfuls of thick white sauce, 

1 white of egg, puff paste, Krona 
pepper, cayenne, salt. 

Method. — Prepare 8 patty-cases, 
! J inches in diameter, when baked, 
n ‘ m °vc and preserve the lids, scoop 
j Hlt the soft inside, and keep the cases 
llot - Stir the cream, sauce, and 
'heese over the lire until the latter 
nidts, then add cayenne and salt to 
r,s h“. and till the cases with the pre- 
Puation. Add a little grated cheese 
0 the stiffly- whisked white of egg, 
•‘•range it roughly in the centre of 
CdL h patty, sprinkle on a little Krona 


pepper, and place in a moderate 
oven until the meringue becomes 
crisp and lightly browned. 

Time. — r hour. Average Cost, 
yd., exclusive of the paste. Suffi- 
cient for o or y persons. Seasonable 
at any time. 

CHEESE PATTIES (Another Method). 

Ingredients. -4 ozs. of grated 
cheese, i oz. of butter, i oz. of Hour, 
\ pint of milk, 4 eggs, salt and cayenne, 
a little puff paste. 

Method. — Melt the butter in a 
stewpan, stir in the Hour, add the 
milk, and boil for 3 or 4 minutes, 
stirring meanwhile. Let the mixture 
cool slightly, stir in the yolks of eggs, 
cook gently for z or 3 minutes, but do 
not allow it to boil. Add the cheese, 
season to taste, then stir in as lightly 
as possible the previously stiffly- 
i whipped whites of eggs. Have ready 
| some patty-pans lined with thinly- 
rolled out pulf paste, lilt with the 
mixture, and bake in a quick oven. 

Time. — 20 minutes. Average Cost; 
9 d. to 10 d. Sufficient for 9 persons. 

CHEESE, POTTED. 

Ingredients. — 3 lbs. of Cheshire 
or Cheddar cheese, i lb. of butter, 

| pint of Chablis or Sautcrne, A a 
teaspoonful of ground mace, a good 
pinch of cayenne pepper, clarified 
butter. 

Method. — Remove the rind, cut 
the cheese into small pieces, pound 
it in a mortar until smooth, adding 
the i 11 ). of butter gradually. Season 
to taste, stir in the wine, press the 
preparation into small pots, and cover 1 
with clarified butter. Store in a cool, 
dry place. 

Time. — U hours. Average Cost, 

3 .s. yd. to 4.S. Sufficient for 9 
pots. 

CHEESE PUDDING. 

[nurejlhknis. - 4 ozs. nf grated 
cheese, 1 oz. of breadcrumbs, J pint 
of milk, z eggs, made mustard, salt, 
cayenne. 

Method. - Be.it the eggs slightly, 
and add to them the cheese, mustard* 
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salt and pepper to taste. Boil the 
milk, add it to the rest of the ingre- 
dients, pour into a buttered baking- 
dish in which it may be served, and 
bake for about 20 minutes in a brisk 
oven. If preferred, the mixture may 
be baked in small china or paper 
sou file-cases, in which case only half 
the time should be allowed. 

Time. — A bout J an hour. Average 
Cost, yd. or 8</. Sufficient for 5 or 6 
persons. Seasonable at any time. 

CHEESE PUDDING (An old Dutch 
Recipe). 

Ingredients. 5 of grated 

cheese, ] oz. of butter oiled, .} pint 
of cream or milk, 1 teaspoonful of 
made mustard, sail, cayenne pepper, 

1 ogg. 

Method. — Beat the egg, add to it 
the mustard, cream or milk, butter, 
cheese, and a liberal seasoning of salt 
and cayenne, and mix well. Turn 
into a buttered dish, and bake gently 
from 20 to 25 minutes. 

Time. — To bake, from 20 to 25 
minutes. Average Cost, 9 d. to is. 
Sufficient for 4 or 5 persons. Sea- 
sonable at any time. 

CHEESE RINGS. 

Ingredients. — Cheese paste (see the 
two recipes for Cheese Straws). 

Method. — Make the paste as 

directed, stamp it into rounds about 

2 inches in diameter, and with a 
much smaller cutter remove the centre 
of each round. Bake them in a 
moderate oven, and serve hot. 

Time. —20 minutes. Average Cost, 
from yd. to 9 d. Sufficient for 6 or 
y persoits. Seasonable at any time. 

CHEESE SANDWICHES. 

Ingredients. — Cheshire or Cheddar 
cheese, butter, anchovy essence or 
paste, white or brown bread, salt and 
pepper, cayenne. 

Method. — Grate the cheese finely, 
then either pound or work it until 
smooth with a little seasoning, an- 
chovy essence, or paste, and as much 
butter as is needed to form the whole 
into a soft paste. Have ready some 
thin slices of bread and butter, spread 


the cheese preparation on half of 
them, cover with the remainder, press 
well, trim, and cut into the desired 
shape. 

CHEESE SANDWICHES (Another 
Method). 

Ingredients. — Thin slices of cheese, 
brown bread, butter. 

Method.— Cut thin slices of bread 
from a brown loaf at least one day 
old, and spread them liberally with 
butter. Cover half the prepared slices 
with thin slices of cheese, cover with 
the remaining half, and cut into 
sepia res or triangles. Place them in 
a moderately hot oven on a buttered 
baking-sheet, and when both sides 
ot the bread are crisp and brown, 
arrange the sandwiches neatly 011 a 
hot dish, and serve as cpiickly as 
possible. 

Time. — 20 minutes. Average Cost, 
0 d. Sufficient for 5 persons. 

CHEESE SAUCE. 

Ingredients. — J pint of milk, j oz. 
of butter, oz. of flour, 1 tablespoon- 
ful of finely-grated cheese, salt and 
pepper. 

Method. — Melt the butter in a 
stewpan, add the flour, stir and cook 
the mixture for 5 minutes without 
browning, and add the milk. Season 
to taste, simmer gently for 10 minutes, 
then stir in the cheese, and use as 
required. 

Time. — 20 minutes. Average Cost, 
5 d. or 6 d. 

CHEESE SOUFFLE. 

Ingredients. — 3 ozs. of grateil 
Parmesan cheese, 1 oz. of butter, 1 oz. 
of flour, 3 whites of eggs, 2 yolks of 
eggs, l pint of milk, cayenne, salt, 
clarified butter. 

Method. — Coat a souffle-mould wen 
with clarified butter, and tie round it 
a well-buttered, thickly folded pi<* e 
of paper to support the souffle wdicn 
it rises above the level of the tin- 
Melt the butter in a stew-pan, ^ JI 
in the flour, add the milk, and bon 
well. Now mix iu, oti the lire, the 
yolks of 2 eggs, beat well, then stn 
in the cheese, and add seasoning to 



CHEESE STRAWS. CHEESE, TOASTED, 


taste. Whisk the whites to a stiff 
froth, add them lightly to the rest of 
the ingredients, pour the preparation 
into the souffle-tin, and bake in a hot 
oven from 25 to 30 minutes. Serve 
in the tin in which it is baked, and if 
not provided with an outer case, pin 
round it a napkin (previously warmed), 
and send to table quickly. 

Time — From 40 to 50 minutes. Aver- 
age Cost, is. 2 d. Sufficient for 5 or 
0 persons. Seasonable at any time, 

CHEESE STRAWS. 

Ingredients. — 1 oz. of finely- 
grated cheese, 1 oz. of butter, 1 oz. 
of breadcrumbs, 1 oz. of flour, a good 
pinch of salt, a small pinch of cayenne, 
water. 

Method. — Rub the butter into the 
flour, add the breadcrumbs, cheese, 
cayenne, and salt, and just sufficient 
cold water to mix into a stiff paste. 
Koli the paste out to about \ inch in 
thickness, cut it into strips about 3 
inches long and inch wide, and place 
the strips on a greased baking-sheet. 
Hake in a moderately cool oven until 
crisp, and serve either hot or cold. 

Time. — J- of an hour. Average 
Cost, 4 \d. Sufficient for 5 persons. 

CHEESE STRAWS (Another Method). 

Ingredients. — 2 ozs. of butter, 2} 
ozs. of flour, 2 ozs. of Parmesan 
cheese, 1 oz. of Cheshire or Cheddar 
cheese, the yolk of 1 egg, salt, cayenne 
pepper. 

Method. — Grate the cheese, mix 
it with the flour, rub in the butter, 
and season with salt and cayenne 
pepper. Now form into a stiff paste 
with the yolk of egg and cold water, 
adding the latter gradually until the 
desired consistency is obtained. Roll 
out thinly, cut into strips about 4 
inches long and about \ inch wide, 
and from the trimmings stamp out 
some rings about ij inches in diameter. 
Hake in a moderate oven until crisp, 
fill each ring with straws, and arrange 
them neatly on a dish covered with 
a napkin or dish-paper. 

Time . — \ an hour. Average Cost, - 
9 d. Sufficient for 6 or 7 persons. 
Seasonable at any time. 


CHEESE, TOASTED. 

Ingredients. — 6 ozs. of Cheshire 
or Cheddar cheese, 1 oz. of butter, 
1 mustardspoonful of dry mustard, 
cayenne, buttered toast. 

Method. — Knead the butter, mus- 
tard, and a good pinch of cayenne 
well together on a plate. Prepare 
one slice of buttered toast, trim the 
edges, cover with half the cheese 
sliced very thinly, and spread on half 
the blitter. Now add the remainder 
of the slices of cheese, cover with 
butter as above, and cook in a Dutch 
oven before the fire until the cheese 
is melted. Serve as hot as possible. 

Time. — 20 minutes. Average Cost, 
7d . or 8d. Sufficient for 2 persons. 
Seasonable at any time. 

CHEESE, TOASTED (Another Method). 

Ingredients. — Cheese, butter, ale 
or stout, mustard, pepper, toast. 

Method. — To serve this dish in 
perfection either a chafing-dish or an 
old-fashioned cheese-toaster with an 
outer dish containing boiling water is 
needed. Cut the cheese into thin 
slices, place them in the cheese-toaster, 
spread on a little mustard, season 
them with pepper, and, unless the 
cheese be very rich, add the butter 
broken into small pieces. Pour over 
the whole 2 or 3 tablespoonfuls of ale 
or stout (milk may be substituted), 
sta id the dish 011 a hot place or in a 
moderately hot oven, and cook until 
the cheese is melted. Serve at once 
in the hot water dish, and hand crisp, 
dry toast separately. 

Time. — 10 minutes. Average Cost, 
id . Sufficient for 1 person. 

CHEESE, TOASTED (Another Method). 

Ingredients.— Cheshire or Cheddar 
cheese, bread, butter, mustard and 
pepper. 

Method. — Cut the bread into slices 
about l an inch in thickness, toast 
them, trim off the crust, and cut each 
slice across into 4 squares. Cover each 
square with a thin slice of cheese 
toasted on one side, place them before 
a sharp fire or in a moderately hot 
oven, and serve as soon as sufficiently 
toasted. 
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CHERRIES, PICKLED. 


CHERRIES, PICKLED. 

Inc, red n<: nts. — Sound, not over- 
ripe Kentish cherries, good vinegar to 
cover them, to each quart of vinegar 
allow i lb. of sugar. 

Method. — Leave i inch of the stalks 
on tlie cherries, and pack them lightly 
in jars. Boil the vinegar and sugar 
together, pour it whilst hot over the 
fruit, and when cold tie paper over the 
jars. Let them stand in a cool place 
for i week, then drain off the vinegar, 
boil and skim well, and again pour 
while hot over the fruit. When cold 
cover closely, and keep in a cool, dry 
place, 

Time. — 7 days. Average Cost, 
from 4 d. to 6d. per lb. 

CHERRY BRANDY. 

Ingredients. — Sound, not over- 
ripe Morelia cherries. To each lb. 
allow 3 ozs. of best castor or pounded 
loaf sugar, good French brandy to 
cover them. 

Method. — Cut off the stalks, leaving 
them about \ an inch in length, wipe 
the cherries with a soft cloth, and put 
them into perlectly dry wide-necked 
bottles. Rather more than half till the 
bottles, and place the fruit and sugar 
in alternate layers. Fill the bottles 
with brandy, cork them closely, and 
cover the tops with melted wax or 
bladder. Keep for at least 2 months 
before using. 

CHERRY CREAM ICE. 

Ingredients. — 1 pint of custard 
(see Custard tor Cream Ices), J lb. of 
ripe cherries, 2 ozs. of castor sugar, 
the juice of 1 lemon, 1 tablespoonful 
of Kirschwasser or other liqueur, 
carmine. 

Method. — Stone the fruit, crack 
the stones, take out the kernels, place 
both cherries and kernels in a basin, 
add the sugar, lemon-juice, Kirsch- 
wasser, cover and let the preparation 
stand for 1 an hour. Then pour all 
into a copper stewpan, add i pint of 
water, cook until the cherries are tender, 
and rub through a fine sieve. Add the 
prepared custard and a few drops of 
carmine, and freeze in the usual way. 


CHERRY PUDDING. 


Time. — About 2 hours. Average 
Cost, is. 3d. to 2 5. Sufficient for 7 
or 8 persons. 

CHERRY JAM. 

Ingredients. — Sound, ripe cooking 
cherries, an equal quantity of pre- 
serving sugar ; to each lb. of fruit allow 
l pint of red-currant juice or water, or 
the two mixed in any proportions that 
may be convenient. 

Method. — Remove the stones, keep- 
ing the cherries as whole as possible, 
and preserve the kernels. Put the red- 
currant juice or water into a preserving- 
pan with the sugar, and boil to a 
syrup. Add the cherries and kernels, 
and simmer gently until the cherries 
are tender, but not broken, and the 
juice jellies almost immediately when 
a little is poured on a cold plate. 
Pour into jars, cover with paper dipped 
in brandy, and stretch over the top 
tissue paper brushed over with white 
of egg. Store in a cool, dry place. 

Time. — A bout 1 hour. Average 
Cost, about 8d. per lb. 

CHERRY PUDDING. 

Ingredients. — 1 lb. of cooking 
cherries, 3 tablespoonfuls of moist 
sugar, 1 inch of cinnamon, 3 ozs. of 
hour, 2 ozs. of castor sugar, 4 eggs, 
1 gill of cream, 2 tablespoonfuls of 
milk (about), the grated rind of 1 a 
lemon, salt. 

Method. — Stone the cherries by 
means of a wooden skewer, put them 
with the cinnamon, 2 tablespoonfuls 
of cold water, and the moist sugar, into 
a jar placed in a saucepan containing 
boiling water, cook until tender, and 
allow them to cool. Heat the cream, 
.add the flour, previously blended 
smoothly with the milk, boil well, then 
add the sugar and a good pinch of salt- 
Let it cool slightly, then beat in the 
yolks of eggs separately, add the 
lemon-rind and lastly the stiflly* 
whipped whites of eggs. Have ready 
a well-buttered plain mould, place a 
layer of cherries oil the bottom, then a 
layer of .the mixture, and repeat until 
the mould is full. Cover with a 
greased paper, and bake in 11 
moderately hot oven for about 4° 



CHERRY TARTLETS. CHESTER PUDDTNG. 


minutes. Serve with a sweet sauce 
or fruit syrup. 

Time.— A bout ij- hours. Average 
Cost, is. id. Sufficient for 5 or 6 
persons. 

CHERRY TARTLETS. 

INGREDIENTS . — } lb. Of short CtUSt 

paste, 1 lb. of cooking cherries, 2 
tablespoonfuls of moist sugar, 2 large 
or 3 small eggs, castor sugar. 

Method.- --Remove the stalks from 
the cherries, put them into a small 
stcwjar with the moist sugar, stand the 
jar in a saucepan, surround it with 
boiling water, and cook until the 
cherries are tender. Meanwhile, line 

10 or 12 deep patty-pans with the 
paste, fill them with rice, placing a 
buttered paper between it and the 
paste, and bake in a quick oven. 
When the cherries are sufficiently 
cooked, strain off the syrup into a 
small stewpan, add the yolks of eggs, 
previously beaten, and stir by the 
side of the fire until the custard 
thickens. Fill the patty-cases with 
cherries, cover with a layer of custard, 

011 the top spread a little stiffly- 
whipped white of egg, and sprinkle 
with castor sugar. Replace in the 
oven until the white of egg hardens, 
and acquires a little colour, then 
serve hot or cold. 

Time. — 1} to rV hours. Average 
Cost, is. to is. 3 d~ Sufficient for 10 
or 12 tartlets. 

CHERRY WATER ICE. 

Ingredients. — 1 \ lbs. of good cook- 
ing cherries, 1 1 pints of syrup, 1 table- 
spoonful of lemon-juice, i tablespoon- 
fid of Kirsch, carmine or cochineal. 

Method. — Stone the cherries, and 
from about a quarter of the stones 
remove the kernels and pound them 
hnely. Pour the syrup when boiling 
over the cherries and kernels, let it 
stand closely covered until cold, then 
add the Kirsch, lemon-juice, and a few 
(tf ops of carmine. Freeze in the usual 
way. 

Time. — A ltogether, about 2 hours. 
Average Cost, 15. 9 d. Sufficient for 
” or 9 persons. 


CHERRY WINE. 

Ingredients. — Ripe cherries. To 
each quart of juice extracted from 
them add a pinch each of ground mace, 
ground cloves and ground allspice, 
\ pint of brandy, and \ pint of rum. 

Method. — Stone the cherries, put 
them into a large jar, place it in a 
saucepan of boiling water, and cook 
gently until the juice is all extracted. 
Then strain it into a preserving-pan, 
add sugar and flavouring ingredients 
in the proportion stated above, and 
boil and skim until clear. Let it cool, 
add the spirits, pour into bottles, cork 
them closely, and use as required. 

CHERVIL. 

This umbelliferous plant is used as 
a flavouring agent in entrees, sauces; 
and soups, its peculiar flavour being 
greatly appreciated by many. But it 
is still more usefully employed for 
decorative purposes, its small, pretty, 
delicately-tinted leaves being invalu- 
able as a means of introducing a green 
garniture to chaudfroids, savouries, 
salads, etc. I11 Scotland and in the 
North of England this plant is com- 
monly called Myrrh. 


CHESTER PUDDING. 

Ingredients. — 4 eggs, 2 ozs. of cas- 
tor sugar, 2 ozs. of butter warmed, 1 
tablespoonful of ground almonds, 
essence of bitter almonds, 1 lemon, 
short crust paste. 

Method. — Stir the yolks of the eggs 
and sugar together until thick and 
smooth, add the butter, almonds, 
a few drops of almond essence, and the 
finely-grated rind and juice of the 
lemon. Have ready a small piedish 
lined with paste, pour in the mixture, 
and bake gently for 20 minutes, or 
until set. Whip the whites stiffly, pile 
them on the pudding, dredge liberally 
witli castor sugar, replace in the oven, 
and bake gently until the whites 
harden and acquire a little colour. 
Serve either hot or cold. 

Time. — l of an hour. Average 
Cost, is. id. Sufficient for 3 or 4 
persons. 
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CHESTNUT AMBER. 


CHESTNUT PUDDING. 


CHESTNUT AMBER. 

Ingredients. — \ pint of chestnuts, 
£ pint of milk, 2 ozs. of breadcrumbs, 

1 oz. of castor sugar, 1 oz. of butter, 

2 eggs, 1 lemon, vanilla essence, puff 
paste. 

Method. — Bake or roast the chest- 
nuts for about 20 minutes, and remove 
the skins. Put them into a stewpan, 
with just sufficient water to cover the 
bottom of the pan, simmer gently 
until tender, and rub through a fine 
sieve. Simmer the thinly-cut rind of 
the lemon and the milk for 15 or 20 
minutes, and strain it over the bread- 
crumbs. Cream the butter and sugar 
together until thick and smooth, add 
the yolks of the eggs, the juice of the 
lemon, a few drops of vanilla essenro, 
and stir in the chestnuts, breadcrumbs, 
and milk. Have the piedish ready 
lined with paste, as directed for Apple 
Amber, pour in the mixture, and bake 
in a moderately hot oven from 25 to 30 
minutes, or until the mixture is firm 
and brown and the paste sufficiently 
cooked. Whip the whites to a stiff 
froth, sweeten with a little sugar, pile 
lightly on the top of the pudding, and 
dredge well with castor sugar. Return 
to the oven until the meringue is set 
and acquires a little colour. 

Time. — From i.j to U hours. Aver- 
age Cost, about 15. Sufficient for 
5 or 6 persons. 

CHESTNUT CREAM. 

Ingredients. — 1 lb. of chestnuts, 

1 } pints of milk, J pint of cream, 4 ozs. 
of castor sugar, f- oz. of gelatine, 4 
yolks of eggs, the thinly-cut rind of 
one lemon, a vanilla pod, 1 wineglassful 
of Maraschino, carmine or cochineal. 

Method. — Shell, parboil, and skin 
the chestnuts, put them into a stewpan 
with 1 pint of milk, the lemon-rind, 
and vanilla pod, simmer until tender, 
then rub through a fine sieve. Dis- 
solve the sugar and gelatine in the 
remaining } pint of milk, cool slightly, 
then add the yolks of eggs, and stir 
by the side of the fire until they 
thicken. When cool, mix with the 
puree, add the Maraschino, thickly- 
whipped cream, and the carmine drop 
by drop, until a pale pink colour is 


obtained. Pour into a decorated 
mould, and let it remain on ice or in a 
cool place until set. 

Time. — A bout i| hours. Average 
Cost, 2 5. 3d. to 2s. 6d. Sufficient for 
1 medium-sized mould (6 persons). 

CHESTNUT CROQUETTES (Italian 

Dish). 

Ingredients. — i lb. of chestnuts, 
| pint of cream, ] pint of cr£me patis- 
serie (see Confectioners’ Custard), 
essence of vanilla, castor sugar, egg 
and breadcrumbs, frying-fat. 

Method. — Peel and scald the chest- 
nuts, take off the inside peel, boil them 
until tender, and pass through a sieve. 
Put the chestnut puree into a small 
stewpan, stir in the cream and creme 
patisserie, mix well over the fire, then 
add vanilla essence to taste, and turn 
the preparation on a plate to cool. 
When firm enough to handle, form into 
cork-shaped croquettes, coat carefully 
with egg and breadcrumbs, and fry 
in hot fat. Drain well, and serve 
sprinkled with castor sugar. 

Time. — About i\ hours. Average 
Cost, 15. 3 d. Sufficient for 5 or ft 
persons. Seasonable at any time. 

CHESTNUT FARCE FOR ROAST 
TURKEY. 

Ingredients. — 2 lbs. of chestnuts, 
J pint of stock or water, 1 oz. of butter, 
a good pinch of sugar, salt and pepper. 

Method. — Cut off the tops of the 
chestnuts, and bake or roast them for 
20 minutes. Remove both the outer 
and inner skins, put the chestnuts into 
a stewpan, add the stock (no more than 
will barely cover them), and simmer 
until they become tender and dry. 
Rub through a fine sieve, add the 
butter, salt and pepper, and use as 
required. 

Time. — About 1 hour. Average 
Cost, from jd. to M., without the 
stock. 

CHESTNUT PUDDING. 

Ingredients. — 6 ozs. of chestnuts 
(weighed after the skins are removed). 

1 oz. of chocolate, 2 ozs. of cakecrunih*' 

2 ozs. of flour, 2 ozs. of butter, 1 oz. 
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CHICKEN BROTH. 


CHICKEN A LA MARENGO. 


of castor sugar, 4 eggs, \ pint of milk, 

I a teaspoonful of essence of vanilla. 

“ Method. — Bake or roast the chest- 
nuts, remove both skins, put them into 
a stewpan with a very small quantity 
of water, cook until tender, then rub 
through a fine sieve. Break the choco- 
late into small pieces, put it and the 
milk into a stewpan, and simmer until 
dissolved. In another stewpan melt 
the butter, stir in the dour, cook for 2 
or 3 minutes, then add the milk, and 
stir until it boils. The cake crumbs 
must now be added, and the mixture 
stirred and cooked until it leaves the 
sides of the stewpan clear. Allow it 
to cool a little, then beat in the yolks 
of the eggs, and add the chestnut puree 

II ud the vanilla essence. Whisk the 
whites of eggs to a stiff froth, stir them 
lightly into the mixture, pour into a 
well-buttered mould, cover with 
buttered paper, and either steam for 1 \ 
hours or bake in a moderately hot 
oven for 1 hour. Serve with vanilla 
or custard sauce. 

Time. — A bout 2J hours. Average 
Cost, is. to is. 2d. Sufficient for 6 
or 7 persons. 

CHICKBN A LA MARENCO. 

Ingredients. — 1 chicken, \ pint of 
sd lad-oil, 1 pint of Espagnole sauce, 
the pulp of 2 ripe tomatoes, b a glass of 
sherry, 1 dozen preserved mushrooms, 
0 stoned olives, 1 truffle, salt and 
pepper, fleurons for garnish. 

Method. — Divide the chicken into 
neat pieces, and fry them in salad-oil 
until nicely browned, then drain well 
and pour away the oil. lleat up the 
hspagnole sauce with the tomato pulp, 
replace the chicken in the stewpan, add 
hie sherry, mushrooms, and olives 
whole, the truffle cut into large pieces, 
and simmer gently for } of an hour, 
or until the chicken is tender. When 
done, pile in the centre of a hot dish, 
strain the sauce over, and garnish with 
the mushrooms, olives, and truffle. 
Hace a few fleurons, i.e., half-1110011 or 
crescent-shaped pieces of puff pastry, 
or (.routes of fried bread, round the dish. 

Time. — A bout 1^ hours. Average 
Post, 54*. 6d. Sufficient for 3 or 4 
pcrouns. 


CHICKEN AND BARLEY CREAM 
(Invalid Dish). 

Ingredients.— \ lb. of raw chicken 
or lean veal, \ oz. of pearl barley, i 
pint of cold water, \ gill of cream, 
salt and pepper. 

Method. — Shred the chicken-meat 
or veal finely, or pass it through a 
mincing machine. Cover the barley 
with cohl water, boil for 2 or 3 minutes, 
then strain. Replace the barley in 
the stewpan, add the prepared meat, 
water, and a little salt, and cook as 
gently as possible from 1 £ to 2 hours. 
Strain, pound the meat and barley in 
a mortar until smooth, moistening it 
meanwhile with a little of the liquor 
in which it was cooked, and rub it 
through a fine sieve. Add the cream 
slightly whipped, season to taste, and 
either serve cold or re-heat a little as 
required. 

Time.— 2 J hours. Average Cost, 
yd., when veal is used. 

CHICKEN AND RICE SOUP (Invalid 
Cookery). 

Ingredients. — 1 pint of chicken 
stock, \ pint of cream, 2 tablespoonfuls 
of rice, salt. 

Method. — Simmer the rice and 
stock together very gently for 1 J hours, 
then strain and return the stock to the 
stewpan. Add the cream, season 
lightly with salt, and a little pepper if 
allowed, bring to boiling point, and 
serve with thin strips of toasted bread. 

Time. —2 { hours. Average Cost, 
3s. to js. 3//. 

CHICKEN BROTH. 

Ingredients.— 1 chicken, 2 quarts 
of cold water, 1 small onion, 1 tea- 
spoonful of finely-chopped parsley, 1 
blade of mace, 1 tablespoonful of rice 
(tli is may be omitted), salt and pepper. 

Method. — Cut the chicken into 
small pieces, break the bones, scald 
and skin the feet and gizzard, and wash 
the neck and liver. Put these into a 
stewpan, add the water and ^ a tea- 
spoonful of salt, bring to the boil, and 
skim. Add the onion and mace, and 
cook slowly for 3 hours. Strain, re- 
turn to t He stewpan, bring to the boil, 
sprinkle in the lice, and simmer lor 20 
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CHICKEN, CANNELONS OF. 


minutes. Add the parsley, season to 
taste, and serve. 

Time. — 3 } to 4 hours. Average 
Cost, p . Seasonable at any time. 
Sufficient for 5 or 0 persons. 

CHICKEN, CANNELONS OF. 

Ingredients. — Chicken croquette 
mixture, rough pull paste, an egg, 
breadcrumbs, frying-fat. 

Method. — Roll out the paste as 
thinly as possible, and cut it into 1} 
or 1 Cinch squares. Place a little 
chicken mixture in the centre of each 
square, and roll up rather tightly. 
Coat them carefully with egg and 
breadcrumbs, fry in hot fat until tightly 
browned, then drain well, and serve 
garnished with crisply-fried parsley. 

Time.-— To fry, 5 minutes. Average 
Cost, 1$. to 3s. Ai 1 ow 2 or 3 to each 
person. Seasonable at any time. 

CHICKEN, CASSEROLE OF. 

Ingredients.— 1 chicken, 4 to 0 ozs. 
of streaky bacon, 2 ozs. of butter, 1 
shallot finely chopped, 2 tablespoon- 
fuls of coarsely-chopped mushrooms, 
preferably fresh ones, stock, 1 oz. ol 
llour, salt and pepper. 

Method.- Divide the chicken into 
neat joints. Heat 1 oz. of butter 
in a casserole just large enough to hold 
the chicken, and fry in it the bacon cut 
into strips. Then put in the chicken, 
add the shallot and mushrooms, cover, 
and cook slowly. Turn the pieces 
over, and when both sides are nicely 
browned add stock to barely cover 
and season to taste. Knead the llour 
and the remaining oz. of butler to- 
gether, and add t lie mixture in small 
pieces, about 15 minutes before serving, 
flic chicken should be served in a 
casserole, but it may, if preferred, be 
turned or. to a hot dish. 

Time.— f rom 1 1 to 1 J hours. Aver- 
age Cost, 3$. to 45. Sufficient for 4 
or 5 persons. Seasonable at any time. 

CHICKEN, COLD, GARNISHED. 

Ingredients.— j cold boiled fowls, 
1 pint ol Bechamel or Supreme sauce, 
\ pint of aspic jelly, 1 oz. of gelatine. 
For garnish : dressed salad, truffle, 
clnii, aspic jcll \ . 


CHICKEN, CREPINETTES OF, 

Method. — Divide the chickens into 
pieces of convenient size, skin and 
trim them neatly. Dissolve the gela 
tine, previously soaked, in a little cold 
water, add it to the warm Bechamel 
sauce, stir until cool, then pour it care- 
fully over the pieces of chicken. 
Decorate with fancifully-cut pieces of 
truffle and cliili, and w hen the sauce is 
quite set, coat with cold liquid aspic 
jelly, pouring it carefully over each 
piece with a tablespoon. Arrange in ;i 
pyramidal form on a bed of dressed 
salad, and garnish w ith slices of cucum- 
ber, tufts of endive, and cubes of 
aspic ; or the aspic jelly may be 
coarsely chopped. 

Time. — 1 hour. Average Cost, 
to gs . Sufficient for 0 or 10 persons. 

Note .- -Considerable v.uictv indy be intioduicd 
bv lining tomato, Esp.iguole, and green chaud 
fioid sautes, the combination of green and white, 
and brown and red being particularly effeethe. 

CHICKEN CREAM. 

Ingredients. — J lb. of raw chicken, 
free from bone and skin, pint of 
thick Bechamel sauce, J pint of 
double cream, 1 egg, salt and pepper, 
truffles. 

Method. — Chop the chicken-meat 
finely, pound it in a mortal* until 
smooth, adding the egg and white 
sauce gradually, and pass the ingre- 
dients through a wire sieve. Whip t he 
cream stilllv, stir it lightly in, and 
season to taste. Turn the mixture 
into 1 large or 0 or 7 very small 
buttered moulds, and steam gently 
until linn. Dish up and sauce over. 
Serve garnished with truffles, and semi 
a boat of Bechamel or other suitable 
sauce to table separately. 

Time. —To steam in 1 mould, about 
30 minutes ; in small moulds, about 25 
minutes. Average Cost, p. to p . In- 
sufficient for 8 or 9 persons. Season- 
able at any time. 

CHICKEN, CREPINETTES OF. 

Ingredients. - 4 ozs. of cookc«l 
chicken, 2 o/s. of cooked ham, 4 
button mushrooms, 1 truffle, 1 \olk <» 
egg, 2 or 3 tablespoonfuls of tbiik 
w'hite sauce, salt and pepper, pi,, 5 * 
caul, }- pint of brown sauce. 

Method. — Cut the chicken, hunk 



CHICKEN CUTLETS. 


( 1 IIC KEN CROQUETTES. 


mushrooms, and truffle into shreds 
,il>out i inch in length, add the yolk of 
(jrj. to the hot sauce, season to taste, 
put in the shredded ingredients, stir 
l, v the side of the lire for a few min- 
utes, then put aside until cold (this is 
billed the Salpicon). Wash the caul 
in salt and water, dry it, and cut it 
into 4-iuch squares. Enfold a dessert- 
spoonful of the mixture in each piece of 
mill, form into a round shape, and 
it her hake them in the oven for 6 
minutes and brush them over with 
,v.irni glaze or coat them with egg and 
tiendcrumbs and fry in hot fat. Serve 
m ,i bed of spinach or puree of green 
hms, and pour the sauce round. 

I'imls. — A bout i hour. Average 
,' osr, is. gd. to 2s. Sufficient for 
ibout 4 or 5 persons. 

CHICKEN CROQUETTES. 

1 NGREDI ENTSt -6 to 8 OZS. of Cold 
.liicken or fowl (boned), 2 ozs. of 
.uoked ham or tongue, J pint of stock, 
i uz. of butter, i oz. of flour, i tablc- 
4>oonful of cream, i tcaspoonful of 
■■mon-juice, 6 button mushrooms, i 
ruffle, salt and pepper, egg, bread - 
.1 unibs, frying-fat. 

Method. —Chop the chicken and 
lain or tongue finely, cut the mush- 
r ooms and truffle into small pieces. 
Ib'lt the buffer, fry thcMlour without 
downing, add the stock, and cook 
a«' 11 . Stir in tin: chicken, ham, or 
ungue, cream, lemon-juice, mush- 
eonis, and truffle, season with salt 
md pepper, and turn on to a plate 
hi cool. Make into cork-shaped cro- 
jiH'ttes, coat carefully with egg and 
breadcrumbs, and fry until lightly 
crowned iu hot fat. 

I iME. — i hour. 'Average Cost, 
fs - <xl. to >s. Sufficient for about 
' persons. 

chicken, curried. 

Ingredients. — i chicken, pint of 
"kite stock, 2 ozs. of butter, i table- 
>poonful of curry-powder, l dessert- 
spoonful of Hour, i teaspoonful of 
u rrv-pabte, i dessertspoonful of desic- 
- -ted or fresh cocoanut, i dessert- 
spoonful of chutney, i tablespoonful of 
■ ,:!u °ii- juice, j tablcspooufuls of cream, 

1 d Pplc, i onion, salt, cooked rice. 


Method. — Divide the chicken into 
neat joints, and fry them lightly in 
hot butter. Remove them from the 
stewpan, put in the onion minced, 
fry for 2 or 3 minutes without brown- 
ing, add the Hour and curry-powder, 
stir and cook for a few minutes, then 
pour in the stock and stir until boiling, 
Replace the chicken in the stewpan, 
add the curry-paste, cocoanut, chutney, 
sliced apple, lemon- juice, and salt 
to taste, cover and cook very gently 
for about J of an hour if the bird is 
young, or until the llesh of an older 
bird is tender. Arrange neatly, add 
the cream to the sauce, and strain 
over the chicken. The rice should 
be handed separately. 

Time. — F rom if to i.j hours. 
Average Cost, 4s. <)d. Sufficient 
for 5 persons. 

CHICKEN CUSTARD (Invalid Dish). 

Ingredients.— 3 ozs. of raw chicken, 
2 yolks of eggs, t white of egg, 
1 gill of stock or milk, pepper and salt. 

Method. — Shred the raw chicken 
finely or pass it through a mincing 
machine, then pound it in a mortar 
until smooth, adding the stock or 
milk gradually, and press it through 
a line sieve. i 3 cat the yolks and 
white of egg well together, stir it into 
the chicken puree, and add pepper and 
salt to taste. Pour into well greased 
china ramakin cases, cover with 
buttered paper, and steam very gently 
until firm. If allowed, serve with 
good white sauce. 

Time. — 40 minutes. Average Cost, 

I A'. I 0 d> to 2A. 

CHICKEN CUTLETS. 

Ingredients. — f lb. of cold chicken, 
{ pint of white sauce, 1 oz. of butter, 
\ oz. of Hour, the yolks of 2 eggs, 
\ a shallot finely chopped, salt and 
pepper, nutmeg, egg, breadcrumbs, 
frying- fat. 

"Method. —Chop the chicken finely. 
Fry the shallot and Hour in the butter 
without browning, add the stock, and 
boil well. Put in the chicken, add 
nutmeg, salt and pepper to taste, 
stir over the fire until thoroughly 
hot, then add the yolks of eggs, and 

W 3 



CHICKEN, DEVILLED. 


CHICKEN, FILLET OF. 


cook the ingredients for 2 or 3 minutes 
longer. Cool the mixture ; when firm, 
shape into cutlets, egg and crumb 
them, and fry in deep fat. Drain 
well, arrange them in a close circle 
on a dish paper, garnish witli fried 
parsley, and serve hot, 2 to 3 ozs. of 
lean ham finely chopped, may be 
added to the chicken if liked. 

Time.— 1 hour. Average Cost, 
2.s. 9 d. Sufficient for about 7 per- 
sons. 

CHICKEN, DEVILLED. 

Ingredients. --For the devilled 
bul ter: if ozs. of butter, 1 teaspoon- 
ful of chutney, l a tcaspoonful of 
anchovy essence or paste, 1 a tca- 
spoonful of lemon-juice, a good pinch 
of cayenne, the remains of a cold 
roast or boiled chicken, butter or 
frying-fat, fried parsley. 

Method. - Knead the ingredients 
for devilled butter together on a plate, 
and rub them through a line sieve. 
Cut the chicken into neat joints, 
remove all skin, and as much bone as 
possible, fry them in hot butter or 
fat until well browned, then sprinkle 
with salt. Spread each piece thickly 
with the prepared butter, garnish 
with crisply-fried parsley, and serve. 

Time. — 15 to 20 minutes. Average 
Cost, 4 d., exclusive of the chicken. 
Seasonable at any time. 

CHICKEN ESCALOPES. 

Ingredients. — The legs of a large 
uncooked chicken, } lb. of lean veal, 
,| lb. of bacon (a corresponding amount 
of sausage-meat may be substituted 
for the veal and bacon), 6 mush rooms, 

1 truffle, 2 yolks of eggs, 1 pint of 
stock. 3 ozs. of butter, i \ ozs. of Hour, 

1 ta* lespoonful of sherry, a few drops 
of lemon-juice, 1 onion, 1 carrot, j- a 
small turnip, 1 strip of celery, a 
bouquet-garni (parsley, thyme, bay- 
leaf), salt and pepper, spinach puree. 

Method. — When veal and bacon are 
used, chop and pound them smoothly, 
then rub them through a fine sieve. 
Add to this puree of meat the mush- 
rooms and truffle cut into dice, season 
well with salt and pepper, and bind 
with the 2 yolks of eggs. Bone the 


legs, stuff with the prepared farce 0 
stuffing, shaping them as much like ; 
roll as possible. Put 1 1 ozs. of butte 
and the sliced vegetables info a stew 
pan, lay the chicken legs on the top 
cover, and fry gently for 20 minutes 
Add stock to l the depth of tin 
vegetables, place a buttered papt; 
over the chicken legs, put 011 the h<l 
, and cook gently for 1 hour. Mean 
1 while, melt the remaining butter, stn 
in the flour, and cook over the tin 
until a brown roux, or thickening 
is formed. When the chicken leg? 
are sufficiently cooked, remove then 
and keep them hot ; strain the sloe! 
011 to the brown roux, stir imtii 
boiling, simmer for 20 minutes, film 
add the sherry and lemon- juiu 1 , 
season to taste, and keep hot until 
required. Cut the chicken legs info 
J-ineh slices, arrange them slightly 
over-lapping each other on the hc<l 
of spinach, strain the sauce round, 
and serve. 

Time.— About U hours. Avekagl 
Cost, p. Sufficient for 5 or 0 
persons. 

CHICKEN ESSENCE (Invalid Cookery). 

Ingredients. — 1 chicken or l <1 
fowl, } pint of cold water, salt. 

Method. — Cut the meat from tin 
bones,- break the latter into small 
pieces, and shred the meat coarsely 
Place the bones at the bottom of •» 
fireproof earthenware jar, lay the 
chicken-meat on the top of them, 
sprinkle lightly with salt, and add 
the water. Cover closely, stand tlm 
jar in a saucepan of boiling water or 
in a cool oven, and cook gently for at 
least 5 hours. When cooked, stiain 
and press out all the liquid and reined 
every particle of grease by dra*iwj 
blotting or tissue paper repeatedh 
over the surface. Season to taste 
and serve in small quantities. 

Time. — 5 hours. Average Cost 
is. 6d. to 2s, 6d . 

CHICKEN, FILLET OF, STEAME0 
(Invalid Dish). 

Ingredients. — The breast or 
of t chicken, butter, pepper and sd 

Method. — Remove the chi<T lI, i 
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CHICKEN FORCEMEAT. 


carefully from the bone, sprinkle 
slightly with salt and pepper, and 
place in a well-buttered soup plate. 
Have ready a saucepan of boiling 
water, put the plate on the top of it, 
tover with another plate or basin, 
and cook very gently for about an 
hour. Serve with its own gravy. 

Time.—} hour. Average Cost, un- 
certain. 

CHICKEN FORCEMEAT. 

Ingredients . — \ lb. of raw chicken 
free from bone, i oz. of dour, i oz. 
of butter, i egg, \ gill of chicken 
stock, salt and pepper, nutmeg. 

Method. — Melt the butter, stir in 
the dour, add the stock, boil well and 
let the panada or culinary paste cool 
slightly, ('ut up and pound the 
chicken-meat in the mortar until 
smooth, adding the egg and the 
panada by degrees. Season to taste, 
ml) through a line wire or hair* sieve, 
and use for quenelles, cutlets, boudins, 
hombes, timbales, etc. Before* mould- 
ing or shaping the farce, its constitu- 
ency should be tested, and if 
found too drill a little cream may be 
added. 

CHICKEN, FRICASSEED. 

Ingredients. — i boiled chicken, 
i pint of Bechamel sauce, \ gill of 
ereani, the yolks of 2 eggs, the juice 
fd i lemon, salt and pepper. 

Method. — Cut the chicken before 
it is quite cold into neat joints. 
Make the sauce as directed, put in 
the pieces of chicken, let them remain 
until thoroughly hot. Add the yolks 
ind cream previously blended, and 
stir by the side of the tire until 
the sauce thickens, without boiling. 
Reason to taste, add the lemon -juice, 
arrange neatly on a hot dish, ami 
strain the sauce over. The dish may 
' )r garnished with truffle or cooked 
h'rmi peas, and the fricassee served 
1,1 a border of mashed potato if 
desired. 

1 ime. -—A bout J of an hour, after 
l 1 ' 1 chicken is boiled. Average 
•; 0st > 6 d. to 4.s\ 6 d. Sufficient for 

' or b persons, 


CHICKEN JELLY. 


CHICKEN FRIED IN BATTER. 

Ingredients. — C hicken mixture as 
for croquettes of chicken, egg, bread- 
crumbs, frying-fat. For the batter : 
4 ozs. of flour, \ pint of milk, i egg, 
i salt spoonful of salt. 

Method. — Make the chicken mix- 
ture as directed. Mix t ho Hour, 
milk, egg, and salt into a smooth 
batter, and prepare some very thin 
pancakes. As each one is fried, 
spread the meat preparation over one 
side and roll up tightly. When cold, 
cut across into 2 or 3 pieces about 
ijl inches in length, coat with egg and 
breadcrumbs, and fry in deep fat. 
Drain well, and serve garnished with 
fried parsley. 

Time. — 1 hour. Average Cost, 
from is. 6 d. to 2s. Sufficient for 
7 or 8 persons. 

CHICKEN, GRILLED, WITH MUSH- 
ROOM SAUCE. 

Ingredients. — 1 chicken, } lb. of 
lean, raw ham, J pint of Fspagnole 
sauce, 2 dozen button mushrooms, 
salad-oil or oiled butter, a crouton 
of fried broad. 

Method. — Divide the chicken into 
pieces convenieit for serving. Make 
the sauce as directed, add to it the 
mushrooms, season to taste, and keep 
hot until required. (Tit the crouton 
to lit the dish, and fry it until lightly 
browned in hot fat. Cut the ham 
into short pieces and fry it. Brush 
the pieces of chicken over with 
salad-oil or oiled butter, and grill 
them over or in front of a clear lire. 
Arrange neatly on the crouton, strain 
the sauce round, and garnish with 
groups of mushrooms and hain. 

Time. — T o grill the chicken, about 
15 minutes. Average Cost, 5$. 
Sufficient for 4 or 5 persons. 

CHICKEN JELLY. 

Ingredients. — 1 chicken or fowl, 
salt and pepper. 

Method. — Cut the chicken into 
small pieces, and put them into a 
stewing-jar with about 1 pint of 
water and a little salt and pepper, 
and cook it in a moderately cool oven 
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CHICKEN KROMESKIS. 


for 2 hours. Cut the tlesh off the 
breast, wings, and legs in thin slices, 
replace the bones and trimmings in 
the stew- jar, and cook as rapidly as 
possible on the stove for j an hour. 
Meanwhile, arrange the slices of 
chicken in a mould or piedish, leaving 
a space at the sides, and as much 
space as possible between the layers, 
to l>e afterwards tilled with stock. 
When the stock is ready, strain it, 
season to taste, let it cool slightly, 
and pour it over the chicken. Turn 
out when cold, and serve as a break- 
fast or luncheon dish. 

Time. — To cook, about 2\ hours. 
Average Cost, 25. Cxi. to 35. 6d. 
Sufficient for 1 mould of medium 
size. Seasonable at any time. 

CHICKEN KROMESKIS. 

Ingredients. — Make a Salpicon as 
directed in the recipe for Chicken 
Croquettes, as many small very thin 
slices of bacon as there are cork- 
shaped pieces of the mixture. For 
the batter : 2 tablespoonfuls of milk, 
3 tablespoon fills of Hour, 1 table- 
spoonful of salad-oil or oiled butter, 

1 egg, salt, frying-fat. 

Method. — Mix the above ingre- 
dients into a smooth batter, and add 
to it 1 salt spoon ful of salt. Wrap 
each piece of the chicken mixture in a 
slice of bacon, dip into a light batter 
prepared from the above-named in- 
gredients, and fry in a deep pan of 
hot fat. Drain, and serve garnished 
with parsley. 

Time. — 1 hour. Probable Cost, 
15. 9</. to 25. Sufficient for about 
6 persons. 

CHICKEN LEGS, STUFFED. 

Ingredients. — The legs of a cold 
fowl, 1 tablespoon ful of sweet oil, 

2 tablespoonfuls of breadcrumbs, } a 
teaspoonful of finely-chopped sweet 
herbs, l a teaspoonful of finely-chopped 
lemon-rind, 2 slices of onion (blanched 
and chopped), 1 teaspoonful of finely- 
chopped ’parsley, 1 egg, 4 slices of 
streaky bacon, 2 slices of toasted 
buttertd bread, salt and pepper. 

Method. — Cut each leg into 2 
joints, and saw off the drumsticks, 


CHICKEN, MAYONNAISE OF, 


place them on a plate, season with 
pepper and salt, and moisten with a 
little sweet oil. Put the breadcrumbs, 
lemon-rind, sweet herbs, onion, and 
parsley in a basin, mix well, moisten 
with the yolk of an egg, and season 
with a pinch of salt and a tiny pinch 
of cayenne. Drain the chicken’s legs, 
cover each with the farce or stuffing 
above prepared, then wrap up in a 
slice of bacon, tie with twine, or skewer 
them securely. Place them on a 
greased baking-tin or saute-pan, and 
cook in the oven for about 20 minutes. 
Cut each slice of toasted bread in two, 
trim neatly, dress the chicken’s legs 
on these, dish up, garnish with a few 
sprigs of curly parsley, and serve hot. 

Time. — To cook, about 20 minutes. 
Average Cost, 15. 6 d . to is. c yl. 
Sufficient for 2 or 3 persons. 

CHICKEN LIVER PATTIES. 

Ingredients.— C hicken livers, but- 
ter, brown sauce, rough puff paste, 
salt and pepper. 

Method. — Remove the gall and 
wash and dry the livers, cut them into 
rather small pieces, and toss them in 
hot butter over the fire for about s 
minutes. Have ready some patty- 
pans lined with thinly-rolled out 
paste, fill them with liver, season 
highly with salt and pepper, and add 
a little brown sauce. Cover with 
paste, brush over with beaten egg, 
and bake in a moderately hot oven 
for about 20 minutes, and serve either 
hot or cold. 

Time. — T o bake about 20 minutes. 
Average Cost, 2d. each. Allow 1 t<> 
each person. Seasonable at am 
time. 

CHICKEN, MAYONNAISE OF. 

Ingredients. — 1 cold boiled chicken 
or fowl, } pint of Mayonnaise 
sauce, pint of aspic jelly, dressed 
salad. 

Method. — Cut up the chicken into 
small joints, remove all the skin and 
ends of. bones, and shape the pieces 
as neatly as possible. Dissolve the 
aspic jelly ; when cool enough add it 
to the Mayonnaise sauce and mask the 
chicken, To facilitate the masking 
■6 



DRESSED VEGETABLES. 





i. Fried Egg Fritters. 2. Eggs in Aspic. 3. Curried Eggs and Rice. 




CHTCKEN MINCED. 


process place the pieces of chicken on 
A wire tray and pour over the sauce 
carefully by means of a tablespoon. 
When the sauce is set, decorate taste- 
fully with truffle and chervil, and 
in jisk with a thin layer of liquid 
Aspic. Arrange neatly on a disli on 
a bed of dressed salad, and garnish 
the side of the dish with sprigs of 
unlive, slices of cucumber, and blocks 
ot aspic jelly. 

Time. -About i hour. Average 
Cost, 3.?. 9 d. to 55. Sufficient for 
5 or 6 persons. 

CHICKEN, MINCED. 

I ngrfihknts. — C old chicken ; to 

h 1 11). allow 1 o z. of butter, 1 oz. 
ot Hour, \ pint of stock, salt and 
pepper, poached eggs. 

Method. — C 'hop the chicken finely, 
boil the bones and trimmings for at 
least 1 i hours, and use the stock for 
the sauce. Melt the butter, stir in 
the Hour, add the stock and boil gently 
for jo minutes. Season to taste, add 
the minced chicken, draw the stewpan 
aside, then let it remain until the 
contents arc thoroughly hot, and 
serve garnished with neatly poached 
and trimmed eggs. 

1 'ime. — Allow ■{- of an hour after the 
stock is made. Average Cost, is. 3 d ., 
• ‘^elusive of the chicken. Allow 1 lb. 
<>t chicken and 0 eggs for 4 or 5 persons. 

CHICKEN, MINCED RAW (Invalid 

Dish). 

Ingredients. — h a raw chicken, 
\ oz. of butter, £ oz. of flour, 1 yolk of 
e "g, i pint of stock or milk, 1 table- 
spoonful of cream, 1 small blade of 
mace, 1 thin small strip of lemon- 
bad, thin toasted bread, pepper and 
salt. 

Method. — C ut the raw chicken into 
small dice, fry lightly in the butter, 
bien sprinkle in the Hour and cook 
* or 3 or 4 minutes without browning. 
‘Mid the stock, stir until boiling, then 
Put in the mace, lemon-rind, and a 
pinch of salt, cover closely, and cook 
gently from r to i.j hours. Beat the 
yolk of egg and cream together, add 
Hiem to the contents of the stewpan, 
,m( i stir 'by the side of the lire for 2 


CHICKEN, MOULD. 


or 3 minutes to cook the egg, but do 
not let it boil or it will curdle. Re- 
move the mace and lemon-rind, season 
to taste, and serve garnished with 
sippets of dry toast. 

Time. — 1 \ -hours. Average Cost, 25, 

CHICKEN, MINCE OF COOKED 
(Invalid Dish). 

Ingredients. ,| o/s. of rooked 
chicken or game, 1 oz. o butter, a 
small dessertspoonful of Hour, 1 yolk 
of egg, fj gills of stock or milk, 1 
tablespoonful of cream, 1 bay-leaf, 
or a tine strip of lemon- rind, nutmeg, 
salt and pepper. 

Method. — Remove all skin and 
bone, cut the chicken or game into 
very small dice, amt simmer the bones, 
trimmings, and bay leaf in a little 
water for at least 1 hour. Strain ; if 
necessary, add milk to make up the 
i\ gills, or, if more convenient, use 
milk entirely. Melt the butter in a 
stewpan, stir in the Hour, add the 
stock, and boil for 10 minutes. Add 
the prepared chicken ; when thoroughly 
hot stir in the cream and yolk ol egg 
previously beaten together, and season 
to taste with salt, pepper, and nutmeg. 
Stir by the side ol the lire for 2 or 3 
minutes to cook the egg, then serves 

Time. — 10 minutes, after the stock 
is made. Average Cost, i<*/. to 15. 

CHICKEN MOULD (A South African 
Dish). 

Ingredients. — t lb. of cooked 
chicken, 4 ozs. of ham or lean bacon, 
2 ozs. of butter, ^ pint of cream, 3 
eggs, nutmeg, cayenne, salt, J pint of 
Bechamel, oyster, or other suitable 
sauce. 

Method. — Melt the butter, beat 
the eggs until light, and mix. the two 
together. Chop the chicken and ham 
finely, pound them well, adding a 
little of the mixed egg and butter to 
moisten. When smooth add the cream 
stiffly whipped, the remainder of the 
egg mixture, and season to taste. 
Turn into a well-buttered mould or 
basin, steam gently from 30 to 35 
minutes, and serve with a little sauce 
poured round and the remainder in a 
sauceboat. 



CHICKEN', FILLETS. 

Time:. — To cook, from 30 to 35 
minutes. Average Cost, 5s. <xl. to 
fa. Sufficient for 5 or 0 persons. 
Seasonable at any time. 

CHICKEN OR GAME, FILLETS, 
GRILLED (Invalid Cookery). 

Ingredients. —The breast or wings 
of 1 raw chicken, butter, salt and 
pepper. 

Method. — Remove the bones with 
a sharp knife, keeping the fillets as 
intact as possible. Season them 
lightly with salt and pepper, wrap 
them separately in well-buttered 
white paper, and grill over or in front 
of u clear lire. Turn 2 or 3 times 
during the process, which should 
occupy from ro to 12 minutes. Serve 
plainly, or with a little maitre d’hotel 
butter, or any sauce liked or allowed. 

Time. —1 2 minutes. Average Cost, 
uncertain. 

CHICKEN PANADA (Invalid Cookery). 

Ingredients. — ] lb. of raw chicken, 
-I gill of cream, pepper and salt. 

Method. — Pass the chicken-meat 
twice through a mincing machine, 
then weigh it and place it in a well- 
buttered jar. Cover closely with but- 
tered paper, stand the jar in a sauce- 
pan, surround it to half its depth 
with boiling water, and cook very 
gently for 1 hour. When ready, 
pound in a mortar until smooth, 
adding (he liquor gradually, rub 
through a line sieve, and slir in the 
cream previously whipped. Season 
to taste, and serve either hot or cold 
on strips of thin crisp toast. 

Time, -j! hours. Average Cost, 
in. (xl. to _\s. 

CHICKEN PATTIES. 

Ingredients. --| to G ozs. of cold 
boiled chicken, 2 ozs. of cooked ham, 
G button mushrooms, 1 truffle, i tea- 
spooniul of lemon-juice, salt and 
pepper, ,} pint ol Bechamel sauce, 
pull paste. 

Method. — Chop the chicken and 
ham not too finely, cut the mush- 
rooms and truffle into small dice, and 
mix all together. Stamp out 9 or 


CHICKEN PIE. 

10 patty cases from the puff paste, and 
mark the centres with a smaller 
cutter to form’ the lids (see Oys>li*r 
Patties). Bake in a quick oven, then 
scoop out the soft inside, take cure 
of the lids, and keep the cases hot until 
required. Have the Bechamel sauce 
ready in a stewpan, add to it tin 
chicken preparation, season with salt 
and pepper, put in the lemon-juice, 
and stir the mixture over the tin- 
until thoroughly hot. Fill the cases, 
put 011 the lids, and serve garnished 
with tufts of fresh or fried parsln. 

Time. — T o bake the pastry, from 
20 to 25 minutes. Average Cosi, 
in. (xl. to 2 s. Sufficient for 8 or <j 
patties. 

CHICKEN PIE. 

Ingredients. — 1 large or 2 small 
chickens, { lb. of ham or bacon. 2 
hard-boiled eggs, veal forcemeat balls, 

1 pint of chicken stock, 1 yolk of egg 
salt and pepper, pull paste. 

Method. — Divide the chickens intn 
neat joints, cut off the legs and wingN 
at the first joint, and boil these with 
the backbones, necks, and gizzards 
| lor about 2 hours, then strain and 
1 use for stock. Parboil the liven, 
chop them very finely, and mix them 
with the forcemeat. Cut the ham 
into strips, and the eggs into section" 
or slices. Place the pieces ol chicken 
and the prepared ingredients in .1 
piedish in layers, season careful!) 
with salt and pepper, J till the dish 
with stock. Roll out the paste, cowi 
the piedish with it, ornament, and 
brush over with yolk of egg. Bake 
from ij to 1 1 hours, in a quick own, 
until the paste lias risen and set, arn! 
then more slowly. Before serving 
add the remainder of the hot sloik 
to the pie. If preferred, the boiu s 
may be removed and the pieces <d 
chicken stuffed with sausage-meat, 
or the veal forcemeat may be imed 
for this purpose instead of being made 
into balls. See also the forcemeat 
used in making Lark Pie. 

Time.-*— T o bake the pie, from 1} 
to U hours. Average Cost, if ^ itl1 

2 chickens, about 8n\ Sufficient l (,r 
7 or 8 persons. 
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CHICKEN PILLAFF. 

CHICKEN PILLAFF. 

I ni.rediknts. — i chicken or fowl, 
• pints of stock (or 3 pints of water 
.ind 2 lbs. of scrag end of neck of 
mutton), 6 ozs. of Patna rice, 4 ozs. 
( )t butter, 2 Spanish onions, 2 small 
onion.-*, i tablespoonful of curry paste, 

1 carrot, i blade of mace, 6 black 
j eppercorns, salt, pepper. 

Mi-thud.— D ivide the chicken into 
pmc-'s convenient for serving, remove 
tin- skin and the feet and wings at 
die first joint. Put the backbone, 
in-c k. giblets, bones, and trimmings 
mb) a stewpan with the stock (or 
Me water and mutton cut into small 
pu ces), add the outside layer of each 
Spanish onion, the carrot, mace, and 
pi ppercorns, and boil gently for 2 or 
; limn v then strain. I lent 2 ozs. of 
liuttrr in a stewpan, cut the Spanish 
"Jiiuiis into dice, fry them until 
!i<:litlv browned, ‘add the rice (pre- 
viously well washed and drained), jJ 
pints of stock, season with salt and 
pepper, and cook the ingredients 
gnitly by the side of the fire. Melt 
1 In* remaining 2 ozs. of butter, fry the 
panes of chicken slowly until nicely 
brow ned, keep them hot until the rice 
li.is absorbed the greater part of the 
•dock, then put them with the currv- 
p«ide into the stewpan and mix well 
"ith the rice. Continue the cooking 
until the rice and chicken are per- 

I I v tender, adding more stock if 
ii f, n*ssary. A few minutes before 
"'mg re-heat the butter in which 
,l "' Uurkni was fried, cut the 2 small 
1 “nous into thin slices, and fry them 

Pile the pillau in the centre 

n hot dish, scatter 011 the rings of 
hud onion, and serve. 

Iime. — A bout 1 hour, after the 
6t ock is made. Average Cost, 4s. 
h J 4.S-. Cxi. Sufficient for 5 or 6 
Persons. 

CHICKEN, potted. 

Ingredients. — The remains of cold 
r ° ils t chicken ; to every lb. allow 3 
u/ ' s - of cooked ham, 4, ozs. of butter, 
! Ul tiling, salt and pepper, clarilieil 
.nutter. 

Method. — P ass the chicken ami 
1Jlu - or 3 times through the mincing 


CHICKEN QUENELLES. 

machine, or chop them finely ; then 
pound in a mortar until smooth, add- 
ing seasoning to taste and the butler 
gradually. Rub through a tine wire 
sieve, press into small pots, and cover 
the contents w’itli clarified butter. 

Average Cost. - -is. yl. to is. OJ. 

CHICKEN, PUREE OF, WITH RICE. 

Ingredients. -4 ozs. of finely- 
chopped cooked chicken, 2 ozs. of 
finely-chopped cooked ham, 4 ozs. of 
rice, white stock, 2 tablespoonfuls of 
cream, salt and pepper, chopped truffle. 

Method. — Blanch the rice, drain 
well, cover with white stock, and cook 
gently until tender and dry. Pound 
the chicken and ham until smooth, 
moistening gradually with a little 
stock, and pass these ingredients 
through a wire sieve. Stir 111 the 
cream, season to taste, make thor- 
oughly hot, stiniug meanwhile, and 
add stock, a little at a time, until the 
preparation is reduced to the con- 
sistency of thick cream. Turn into 
5 or 0 well-buttered scallop shells, 
arrange the rice to form a narrow 
border, sprinkle the surface with 
truffle, and serve. 

Time. — A ltogether, about U hours. 
Average Cost, is. yl. to is. <x l. 
Sufficient for 4 or 5 persons. Sea- 
sonami.e at any time. 

CHICKEN QUENELLES. 

Ingredients. - 8 ozs. of raw chicken, 
2 ozs. ot Hour, 1 oz. of butter, } pint 
ot stock or water, 2 eggs, 2 table- 
Spoonfuls oJ cream, salt and pepper. 

Method. —Melt the butter, stir in 
the flour, add the stock, let boil 
whilst stirring. This will' produce 
the panada, which put aside to cool. 
Shred or mince the chicken-meat 
finely, or pass it through a mincing 
machine, pound wtII in the mortar, 
adding the panada by degrees and 
each egg separately, season well, and 
rub through a line wire or hair sieve. 
Whip the cream slightly, and stir it 
lightly into the chicken puree. Poach 
a little of the preparation, and, if 
too stiff, add a little more stock or 
cream. See N eal Quenelles for direc- 
tions for shaping, cooling, and serving. 

79 



CHICKEN, RAMAKINS OF. 


CHICKEN, RAMAKINS OF. 

Ingredients. — 6 ozs. of raw chic- 
ken, } pint of cream, 4 yolks of eggs, 
2 whites of eggs, J- oz. of butter, 
2 mushrooms, 1 truflle, salt and 
pepper. 

Method.— Shred the chicken-meat 
finely, or pass it through a mincing 
machine, then pound it well in the 
mortar, adding by degrees the yolks 
Of 4 eggs, season well, and rub through 
a line wire sieve. Whip the cream 
slightly, and whisk the whites of eggs 
to a still froth, and then add with the 
mushrooms and truflle cut into small 
dice, to the chicken puree. Mix 
lightly together, and put the mixture 
into <S well-buttered china or paper 
ramakin cases, 'file cases should not 
be more than three parts filled, as 
the mixture rises considerably in 
baking. Place the cases on a baking- 
sheet, and cook them in a moderate 
oven for about 20 minutes. Serve 
in the cases, and, if liked, send hot 
Bechamel or other suitable sauce to 
table in a sauceboat. 

Time. — T o bake, from 18 to 20 
minutes. Average Cost, 2s. 6 d. 

Sufficient for 8 cases. 

CHICKEN, RECHAUFFE OF 
{See Fowl, Hashed). 

CHICKEN, RISSOLES OF. 

Ingredients. — About 4 ozs. of 
cooked chicken, 2 ozs. of cooked ham 
or tongue, 4 button mushrooms, u 
small trulile, \ oz. of butter, \ oz. 
of (lour, J pint of white stock, 

1 tablespoonful of cream, salt 
and pepper, egg, breadcrumbs, 
frying-iat, rough putt paste. 

Method. Chop the chicken and 
liain finely, cut the mushrooms and 
truflle into small dice. Melt the butter 
in a slewpan, stir in the flour, add 
the stock, stir, and boil well. Put in 
the chicken and ham, season to taste, 
mix the ingredients well over the 
lire, then add the mushrooms, truffle 
and cream, and put aside to cool. 
Poll out the paste as thinly as possible, 
stamp it out. into rounds of about 


CHICKEN, ROAST. 

2 inches diameter, pile a teaspoon ful 
of the preparation in the centre, wet 
the edges with water, place another 
round of paste on the top, and press 
the edges together neatly. Brush 
over with egg and cover with bread- 
crumbs, and fry until lightly browned 
in hot fat. If preferred, half the 
quantity of the meat mixture may 
be enclosed in 1 round of paste, one 
half of which must be folded over to 
form them into half-moon shapes , 
variety may be introduced by sub- 
stituting crushed vermicelli for the 
breadcrumbs. 

Time. — A ltogether, \\ hours. Aver- 
age Cost, is. to is. $d. Sufmctem 
for 8 to 12 rissoles, according to the 
size made. 


CHICKEN, ROAST. 

Ingredients. — 1 good elm ken, j 
or 3 slices of bacon, -} pint of stock, 
tat lor basting, salt and pepper, bread 
sauce, a few drops of liquid caramel, 
watercress. 

Method. — Truss the chicken for 
roasting, prick the entire surface oi 
the breast with the point of a metal 
skewer or trussing needle, skewer over 
it the slices of bacon, baste well with 
hot fat, -and roast before a clear tire 
or in a moderate oven for about 1 
hour. Baste frequently, and a few 
minutes before serving remove the 
bacon for the breast to brown. Mean- 
while, simmer the neck (and the liver 
and gizzard when not trussed in the 
wings) in the stock. When the 
chicken is sufficiently cooked, remme 
it to a dish, drain off every particle 
of fat, taking care not to disturb the 
sediment, pour in the stock, boil lor 
2 or 3 minutes, season and colour to 
taste, and strain into a sauceboat. 
Have ready the watercress well washed, 
drained, and season lightly with salt 
and pepper, and use as garnish. 
Servo both gravy and bread sauce 
separately. 

Time. — About I hour. Average 
Cost, 35/6^. to 4 s. Sufficient for 4 
to 6 persons. 

Note . — The pricking of the breast is uot es&eutbk 
but some cooks prefer this way. 



CHICKEN, ROAST. 


CHICKEN SANDWICHES. 


CHICKEN, BOAST, FRENCH STYLE. 

Ingredients. — i chicken, i oz. of 
butter, i£ gills of stock. For the 
mirepoix or foundation : i small 
onion, i carrot, 2 or 3 slices of bacon, 
salt and pepper, bread sauce, water- 
cress for garnish. 

Method. — Draw the chicken, wash 
the liver and heart, and put them 
aside; cut off the legs just below the 
iirst joint, truss for roasting, and 
spread the butter thickly over tho 
breast. Slice the vegetables, put 
them into a baking-tin with the 
bacon, and the liver and heart of the 
thicken, fry these a little, then place 
the chicken on the top of the mire- 
poix, season well with salt and pepper, 
and cook in a quick oven for about 
|o minutes. Baste frequently, and, 
it necessary, cover the breast with 
buttered paper to prevent it becoming 
too brown. When the chicken is 
done, remove the trussing string and 
skewers and keep hot. Drain the 
fat from the baking-tin, add the 
stock, boil for 2 or 3 minutes, season 
it to taste, and strain. Garnish the 
chicken with tufts of crisp watercress, 
and serve the gravy and bread sauce 
separately. 

Time. -About i hour. Average 
Cost, 4$. Sufficient for 4 or 5 
persons. 

CHICKEN, ROAST, STUFFED WITH 
HERBS. 

Ingredients.— 1 chicken, i\ ozs. 
°f butter, 1 oz. of flour, 1 tablespoon- 
hd uf shredded onion, 2 tablespoonfuls 
<d shredded carrot, i teaspoonful each 
°t chopped parsley, chervil, tarragon, 
or other herbs which are liked, 1 glass 
of white wine, J pint of stock. For the 
forcemeat : 2 tablespoonfuls of bread- 
crumbs, 1 teaspoonful each of finely- 
chopped parsley, shallots, chervil, and 
tarragon, the liver of the chicken, 

1 oz. of oiled butter, salt and pepper. 

Method. — Remove the gall bladder, 
wash, and chop the liver finely, and 
a ud to it the breadcrumbs, parsley, 
shallots, chervil, and tarragon, with 
a liberal seasoning of salt and pepper. 
‘Old sufficient oiled butter to moisten 


the whole, stuff the crop of the bird 
with the preparation, secure the open- 
ing, and retruss the bird. Roast the 
chicken in front of a dear tire, or in a 
moderately hot oven for about 50 
minutes, basting frequently. Mean- 
while, melt the remaining i \ ozs. of 
butter in a stewpan, fry the onion and 
carrot slightly, add the Hour, and 
cook gently until lightly browned. 
Put in the stock, stir until boil in;;, 
season to taste, add the wine, ami 
about a teaspoonful of parsley, clu r- 
vil, and tarragon mixed, simmer 
gently for j of an hour, then strain. 
Serve with a little of the sauce pouied 
round, and send the remainder to 
table separately. 

Time. — To roast the chicken, about 
40 minutes. Average Cost, js. U/. 
to 45. Of/. Sufficient for 4 or 5 
persons. Seasonable at any time. 

CHICKEN SALAD. 

Ingredients. — Cold chicken (roast 
or boiled), cut into joints, or pieces if 
boned ; to 4 tablespoonfuls allow 2 
tablcspooiifuls of finely-shredded cel- 
ery, 1 tablespoonful of finely-shredded 
white of hard-boiled egg, 4 tablcspocm- 
fuls of Mayonnaise sauce, 1 dessert- 
spoonful of salad-oil, 1 dessertspoon? 
ful of vinegar, 1 a teaspoonful of salt, 
J a teaspoonful of pepper. For gar- 
nishing : pickled gherkins, capers, 
fillets of anchovy, stoned French 
olives, lettuce. 

Method. - Mix the shredded chicken, 
celery, and while of egg together in 
a bowl, stir in the salad-oil and 
vinegar, season with salt and pepper, 
and let the mixture stand lor one 
hour. When ready to save, stir in 
the Mayonnaise sauce, range the 
salad in a dish 011 a bed of crisp let- 
tuce, garnish the surface with the 
gherkins, capers, anchovies, olives, 
and, if liked, the yolks of eggs pie- 
viously rubbed through a fine sieve. 

Time. — About i| hours. Average 
Cost, is. 9 d. to 2s. 3d. for this quan- 
tity. Sufficient for 5 persons. 

CHICKEN SANDWICHES. 

Ingredients. — Cooked chicken, 
cooked ham or tongue, creamed or 
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CHICKEN SAUTE. 

watercress butter, i large French roll 
or white bread. 

Method.- -Select a roll i day old, 
rasp the crust, but do not remove it, 
slice thinly, and spread with butter. 
Shred the chicken and ham or tongue 
finely, place a layer between 2 slices 
of bread and butter, and press well 
together. Arrange overlapping each 
other in a circle on a folded serviette, 
and serve garnished with small salad 
or watercress. 

CHICKEN SAUT^ 

( See Chicken a la Marengo, and 
Fowl Fried, with Peas). 

CHICKENS’ LIVERS, DEVILLED. 

Ingredients. 4 chickens’ livers, 
3 croiites of fried bread, bacon, 1 
finely-chopped shallot, J a teaspoon 
ltd of finely-chopped parsley, cayenne, 
pepper and salt. 

Method. Wash and dry the livers, 
cut them in halves, and sprinkle them 
well with shallot, parsley, cayenne, 
and pepper ; these ingredients 
should be previously mixed 
together, Cut some very thin slices 
of bacon, just large enough to roll 
round the liver, wrap them round 
tightly, and fasten them in position 
by means of large pins. Hake in a 
moderate oven lor 7 or 8 minutes, 
then remove the pins, dish on the 
toast, and serve as hot as possible. 

Time.- \ ;ul hour. Average Com, 
g (/. Si'EHcihNi for ( > or 7 persons. 
'Seasonauu, at any time. 

CHICKEN. SMOTHERED. 

Ingredients. —A boiled fowl, whit* 
sauce. 

Method. — Divide the hot cooked 
fowl into neat joints, place them on 
a hot p dish, cover completely with 
sauce, then serve. 

CHICKEN SOUFFLE'. 

Ingredients. — \ lb. of raw chicken, 
i£ ozs. of butter, the whites of 2 
eggs, the yolk of 1 egg, \ pint of cream, 
pepper and salt, \ pint of Bechamel 
sauce. 

Method.' -“-Slued the chicken-meat 
finely, or pass it through a mincing 


CHICKEN, STEWED. 


machine, then pound it in the mortar 
with the butter and yolk of egg, 
season with salt and pepper, and ruli 
through a fine wire sieve. Whip the 
cream slightly and whisk the white* 
of eggs stiffly, and add them lightly to 
the chicken puree. Place in a well- 
buttered souffle (plain Charlotte] 
mould, cover with a buttered paper, 
and steam gen fly from 50 to (>< 
minutes. Or, fill up several small 
dariol moulds, and steam for about 
25 minutes. Serve with the while 
sauce poured over, and, if liked, 
decorate with finely-chopped truffle. 

Time. Go to go minutes. Averaoi 
Cost. ,js. to g<7. Sufficient for 
0 or 7 persons. 

CHICKEN, SPATCHCOCK. 

Ingredients.- i chicken, butter, 
salt and pepper, fartarc piquante, 01 
other sharp sauce, 4 to 5 thin slno 
1 of bacon. 

Method.— Split the bird in hall, 
cutting it through the back onlv, 
cut ofl the legs and wings at the first 
joints, and arrange in a flat form by 
means of skewers. Brush over will) 
warm butter, season with salt and 
pepper, and grill over or in front of a 
clear lire for about 15 minutes. Turn 
frequently, brush over with butter, 
and, when done, season lightly with 
salt and pepper. Remove the skewers, 
dish up, garnish with fried bacon, and 
serve witli it in a sauceboat one ol 
the above-named sauces. 

Time. About 25 minutes. Avkragi. 
Cost, 4s. (xi. to 4s. Sufficient fur 
4 or 5 pei sons. 

CHICKEN, STEWED, WITH RICE 
(Chafing Dish Cookery). 

Ingredients. — 1 boiled or road 
chicken, 3 or 4 tnblcspoonfuls of white 
sauce, 1 cupful of cooked rice, salt, 
pepper, grate of a nutmeg, white 
stock. 

Method.— Cut the remains of the 
chicken from bones and then into 
large dice shapes. Put this into a 
clialing-disli with tlic white sauce and 
the cooked rice. Moisten further with 
a little wdiite stock, cover the dish and 
let it simmer gently for about -5 
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CHICKEN, TIMBALES OF. 

minutes, stirring occasionally. Serve 
hot. 

Time. — 25 minutes. Average Cost, 
js*. (uL Sufficikn 1 for j or 3 persons. 
Seasonable at any time. 

CHICKEN, TIMBALES OF. 

Ingredients. — £ lb. of raw chicken, 
1 \ ozs. of butter, the whites of 2 
eggs, the yolk of 1 egg, } pint of cream, 
pepper and salt, \ pint of Bechamel 
s.iuce, macaroni. 

Method. — Boil the macaroni in 
salted water until tender, cut it across 
into rings about J of an inch in thick- 
ness, and with the rings line several 
well -buttered timbale moulds. The 
rings should be arranged as evenly as 
possible, and the somewhat tedious 
task may be facilitated by using the 
point of a larding needle to lix them 
in position. Prepare the chicken 
puree as directed for Chicken Souffle. 
Fill the prepared mould with the 
mixture. Steam the timbales from 
2 5 to 35 minutes, arrange neatly on 
a hot dish, pour the sauce round, and 
serve. 

Time. — 1 hour. Average Cost, 
.V?. gd. to 45. 3c/. Sufficient for 5 
or 0 persons. 

CHICKEN WITH ITALIAN SAUCE. 

Ingredients. — 1 chicken trussed 
lor roasting, ;j- pint of Italian sauce. 
For the macedoine or vegetable 
mixture : carrot, turnip, leek, celery, 

1 03. of butter, pepper and salt, 

‘ hopped • parsley. 

•Method. — Roast the chicken in 
hunt of a clear tire, or in a moderate 
ov vn, and cut it into pieces convenient 
for serving. Cut the vegetables with 
;i plain J-incli diameter cutter into 
J'ounds about J- of an inch in thickness, 
hoil them separately, in salted water, 
'Hid drain well. Melt the butter in a 
fctewpan, put in the vegetables, season 
with pepper, and toss them over the 
! r ° until the butter is absorbed. 
Arrange the chicken in the centre 
01 a hot dish, strain the hot sauce 
group the vegetables round the 
KlS( ‘, sprinkle over them the chopped 
parsley, and serve. 


CHICKEN, WITH RICE. 

Time. — About 1 hour. Average 
Cost, 3s. (id. to t s ‘. Sufficient for 
3 or 4 persons. 

CHICKEN WITH MACARONI. 

Ingredients. — 1 chicken, { lb. of 
macaroni, | pint of tomato sauce, 
( pint of Espagnole sauce, a few drops 
of lemon-juice or tarragon vinegar, 
salt and pepper. 

Method. — Boil the chicken until 
half cooked in stock, or, if this is not 
at hand, in water flavoured with vege- 
tables. Put the macaroni into salted 
boiling water and cook rapidly for 1 5 
or 20 minutes until it is perfectly 
tender, but not broken, then drain 
well, and cut into short lengths. Heat 
the sauces in a stewpan, and when 
the chicken is sufficiently cooked, cut 
it into pieces convenient for serving, 
and put them into the sauce. Add 
the macaroni, salt, pepper, lemon- 
juice or vinegar to taste, and simmer 
very gently for J of an hour. Arrange 
t lie macaroni to form a bed in the 
centre of a hot dish, place the chicken 
on the top of it, strain the sauce over, 
and serve. 

Time.— F rom 1 to 1 [ hours. Aver- 
age Cost, 35. hd. to 49. Sufficient 
for 4 or 5 persons. Seasonable at 
any time. 

CHICKEN, WITH RICE AND TOMA- 
TOES. 

Ingredients. — r chicken, larding 
bacon, 2 onions, 2 carrots, i turnip, 
all thickly sliced, a bouquet -garni 
(parsley, thyme, bay-leaf), lu pepper- 
corns, stock, J pint of tomato puree, 
3 ozs. of grated Parmesan cheese, salt 
and pepper. 

Method.- --Truss the chicken, lard 
the breast in close rows, and wrap 
it in greased paper. Put the s vege- 
tables, herbs, and peppercorns into a 
stewpan, add sufficient stock to nearly 
cover them, and place the chicken 011 
the top. ( over closely, cook gently 
for about 1 V hours, adding more stock 
to replace that which boils away. 
Wash and blanch the rice, cook it 
in good stock until tender ancj dry, 
then stir in the tomato puree and 
cheese, and season to taste. Put the 



CHICKEN, WITH SAUCE. 


thicken in a hot oven for a few minutes 
to crisp the bacon, then serve with 
the rice either as a border or formed 
into timbales. 

Time. — A bout i J hours. Average 
Cost, 3 s. 6 d. to 4s. 6 d. Sueeicient 
for 4 or 5 persons. Seasonable at 
any time. 

CHICKEN, WITH SUPREME SAUCE. 

Ingredients, -i chicken, ,J pint of 
Supreme sauce, white stock, garnish of 
truffles or macedoine of vegetables. 

Method. — Stew the chicken in stock 
until tender, then divide it into neat 
joints, put tiie back aside and pile the 
remainder on a hot dish. Pour the 
sauce over, garnish with truffles or 
mixed vegetables, and serve. 

Time. — F rom 1 to ij hours. Aver- 
age Post, 3s. Cxi. to 4.9. Sufficient 
for 4 or 5 persons. Seasonable at any 
time. 

CHILI VINEGAR. 

Ingredients. — 50 fresh, red English 
chilies, 1 pint of vinegar. 

Method.— Pound the chilies or cut 
them in half, and infuse them in the 
vinegar for a fortnight, when it will be 
fi t for use. This will be found an agree- 
able relish to fish, as many people 
prefer to eat it with the addition of 
an acid and cayenne pepper. 

CHILWARS, TO COOK (Indian Dish). 
( See Directions for Dressing White- 
bait.) 

They are served with fresh cut limes 
instead of lemons. 

CHITCHKEE CURRY (Indian Recipe). 

Ingredients. — 2 onions sliced, ii 
pints of cooked vegetables, 1 tablc- 
epoonful of curry powder, rice. 

Method. — The vegetables should 
comprise cauliflower, turnip, carrot, 
French beans, potato, and any others 
in season, all of which should be cut 
into dice or small pieces. Heat the 
ghee, fry the onions, sprinkle in the 
curry powder, cook for about 20 
minutes, and add the vegetables. Toss 
over the stove until thoroughly hot, 


CHOCOLATE CREAM ICE. 


adding a little gravy if too dry, and 
serve with boiled rice. 

Time. — J an hour. Sufficient for 
3 or 4 persons. 

CHIVES. 

.. 'The root of this plant consists of 
small, Hat, clustering bulbs. Liki- 
other small varieties of the onion 
tribe, it has a very powerful tiavoiu, 
and consequently must be sparingh 
used. 

CHOCOLATE BOMBE, WITH FRUIT. 

Prepare a bombe of chocolate cream 
ice, and till the interior with cream 
sweetened, slightly stiffened with 
gelatine, and mixed with halved or 
quartered strawberries. 

CHOCOLATE CREAM. 

Ingredients. — 4 ozs. of chocolate, 
3 ozs. of sugar, \ oz. of French leal 
gelatine, 1 tablespoon ful of creme de 
riz or ground rice, b yolks of egg.'*, 
1 quart of milk, 1 teaspoonful of vanilla 
essence. 

Method. — Soak the gelatine in n 
little milk, mix the creme de riz 
smoothly with milk, put the remainder 
into a stewpan, with the chocolate 
and sugar, bring to the boil, add the 
creme de riz and simmer for about w 
minutes. Let the mixture cool a little 
add the beaten yolks of eggs, and stir 
by the side of the lire until they thicken, 
Add the vanilla and gelatine, and, 
when cool, pour into the mould, 
which may be simply wetted or lined 
with jelly, and decorated according 
to taste. 

Time. — From 35 to 40 minutes. 
Average Cost, is. Cxi. Sufficient 
for 1 large mould, 

CHOCOLATE CREAM ICE. 

Ingredients. — 4 ozs. of chocolate, 
1 pint of custard (see Custard fo* 
Cream Ices), 1 gill of milk, } gill 
cream, sugar. 

Method. — Prepare the custard & 
directed. Dissolve the chocolate | n 
the milk, sweeten to taste, and strain 
it into the custard. Let the mixture 
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CHOCOLATE FARINA. 

cool, then add the st i HI y- whipped 
cream, and freeze in t lie usual way. 

Time. — A bout 40 minutes. Average 
Cost, is. 5 d. to 2 s. Sufficient for 7 
or 8 persons. 

CHOCOLATE FARINA. 

Ingredients. — 8 ozs. of chocolate, 
4 ozs. of farina (cornflour will serve), 
.> ozs, of sugar, 1 quart of milk, 
vanilla. 

Method.— Mix the farina or corn- 
Hour smoothly with a little milk, heat 
the remainder, add the sugar and 
chocolate in small pieces, and stir until 
dissolved. Pour the boiling milk, etc., 
over the cornflour, stirring meanwhile, 
replace in the stewpan, and simmer 
gently for io minutes, stirring con- 
tinuously. Add vanilla to taste, and 
pour into a mould rinsed with cold 
water. 

Time. — About 40 minutes. Average 
Cost, is. y. Sufficient for 4 or 5 
persons. 

CHOCOLATE MOULD. 

Ingredients. — 4 ozs. of . chocolate, 

1 oz. of castor sugar, 1 oz. of gelatine, 

1 pint of milk, vanilla. 

Method. — Soak the gelatine in 1 or 

2 tablespoonfuls of milk, and boil the 
remainder with the chocolate. When 
perfectly smooth, stir in the sugar and 
gelatine, add vanilla essence to taste, 
let the mixture cool a little, then 
pour into 1 large or several small 
moulds. 

Time. — About J an hour. Average 
Cost, 8s. to 9 d. Sufficient for 4 or 5 
persons. 

CHOCOLATE PUDDING. 

Ingredients. — 4 ozs. of chocolate, 
- ozs. of cake crumbs, 2 ozs. of flour, 2 
ozs. of butter, 1 oz. of castor sugar, 4 
e Kgs, | pint of milk, J a teaspoonful of 
vanilla essence. 

Method. — Break the chocolate into 
small pieces, put it with the milk into 
a stewpan, simmer until dissolved and 
<-'ool. In another stewpan melt the 
butter, stir in the flour, cook a little 
without browning, then put in the milk, 
und stir until boiling. Now add the 


CHOCOLATE SOUFFLE. 

cnkecrumbs, and cook gently until the 
mixture becomes thick and leaves the 
sides of the stewpan clear. Let it cool 
a little, then beat in the yolks of 
the eggs, and add the vanilla essence. 
Whisk the whites to a stiff froth, stir 
them lightly into the mixture, pour 
into a well-butt crcd plain mould, 
cover with buttered paper, and steam 
for 1 A hours, or bake for 1 hour in a 
moderate oven. Serve with custard, 
chocolate, or vanilla sauce. 

Time. — About 2} hours. Average 
Cost, 15. \d. to is. 3 d. Sufficient 
for 5 or () persons. 

CHOCOLATE SAUCE. 

Ingredients. pint of water, 1 
tablespoonful of brandy, 1 teaspoonful 
of vanilla essence, 1 oz. of creme do 
riz or rice flour, 2 ozs. of castor sugar, 
4 ozs. of grated chocolate. 

Method.— P ut the sugar, chocolate, 
and water into a saucepan, and stir 
until it boils. Mix the creme de riz 
smoothly with a little cold water, pour 
it into the saucepan and simmer for 5 
minutes. Pass through a tammy- 
cloth or line strainer, add the brandy 
and vanilla, and serve. 

Time. —From 10 to 15 minutes. 
Average Cost, from 8 d, to 9 d. for 
this quantity. 

CHOCOLATE SOUFFLE'. 

Ingredients. — 2 ozs. of finely- 
grated chocolate, 3 ozs. of flour, 2 ozs. 
of sugar, 1 oz. of butter, \ pint of 
milk, 3 yolks of eggs, 4 whites of eggs, 
\ a teaspoonful of vanilla essence, 
custard, or other suitable sweet 
sauce. 

Method. — Place the milk and choco- 
late in a small stewpan, and simmer 
gently until dissolved. Melt the but- 
ter, stir in the flour, add the chocolate 
mixture, and boil well. Let it cool a 
little, add the vanilla, sugar, the yolks 
of eggs one at a time, give the whole a 
good beating, then stir in as lightly 
as possible the stiffly-whisked whites of 
eggs. Turn into a well-butlcred 
mould, and steam gently from 45 to 
50 minutes. Serve the sauce round 
the dish. 
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CHOCOLATE TARTLETS. 

Timk. — To prepare and cook, from 
1 1 to i J hours. Average Cost, i.s\, 
including the sauce. SrmaJiN'r for 
5 or f* persons. 

CHOCOLATE TARTLETS. 

Ingredients. — Flaky or short crust 
paste, 2 ozs. of grated chocolate, 4 ozs. 
of cakecrumbs, 3 ozs. of castor sugar, 
2 ozs. of butter, 4 oz. of cornflour, 2 
eggs, chocolate icing. 

Method, -('ream the yolks of the 
eggs and sugar well together, add the 
cakecrumbs, chocolate, cornflour, and 
the butter melted. Whip the whites of 
eggs stiffly, and stir them in as lightly 
as possible. Have ready 12 patty- 
pans lined with short paste, till them 
with the mixture, and bake in a 
moderately hot oven from 20 to 25 
minutes. When cold cover the surface 
of .each tartlet with chocolate icing, 
allow it to harden, then serve. 

Time. — To bake, from 25 to 30 
minutes. Average Cost, 8r/., ex- 
clusive ot paste and icing. Sufficient 
for 12 tartlets. 

CHOCOLATE, TO MAKE. 

Ingredients. — Plain chocolate. To 
J oz. allow 2 pint of water and i pint 
of milk. 

Method. — Make the milk and water 
hot, break the chocolate into small 
pieces, add it and stir until quite dis- 
solved. Bring to boiling point, then 
strain, and serve with sugar. 

CHOKO, TO BOIL (Australian Dish). 

Ingredients.-- Choko, salt, white 
sauce, or melted butter. 

Mehiod. - Peel the choko, let it 
remain in salt and cold water for about 
1 hour, then drain well. Place in a 
saucepan containing salted boiling 
water, boil from 1 to 1} hours, anil 
serve with the sauce poured over. 

Time. — 2 2 hours. 

CHOP, STEAMED (Invalid Cookery). 

Ingredients. — i lamb or mutton 
chop, 1 very small, finely-chopped 
onion, j pint of mutton broth or water, 
I tablespoonful of rice, salt and pepper. 


CHRISTMAS CAKE. 

Method. — T rim otf all the fat, place 
the chop in a stewpan, add the broth 
or water, onion and a little salt, (.'over 
closely, and cook gently for .1 an hour, 
then add tlu; rice and continue the 
slow cooking for 1 hour longer. Serve 
with the rice and gravy. 

Time. — 1 2 hours. Average Cost, <hL 

Note . — For other methods of preparing mutton 
chops and cutlets, see recipes for Cooking Lamti 
and Mutton. 

CHOUX PASTE. 

Ingredients. — 4. ozs. of fine flour, 
4 ozs. of butter, 2 ozs. of sugar, j 
large or 3 small eggs, 2 pint ( >l 
water, salt, vanilla essence or other 
flavouring. 

Method. — Put the water, butter, 
sugar and a good pinch of salt into a 
stewpan, and when boiling add tin* 
flour, previously well dried and sieved, 
and stir and cook gently for at least 
10 minutes. Let it cool a little, then 
beat in the eggs one at a time, add a 
few r drops of the flavouring ingredient, 
and use as required. 

Time. — A bout \ an hour. Average 
Cost, 8 d. 

CHRISTMAS CAKE. 

Ingredients. — i lb. of butter, r ll>. 
of castor sugar, 1 lb. of sultanas, 1 Jl>. 
of currants, lb. of mixed candied peel, 
2 lbs. of flour, 2 oz. of baking-powder, 
8 eggs, milk. 

Method. — Sieve the baking-powder 
2 or 3 times with the flour on to a sheet 
of paper to mix well. Put the butter 
and the sugar into a clean pan and 
stand in front of the tire to soften. 
Weigh the fruit on to the flour, having 
carefully cleaned and picked them 
free from stalks and stones. (Tit up 
the peel into thin shreds, and lay 
it with the fruit and flour. Break the 
eggs into a clean basin. Now proceed 
to beat up the butter and sugar into a 
cream with your hand, add the eggs in 
1 at a time, beating well after each 
addition of eggs. When” all are in. 
add the flour ami fruit, moisten to the 
usual cake batter consistency v\itl> 
milk, and bake in round or square 
well-papered and grease tins. This 
will make about 7 lbs. of cake, and 
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CHRISTMAS CAKE. 

can be baked in 1 or more cakes, as 
ilesired. 

Time. — 3 to 4 hours to bake. Aver- 
age Cost, iorf. per lb. 

CHRISTMAS CAKE (Another way). 

Ingredients. — J lb. of butter, £ lb. 
n[ raw sugar, 2 \ lbs. of currants, £ lb. 
id mixed peel, 2 lbs. of flour, \ oz. of 
baking-powder, 6 eggs, milk, mixed 
spice. 

Method. — Exactly the same as in 
the previous recipe. These cakes are 
sometimes iced over with almond 
icing, and then iced and decorated 
with white and coloured sugar icing. 
Ibis, of course, is quite optional. 

Time. 3 to 4 hours to bake. Aver- 
age Cost, 8</. per lb. 

CHRISTMAS PUDDING (Rich). 

Ingredients. J lb. of beef suet, 

: ozs. of flour, 1 lb. of raisins, { lb. of 
mixed peel, 1 a grated nutmeg, J oz. 
of mixed spice, X oz. of ground cinna- 
mon, 1 gill of milk, 1 wineglassful of 
rum or brandy, \ lb. of breadcrumbs, 

\ lb. of sultanas, ] lb. of currants, 1 
lemon, 2 ozs. of dessicated cocoanut or 
shredded almonds, a pinch of salt, 4 
eggs. 

Method.— Skin the suet and chop 
it finely. Clean the fruit, stone the 
raisins, finely shred the mixed peel, 
peel and chop the lemon- rind. Cut all 
tin* dry ingredients in a basin and mix 
veil. Add the milk, stir in the eggs 
“Hf at a time, add the rum or brandy, 
mul the strained juice of the leipon. 
Work the whole thoroughly tor some 
minutes, so that the ingredients are 
'v ell blended, Put the mixture in a 
well-buttered basin or pudding-cloth ; 
if the latter is used it should be buttered 
nr floured. Boil for about 4 hours, or 
it cam for at least 5 hours. 

Average Cost, 15. lod. Sufficient 
for 8 or 9 persons. 

CHRISTMAS PUDDING (Inexpensive). 

Ingredients. — ]-lb. of flour, J lb. of 
breadcrumbs, 1 oz. of Paisley flour, J 
b>. of chopped suet, \ lb. of sultanas, 
j lb. of raisins (stoned), 6 ozs. of mixed 
tidied peel, .{ lb. of castor sugar, 1 , 


CHUTNEY, ENGLISH. 

lemon-rind and juice, 3 eggs, milk to 
mix. 

Method. — Sift the flour and Paisley 
flour well together, mix the chopped 
suet with the flour, and add all the 
other dry ingredients. Stir in the 
beaten eggs and sufficient milk to make 
the mixture rather moist. Boil in one 
or two well greased pudding basins 
for 4 hours. A wineglassful of brandy 
may be added if liked. 

Average Cost. — is. Sufficient 
for 1 large or 2 small puddings. 

CHRISTMAS PUDDING (Fruitarian) 
(Fruitarian Plum Pudding). 

Ingredients, J lb. of figs, X lb. of 
breadcrumbs, X lb. of stoned raisins, 
J- lb. of currants, { lb. of sultanas,. ,{ 
lb. of candied peel, X lb. of peeled sveet 
almonds, ( lb. of pine, kernels, ] lb. of 
butler, j lb. of shelled Brazil nuts, the 
grated rind of 1 and the juice of 2 
lemons, 4 eggs, 1 teaspoonful of whole 
spice, a pi noli of salt, J lb. of moist 
or brown sugar, 2 apples, J lb. of 
honey. 

Method. — Mince the figs. Peel, 
core, and chop the apples. Chop the 
almonds, pine kernels, and nuts. Clean 
the fruit, and chop or shred the candied 
peel. Put all the dry ingredients in a 
basin, and add the honey and lemon- 
nice. Beat up the eggs, and stir in 
with the above. When thoroughly 
mixed fill into 1 or 2 buttered moulds, 
tie. over with a buttered cloth, and 
boil for 3 hours. When done, mimould, 
dish up, and serve with a suitable sauce 
or custard. 

Average Cost, y. Sufficient 
loi 2 medium-sized puddings. 

CHUTNEY, ENGLISH. 

Ingredients. — 3 dozen sour apples, 
3 lbs. of coarse brown sugar, } lb. of 
salt, 2 lbs. of sultana raisins, f lb. of 
green ginger, 6 ozs. of birds-eye chili es, 
2 ozs. of mustard-seed, 5 medium-sized 
Spanish onions, 6 shallots, 3 quarts 
of good malt vinegar. 

Method. — Dissolve the salt and 
sugar in the vinegar, strain, and return 
it to the stew pan. Add the apples, 
onions, and ginger, all thinly sliced, 
tlie sultanas cleaned and picked, also 
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CHUTNEY, INDIAN. 

the rest of the ingredients, and cook 
very gently until the apples and onions 
are quite tender. Pour into small 
jars or wide-necked bottles ; when cold, 
cover closely, and store in a cool, dry 
place. 

CHUTNEY, INDIAN. 

Ingredients. — i quart of malt vine- 
gar, i lb. of sour apples peeled, cored, 
and sliced, \ lb. of onions peeled anti 
coarsely chopped, i lb. of moist sugar, 

1 lb. of raisins stoned and quartered, 
4 ozs. of salt, 4 ozs. of ground ginger, 

2 ozs. of dry mustard, j oz. of cayenne, 
4 cloves of garlic finely chopped. 

Method. — Cook the apples, onions, 
and garlic with t lie salt, sugar, anti 
vinegar until quite soft, and pass them 
through a tine hair sieve. Add the 
raisins, ginger, cayenne, and mustard, 
mix well together, turn into a. jar, and 
stand it in a warm, but not hot, place 
until the following day. Have ready 
some perfectly dry, wide-necked small 
bottles or jars, fill them with chutney, 
and cover closely so as to exclude the 
air. This chutney may be kept for a 
year or two. 

CHUTNEY SAUCE. 

Make a sauce the same as for 
venison {see Venison Sauce), omitting 
the red-currant jelly, and adding 
instead i heaped-up tablespoonful of 
, mango-chutney, chopped rather linely. 

CIDER. 

Cider is the fermented juice of apples, 
and it is chiefly manufactured in 
Dorsetshire, 1 >ev onshire, Gloucester- 
shire, Herefordshire, Norfolk, and 
Worcestershire. The juice is extracted 
by first crushing the apples in a cider- 
mill, and afterwards subjecting the pulp 
to heavy pressure. The product is 
either diluted with water, and sold as 
Sweet Cider, or it is allowed to ferment 
in barrels, which in some districts are 
closed at tlic top, and in others open 
and simply covered with a cloth. 
When active fermentation has sub- 
sided the cider is drawn olf into casks, 
where it remains for several months 
before it is ready for bottling or , 


CIDER SAUCE. 


drinking. Some varieties of efferves- 
cing cider almost approach champagne 
in character. 

CIDER CUP. 

Ingredients. — i bottle of cider, i 
bottle of soda water, i liqueur glass of 
brandy, a few thin strips of cucumber 
rind, a few thin strips of lemon-rind, 
a dessertspoonful of lemon-juice, a 
dessertspoonful of castor sugar, or to 
taste. 

Method. — Surround the cider and 
soda-water with rough ice, and let them 
cool for \ an hour. Put the brandy, 
cucumber, lemon-rind, lemon-juice, 
and sugar into a large jug, add the 
iced cider and soda water, and serve 
at once. 

CIDER ICE. 

Ingredients.— i pint of cider, i 
pint of syrup {see Syrup for Wafer 
ices), f, pint of unsweetened apple pulp, 
the juice of 3 lemons. 

Method.— Mix all the ingredients 
together, boil up, pass through a fine 
sieve, and, when cold, freeze in the 
usual way. The ice may be coloured 
pale, green, or pink by adding a few 
drops of either spinach extract or 
carmine. 

Time. — About 2 hours. Average 
C ost, is. $d. Sufficient for 0 or 7 
persons. 

CIDER PUNCH. 

Ingredienis. — i quart of cider iced, 

1 bottle of iced seltzer or soda water, 

1 wineglassful of brandy, 2 ozs. of 
sugar, or to taste, 1 lemon thinly 
sliced. 

Method. — Mix all the ingredients 
together in a glass jug, and serve in 
small glasses. 

CIDER SAUCE. 

Ingredients. — pint .of cider, j 
pint of brown sauce, 2 cloves, 1 bay- 
leaf, salt apd pepper. 

Method. — Simmer the whole until 
reduced to the desired consistency, then 
pass through a line strainer or tammy- 
cloth, re-heat, and serve as a substitute 
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CINNAMON. 

for champagne sauce for braised ham 
or duck. 

Time. — A bout \ an hour. Average 
Cost, 6 d. to 9 d. 

CINNAMON. 

The cinnamon tree {Lourus Cimm- 
tn^mum) is a valuable and beautiful 
.species of the laurel family, and grows 
to the height of 20 or 30 feet. The 
In st cinnamon is rather light in colour, 
;in;l not much thicker than paper. 
Besides being used extensively for 
culinary purposes, cinnamon is- much 
employed as a powerful stimulant. 

CITRON SAUCE. 

1 ngredi knts.— \ pint of boiling milk, 
2 ozs. of castor sugar, \ oz. of corn- 
llour, 2 yolks of eggs, the finely- 
chopped rind of i a lemon. 

Method.— Blend the yolks of the 
eggs and the cornllour together, add 
tin 1 sugar and lemon-rind, and stir in 
the boiling milk. Whisk the prepara- 
tion over the lire until it becomes 
creamy, then Use as required. 

Time.— F rom 10 to 15 minutes. 
Average Cost, 4^. 

CLAM CHOWDER (American Dish). 

Ingredients. — 1 quart of clams, Oor 
<S large potatoes cut into dice, 2 onions 
cut into dice, 4 ozs. of bacon or pork 
t ut into dice, 4 tomatoes sliced, 2 
level teaspoonfuls of salt, .J ol a tea- 
spoonful of pepper. 

Method. — Wash, dr.dn, and chop 
the clams. Fry the pork or bacon 
•uni onions until the latter is very 
lightly browned, put in the potatoes 
and tomatoes, barely cover with cold 
uater, add salt and pepper, and cook 
gently for about 30 minutes. Put in 
the clams, add more seasoning if 
necessary. Continue to cook slowly 
ter 10 or 15 minutes longer, and serve. 
It liked, the chowder may be thickened 
hv adding crushed cracker (biscuit) 
crumbs. 

Time.— About i J f hours. Average 
• Cost, 15. 8r/. Sufficient for 5 or 6 
persons. Seasonable from September 
to April. 


CLAM SOUP. 

CLAMS AU GRATIN (American Dish). 

Ingredients. — } peck of clams in 
their shells, 2 large tomatoes, 2 table- 
spoonfuls of fresh breadcrumbs, 1 tea- 
spoonful of finely-chopped onion, 1 
teaspoonful of finely-chopped parsley, 
} of a teaspoonful of powdered mixed 
herbs, salt and pepper, butter, lightly- 
browned breadcrumbs. 

Method. - Prepare and cook the 
clams as directed in “ Clam Soup,*' 
and chop them finely. Pass the 
tomatoes through a line sieve, stir 
the puree into the clams, add the 
breadcrumbs, onion, parsley, herbs, 
seasoning to taste, and as much of 
tiie clam liquor as will slightly moisten 
the whole. Turn into a well-buttered 
gratiu-dish or scallop shells, cover 
lightly with slightly-browned bread- 
crumbs, add a few bits of butter, and 
bake from 10 to 20 minutes in a 
moderate oven. Serve hot. 

Time. — About 45 minutes. Aver- 
age Cost, is. 3* i . Sufficient for 4 
or 5 persons. Seasonable from Sep- 
tember to April. 

CLAMS ON TOAST (American Dish). 

Ingredients. — 2 doz. clams, 2 
tablespoon fuls of butter, 1 teaspoon- 
ful of lemon-juice, salt and pepper to 
taste, 3 slices of buttered toast. 

Method.— Beard, blanch, and dry 
the clams. Heat the butter, add 
lemon-juice and seasoning, put in the 
clams, toss them over the lire for 2 
or 3 minutes, and serve on the pre- 
pared toast. 

Time. - About 10 minutes. Aver- 
age Cost, about 0 d. or «8</. Suffi- 
cient for 3 persons. Seasonable 
from September to April. 

CLAM SOUP (American Dish). 

Ingredients. — J peck of clams in 
the shell, 1 \ pints of milk, 1 pint ot 
boiling water, 2 ozs. of butter, 2 ozs. 
of Hour, 1 dessertspoonful of chopped 
onions, 1 dessertspoonful of linely- 
chopped parsley, salt and pepper. 

Method. — Wash and brush the 
clams well, place them in a steamer or 
in a large saucepan with just enough 
water to prevent the bottom layer 
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CLAMS, BAKED. 


burning, and cook them gently until 
the shells can be easily opened with a 
knife. Remove the fish from the 
shells, taking care to preserve all the 
liquor in the shells and saucepan, and 
take away the thin skin. Remove the 
black end of each clam with a pair of 
scissors, and cut the “ leather straps,” 
into small pieces, keeping the soft and 
hard parts of the clams separate until 
required. Strain the clam lit] nor into 
astewpan, add the boiling water, onion, 
and hard parts of the clams, a little 
salt and pepper, simmer gentlv for 5 
minutes, then strain. Melt the butter, 
stir in the flour, add the clam stock 
and milk, and bring to the boil. 
Season to taste, simmer gently for 5 
minutes to thoroughly cook the flour, 
then add the soft parts of the 
clams and the parsley, and serve 
at once with crackers (biscuits) and 
pickles. 

Time. About 1 hour. Average 
Cost, i.%. to is. y. Sdhiuent for 7 
or 8 persons. Seasonable from 
September to April. 

CLAMS, BAKED (American Dish). 

Ingredients. — Clams, bread and 
butter. 

Method.— Thoroughly wash and 
dry the clams, and bake them on a 
tin in llu* oven until the shells open. 
Serve them in the shells, and hand 
with thinly cut bread and butter. 

Time. -About 25 minutes. Aver- 
age Cost, .\<f. each person. Sdi ei- 
cirn r , allow 1 2 to each person. Sea- 
son able from September to April. 

CLARET COP. 

Ingredients. — r bottle of claret, 
I wineglassful of sherry, r liqueur 
glass of brandy, 1 liqueur glass of 
noyeau, 1 liqueur glass of Maraschino, 
the thin rind of 1 lemon, 2 or 3 
sprigs of balm, borage, or verbena 
when procurable, castor sugar to 
taste, 1 large bottle of seltzer or soda 
water. 

Method. — Put the claret, lemon- 
rind, and 1 or 2 tablespoonfuls of 
castor sugar into a large jug, cover, 
and let it stand embedded in ice fo^i 
hour. Add the rest of the ingredients, 


CLEAR TURTLE SOUP. 


and serve. A few strips of cucumUr 
peel may be used instead of balm, 
borage, or verbena. 

CLARET JELLY. 

Ingredients. — 1 pint of claret, } 
pint of water, | pint of lemon-jukc, 
the thinly-cut rind of 2 lemons, 0 ozs. 
of loaf sugar, 1 ozs. of leaf gelatine, 
the whites and shells of 2 eggs, a few 
drops of cochineal. 

Method. Put all these ingredients 
into a stewpan, and whisk over the 
lire until it boils. Simmer for about 
10 minutes, then strain through a 
scalded bag or cloth, add a few drops 
of cochineal to improve the colour, 
pour into a wet mould, and put 111 a 
cool place to set. 

Time.— A bout 40 minutes, Avj-k 
age Cost, i.s. <\i. to 2>. Sufficient 
for 1 1 pints. 

CLEAR JULIENNE SOUP. 

Ingredients.— 3 pints of clear soup, 

1 carrot, 1 onion, £ a turnip, a slnp 
of celery, pepper and salt, £ oz. of 
butter. 

Method. --Prepare the vegetables 
and cut them into tine strips like 
small matches, melt the butter in a 
small saucepan, put in the strips ol 
vegetables with a little salt ami 
pepper, and fry gently for a few min- 
utes, shaking frequently to prevent 
browning. Drain well to free them 
from butter, add them to tin* hot 
soup, and simmer gently for 15 01 
minutes, keeping the soup well 
skimmed. 

Time. — T o prepare and cook the 
vegetables, 40 minutes. Average 
Cost, 2s. 4 d. Sufficient for 0 

persons. Seasonable at any time. 

Note. — A tablcjpoonfi.il of cooked geceu peas, 
and the s.unc quantity of cooked ITcnch bean* 
cut in uauow stniTs, may be added to the othu 
vegetables. Instead of frying them in butter, 
thev (the turnip, carrot, onion, celery) may bo 
pavb< iled in salt and water, and jflcrwat 
simmered until tender in the stock. * 

CLEAR MOCK TURTLE SOUP. 

Ingredients. — ?, a calf’s head, 5 
quarts of clear second stock ( (, r 
water), 2 onions, 2 carrots, 1 turnip, 
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CLEAR OX-TAIL SOUP. 


, h trip of celery, bouquet-garni (pars- 
|,.\ . basil, marjoram, thyme, bay- 
|r\ | ), 12 peppercorns, 4 cloves, 2 

link's of mace, 2 glasses of slurry, 
1 tablespoon ful of lemon- juice. J, li). 
ol lean beef, ?, lb. of lean veal, the 
whites and shells of 2 eggs, salt. 

Method. — Soak the head 24 hours 
in salt and water, changing it fre- 
quently. Then bone the head (the 
brains and tongue may be used for 
some other purpose), tie the meal 
in a thin cloth and break the bones 
into small pieces ; put them into a 
stew pan, cover with cold water, add a 
tablespoonful of salt, let it boil up, 
strain, and wash the head in cold 
water. Return the meat and bones 
to the stewpan, put in the stock and 
a dessertspoonful of salt, boil up, and 
ski in well. Now add the prepared 
\ eatables, herbs, peppercorns, cloves, 
and mace, and when boiling, remove 
the scum, put on the cover and cook 
slowly for about 3 hours, according to 
the size of the head. Strain, put the 
meat aside, and when the stock is 
cold remove the fat, and clarify with 
l he coarsely-chopped beef and veal, 
and whites of eggs. Return to the 
saucepan with the sherry, the lemon- 
pnee, and a little of the meat of the 
head cut into small pieces. Add 
necessary seasoning, boil up and serve. 

This recipe may be thickened with 
a tablespoonful of arrowroot whim a 
thicker soup is required. 

the remainder ot the call’s head 
‘•in be used lor an entree. 

1 1 Me.. To prepare the stock, 3J 
to 4 hours.' To clarity and re-heat, 
-jo to On minutes. Average Cost, 
<r/., with stock. Sufficien r tor 
1 ’ or 14 persons. Seasonable at 
any time. 

CLEAR MULLIGATAWNY. 

Incrkuiknts. — j quarts of ordinary 
Moik, 2 onions sliced, 1 apple sliced, 

1 tablespoonful of mild curry-powder, 

' a tablespoonful of salt, the whites 
and shells of 2 eggs, the juice of 1 
kinon. 

Method. — Put the stock, onions, 
‘Mples, curry - powder (previously 
’nixed smoothly with a little cold 


water), and salt into a well-tinned 
stewpan, put 011 the cover and simmer 
gently lor it, hours, then strain. 
When cold, add the egg-shells crushed 
and the whites stiffly whipped, let 
the soup boil up again and simmer 
for a few minutes, then strain, re- 
heat, add the lemon-juice and any 
necessary seasoning, and serve with 
boiled rice handed round separately 
or put in the soup. 

When convenient, a little cooked 
chicken should also be served, cut 
into dice or cubes, and warmed in the 
soup a few minutes before serving. 

Time. — To make the soup, i| to 
1 \ hours. To clear and re-heat the 
soup, 30 to 40 minutes. Average 
Cost, i.s. <\l. Sufficient for 0 
persons. Seasonable at any time. 

CLEAR OX TAIL SOUP. 

Ingredients. — 1 ox-tail, i carrot, 

1 a turnip, 1 onion, 1 strip of celery, 
a bouquet-garni (parsley, thyme, bay- 
leaf), 0 peppercorns, 2 cloves, 1 blade 
of mace, 3 quarts of clear ordinary 
stock, salt, Hu* whites and shells of 

2 eggs. 

Method.-— Cut the tail into short 
lengths, cover with cold water, add a 
little salt, bring to the boil and strain. 
Return to the saucepan with the 
vegetables, flavourings, and season- 
ings, simmer gently lor lour hours, 
keeping the stewpan covered, strain, 
put the men l aside, and when the 
stock is cold remove the tat. Clarity 
with the whites and shells ol the eggs, 
strain, re-heat, and serve garnished 
with pieces of the tail, and a little 
carrot and turnip cooked and cut into 
some fancy shape. A glass ot sherry 
is sometimes added when re heating, 
also a tablespoon fill ot arrowroot, 
previously mixed smoothly with a 
little stock, when a slightly thickened 
“clear” soup is desired. 

Time. — To make the soup, from 4 
to 4^ hours. To clarify ami re-heat 
30 to 40 minutes. Cost, 2.v. g</. to 
3s. id . Sufficient for y or 10 
persons. Seasonable at any time. 

Note — The larger pieces of tail should be re- 
heated in brown sauce, or a good rnny sauce, 
and served as a di >h f«>r luncheon. 
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CLEAR ROYAL SOUP. 

Ingredients.— 3 pints of clear 
soup, i egg, i tablespoonful of milk 
or while stock, salt and pepper. 

Method. — Beat the egg, add the 
milk, salt and pepper to taste, and 
pour the custard into a well-buttered 
plain mould. Have ready a small 
stewpan half full ot boiling water, put 
in the custard, cover the top of the 
mould with greased paper, put on a 
close-lilting lid to keep in the steam, 
and cook very slowly for 15 minutes, 
or until the custard is firm. When 
cold, cut into strips, rounds, diamonds, 
or any fancy shape, rinse in warm 
water, then put them into the tureen 
and pour in the hot consomme ; or, 1 
to make a change, use one yolk and 
the whites of two eggs. To the yolk 
and each white add a dessertspoonful 
ol good white stock or milk, season 
to taste, and colour one white of 
egg with carmine or cochineal. Cook 
in 3 separate small timbals or 
dariol moulds, and use as directed 
above. 

Time. — To prepare and cook the 
custard, \ an hour. Average Cost, 
3s. 4(/. Sufficient for 0 persons. 

Seasonable at any time. 

CLEAR SOUP. 

Ingredien is. — 2 quarts of brown 
stock, 1 lb. ot neck of beef (lean) 
finely chopped, or passed two or three 
times through the mincing machine, 
the whites and shells of 4 eggs, 1 
carrot cut in two or three pieces, 

1 onion (left whole), a strip of celery, 
12 peppercorns, 6 allspice, 2 cloves, 
salt. 

Method. — The stock should be 
cold and quite free from fat. Put it 
into a clean well-tinned stewpan, add 
the vegetables, flavourings, seasonings, 
the shells of t lie eggs crushed, and the 
whites stiffly whipped, and whisk all 
together over a gentle lire until just 
on boiling point, then let it simmer 
about I a,n hour. Strain through a 
clean, dry cloth, re-heat and season 
to taste before serving. A glass of 
sherry, a dessertspoonful of French 
vinegar or lemon-juice, and a pinch of 


castor sugar, are frequently added 
when re-heating the consomme. 

Time. — About 1 hour. Averagi 
Cost, 3.*. to 3s. Cvl. Sufficient for 
8 or 9 persons. Seasonable at am 
time. 

CLEAR SOUP WITH ITALIAN 
PASTE. 

Ingredients. — 3 pints of dear 
soup, i tablespoon ful of Italian paste 
(bought in packets). 

Method. — Sprinkle the paste into 
the boiling soup, and cook it for a 
few minutes before serving. Crushed 
tapioca, sago, or Flora dor may be 
list'd instead of the paste, also inaca 
roni, vermicelli, or spaghetti, but these 
must 1 h* cooked and cut into slimt 
lengths before being added to. I lie 

SOU}). 

Time, — T o cook the Italian paste, 
10 minutes. Average Cost, m 
Sufficient for b persons. Season- 
able at any time. 

CLEAR SOUP WITH RIBBON 
MACARONI. 

Ingredients. — 3 pints of clear soup, 
4 ozs. of fine Hour, 1 dessertspoontul 
of grated Parmesan cheese, 1 egg, 1 
saltspoonful of salt. 

Method. — Mix the Hour, cheese, 
and salt well together, add halt the 
egg, and, if necessary, a little water. 
Knead it vigorously with the palm 
of the hand until a fairly stiff hut 
smooth paste is formed ; it must not 
be too moist, and should have a 
tenacious elastic consistency. Wrap 
in a floured cloth, and let it stand for 
1 hour or more, then roll* out veuv 
thinly on a llourcd board, cut into 
.narrow strips, and cook a few at a 
time, in salted boiling water. Strain 
and drain, and add a handful to the 
consomme' a few minutes before serv- 
ing. 

Time. — it an hour to cook tlu* 
paste. Average Cost, 3s. 3d. Sea- 
sonable at any time; Sufficient 
for 6 persons. 

Note . — The remainder of Nouilles or Ribbon 
Macaroni can be heated up with White Sauce, aim 
done ail gr.itin, to be served for a luncheon or 
, supper dish. 




. Mould of Chicken. 2. Quenelles of Quail (Cold). 3. Braised Juliets 
ol Duckling' in Paste Border. 







i. Cold Chicken and Veal Timbales. j. Sonifies of Duck, with Clierrv 
and Spinach. 3. Moulded Sweetbread, with Asparagus. 
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COBURG TRIFLE. 


CLEAR TURTLE SOUP. 

Ingredients. — } lb. of the best 
sun-dried turtle, i small tin of turtle 
Ut (this may be omitted), £ lb. of 
bun neck of beef, J- lb. of lean veal, 
tin* whites and shells of 2 eggs, 5 
quarts of good stock, 2 onions, 2 
(anots, 1 turnip, r strip of celery, 
iiominet-garni (parsley, thyme, bay- 
ha 1, basil, marjoram), 12 peppercorns, 
: cloves, 1 blade of mace (tied in 
muslin), 2 glasses of sherry, 1 table- 
spoonful of lemon-juice, salt. 

Method. — Soak the turtle for 3 
days, changing the water frequently. 
Put the stock, turtle, and a dessert- 
spoonful of salt into a large stewpan, 
and bring to the boil, then add the 
prepared vegetables, herbs, bag of 
peppercorns, etc., and when the stock 
boils remove the scum as it rises. 
Put on the cover and cook gently for 
S or 9 hours, adding more stock if 
(hat in the pan reduces very much. 
Strain, put the pieces of turtle aside, 
and remove the fat from the soup 
when cold. Pass the beef and veal 

or 3 times through the mincing 
machine, and add them, together 
with the shells and stiffly-whipped 
w lutes of the eggs, to the soup, 
and whisk it until it boils. Simmer 
gently for \ an hour, then strain 
and return to the stewpan with 
tin* turtle and turtle fat cut into 
small squares, adding sherry, lemon- 
juice, and the necessary seasoning, 
and cook gently for a few minutes. 
Lemons cut in quarters are sometimes 
handed separately with this soup for 
those who prefer a stronger tlavour 
of lemon. 

Time. — To make the stock, 9 to 10 
hours. To clarify anil re-heat, ij 
h> 1 h hours. Average Cost, 8s. Cxi. 
without stock. Seasonable at any 
Lme. Sufficient for 10 persons. 

CLOVES. 

lhis very agreeable spice is the 
dried flower buds of the Caryophyllns 
'H'Waticus, a handsome branching 
lr -e, a native of the Malacca Islands. 

1 de Ambroyna, or royal clove, is 
M | 1 to be the best, and is rare ; but 
( 'l kinds, nearly equally good, are 


produced in other parts of the world. 
The clove contains about 20 per cent, 
of volatile aromatic oil, to which is 
attributed its peculiar pungent llavour, 
its other parts being composed of 
woody fibre, water, gum, and resin. 

COATING WITH EGG AND BREAD- 
CRUMBS. 

For this purpose an egg, slightly 
beaten, and without seasoning or 
flavouring of any description, is fre- 
quently used ; but better results may 
be obtained by adding to the egg t 
teaspoonful of salad-oil or clarified 
butter, 1 dessertspoonful of milk, ^ a 
saltspoonful of suit, and half this 
quantity of pepper. These ingre- 
dients being mixed together on a plate, 
the articles to he fried should be laid 
separately in the preparation, and 
coated thickly by means of a small 
brush. After being well drained on 
the point of a knife, they should he 
tossed lightly in plenty of bread- 
crumbs held in a sheet of paper. 
Before frying, the crumbs should be 
pressed firmly on with the blade of a 
knife. 

COBURG PUDDINGS. 

Ingredients.— J pint of milk, 3 
ozs. of flour, 3 ozs. of castor sugar, 
3 ozs. of butter, 3 ozs. of currants 
cleaned and picked, 3, eggs, 1 table- 
spoonful of brandy, a good pinch of 
nutmeg, a good pinch of salt, and \ a 
teaspoonful of baking-powder. 

Method.-- Cream the butter and 
sugar together, add the eggs gradually, 
and beat in well each one. Mix in 
the rest of the ingredients, pour into 
well-buttered dariol moulds or small 
cups, and bake for about \ an hour. 
Serve with wine sauce. 

Time. — About 1 hour. Average 
Cost, iod. to is. Sufficient for 6 
or 7 persons. 

COBURG TRIFLE. 

Ingredients. — o stale sponge cakes, 
macaroons, raspberry or apricot jam, 
\ pint of cream, \ pint ot custard, 
i glass of sherry or Marsala, angelica, 
glace cherries, almonds blanched, and 
shredded. 
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COCO AN UT BISCUITS 


Method. — Slice the sponge cakes, 
spread half of them with jam, and 
cover with the remainder. Arrange 
them compactly in a glass dish, pour 
the wine over them, place the maca- 
roons on the top in the form of a 
pyramid, and cover with the custard. 
Whip the cream stiffly, pile it on 
lightly, and garnish with strips of 
angelica and cherries and the shredded 
almonds. This dish should be made 
at least i hour before serving. 

Time.- -A bout 1 an hour, after the 
custard is made. Average Cost, 3s. 
Sri We i ent for 1 large dish. 

COCK-A-LEEKIE SOUP. 

Ingredients. — A small fowl for 
boiling, 1 carrot. 1 turnip, 1 onion, 
2 cloves, 1 small bunch of young 
leeks, 2 ozs. of rice, salt and pepper. 

Method.— Truss the fowl for boil- 
ing, put it in a large stcwpan or 
stock-pot, with enough water to well 
< over it, add a little salt, and let it 
come to the boil. Remove the scum, 
then add the carrot, turnip (previously 
cleaned), and the onion, peeled and 
stuck with the cloves. When the 
lowl is tender take it out. Wash the 
leeks, trim olt the roots and outside 
leaves, and cut into i-ineh lengths. 
Strain the broth (which should mea- 
sure about 3 pints) into another stew- 
pan, add the leeks and the rice, pre- 
viously washed and blanched. Boil 
lor about \ an hour, season to taste, 
cut the fowl in half, divide one halt 
into very small pieces and put these 
with the soup. Use the remainder 
for some other purpose. Before serv- 
ing, add a teaspoonful of chopped 
parsley to the soup. It preferred, the 
fowl need not be served in the soup, 
l)u t it is essential that this soup should 
be made trom chicken stock. 

Time. --About hours. Average 
Cost, 2 s. lod. Suemcient for b 
persons. 

COCKLE. SAUCE. 

Ingredients. — j pint of cooked 
cockles, 1 pint of melted butter, i 
teaspoonful of lemon-juice, salt and 
peppn\ 

Mi r tiod.-— P repare and cook the 


cockles in the usual way, and remove 
them from the shells. Have the 
melted butter ready boiling, add tin- 
cockles and lemon-juice, season to 
taste, and serve as an accompaniment 
to cod or other fish. 

Time. — From 20 to 30 mi nun-, 
Average Cost, f</. 

COCOA HUSKS. 

Ingredients. -1 cupful of husks 
3 cupfuls of cold water. 

Me thod. — S immer the husks ver\ 
gently in the water for about 3 hours, 
then strain. When cold, skim oil 
any fat there may lx* and re-lu-.it 
when required. 

COCOA, TO PREPARE. 

Ingredients. - -To it teaspoonluN 
of prepared cocoa, allow J- pint m 
milk, \ pint of water. 

Method. — M ix the cocoa smoot hl\ 
with a little cold water, boil 1 lie 
remainder of the water and the milk 
and pour these on to the hlcndnl 
cocoa, stirring well meanwhile. Ko<k 
cocoa should be broken into sin. ill 
pieces, and simmered gently tor a lr\\ 
minutes in tin* milk and wafer. 

COCOANUT BARS. 

Ingrkdien 1.S.--3 lbs. of best lo.u 
sugar, \ lb. of i resiily-grated 01 dc.M» 
rated cocoanut, J pint of watu 
vanilla essence, carmine or cochineal. 

Mkth.iD. — Line a shallow tin v\ itb 
grease-proof paper. Boil the sugm 
and water to the “ small ball " degree 
[see Sugar, to Boil), remove the pan 
from the tire, add the cocoanut, and 
flavour to taste. Let it cool a little 
then pour \ into the prepared tin. 
and stand the vessel containing lb* 
remainder in hot water, to prevent 
it setting. As soon as the portion w 
the tin is set, add a few drops ol c«u- 
mine or cochineal to the preparation 
in the stewpan, and pour it over tin 
ice in the tin. When cold turn “ l!l 
and cut into bars. 

COCOAliUT BISCUITS OR CAKES. 

Ingredients.-— 10 ozs. 1 of ca^ <;1 
sugar, 2 whites of eggs, b ozs, of do'* - ^ 
cated cocoanut, 



COCOANUT CAKE. 


Method. — Beat the whites oi eggs 
(o a stilf froth, add the other ingre- 
dients, and form into pyramids ; place 
the pyramids cm paper, put the paper 
mi tins, and bake the biscuits in rather 
,1 mol oven until they are just coloured 
,i light brown. Dried or desiccated 
muianut is now sold at a moderate 
price, and its use, saves much tiouble 
and labour. 

I fMii. -About { of an hour. Aver- 

, i- Cost, Sr/, or <>/. SUFFICIENT for 
i , to j«j biscuits. 

COCOANUT CAKE. 

I \t ,RF !)l h NTS. - b ozs. ot buttcl , 

1 lb, oi castor sugar, i lb. of Hour. 
] lb. oi desiccated cocoanut, t oz. of 
baking-powder, 3 eggs, milk, essence 
of lemon. 

Method. —Sieve the baking-powder 
well with the Hour 011 to a sheet of 
paper laid on the table. Weigh and 
add the cocoanut. Put the butter 
and sugar into a clean basin, warm 
.dightly, and beat up well with a large 
wooden spoon ; beat in the eggs otic 
at a time, and when all are in add the 
llavouring, Hour, and cocoanut ; bring 
to cake batter consistency with milk, 
divide the mixture into 2 or more 
well-papered and greased tins as pre- 
ferred, sprinkle some cocoanut over 
the top, and bake in a moderately 
warm oven. 

Inn;. -1 to 2 hours. Average 
Cost, is. (xl. Sufficient for 2 cakes. 

COCOANUT CAKES. 

I Nu RKDIEN IS. — 2 OZS. ol UUbWCCllMU'd 

locoanut, 2 ozs. of almond Hour, 1 oz. 
ol Imtter, 1 egg, milk, saccharine, salt. 

Method. — Cream the butter, add 
the almond Hour, cocoanut, sac- 
charine, and a pinch of salt, and, 
when well mixed, stir in the egg and 
as much milk as will form a stiff 
mixture. Place it in small heaps on 
a greased tin, and bake in a quick 
men from 15 to 20 minutes. 

Jimk. — 30 minutes. 

COCOANUT CANDY. 

Ingredients. — ij lbs. of Demerara 
* s, i :«»r, } pint of water, 1 mediuni- 
oized cocoanut. 


COCOANUT PUDDING. 


Method.— Remove the shell and 
rind from the cocoanut, and slice it 
thinly. Dissolve the sugar in the 
water, boil to the " large ball ” degree 
(see Sugar to Boil), then remove the 
pan from the lire, and grain the syrup 
by rubbing it with the spatula against 
the sides ol the stewpan. As soon as 
tin' mixture begins to grow cloudy 
add the sliced cocoanut, stir until 
quite thick, then pour on to an oiled 
tin. When sulficiently firm, maik 
into squares or oblongs, and when 
perfectly cold and turn divide into 
sections. White candy may be made 
by substituting white sugar lor the 
Demerara. 

COCOANUT COOKIES (American 
Dish). 

Ingredients. — 2 cups of line flour, 
r cup of grated or desiccated cocoa- 
nut, 1 cup of fine sugar, £ a cup of 
butter, 2 eggs, 1 tablespoonful of 
milk, 1 heaped teaspoon ful of baking- 
powder. 

Method. — Cream the butter and 
sugar together until thick and white, 
then beat in the eggs. Add the 
cocoanut, milk, the Hour, and baking- 
powder previously sieved, and mix 
well. Roll out, adding more Hour if 
necessary, stamp into rounds or other 
shapes, and bake in a moderately 
hot oven until crisp. 

Time. — To bake, 20 minutes. Aver- 
age Cost, is. id. Sufficient lor i\ 
lbs. of Cookies. Seasonable at any 
time. 

COCOANUT PUDDING. 

Ingredients. — 4 ozs. of grated 
cocoanut, 1 oz. of butter, [ oz. of 
castor sugar, 1 oz. of cakecrumbs, 
4 whites of eggs, 3 yolks of eggs, \ 
pint of milk, j pint of cream, 1 tea- 
spoonful of vanilla essence, paste. 

Method. — Simmer the cocoanut in 
the milk until tender, and allow it to 
become quite cold. Cream the butler 
and sugar together until quite smooth, 
stir in the yolks of eggs separately, 
add the cakecrumbs, cream, vanilla, 
and the prepared cocoanut ami milk. 
Whisk the whites of eggs to a stiff 


froth, stir them lightly mlo the rest 



COCOANUT ROCKS'. 


COD CUTLETS. 


of the ingredients, and pour the mix- 
ture into a piedisli, the edges of which 
must be previously lined and decorated 
with paste (sec Apple Amber). Bake 
in a moderate oven until the mixture 
is set, then pile on the remaining 
two whites of eggs, previously stiffly 
whisked, replace in the oven until 
the meringue hardens and acquires 
a little colour, then serve. 

Time. — 2 hours. Average Cost, 
is. 6 d. Sufficient for 6 or 7 persons. 

COCOANUT ROCKS. 

Ingredients. — io, ozs. of Hour, 
3 lb. of butter, 0 ozs. of desiccated 
cocoanut, 8 ozs. ot castor sugar, 4 
<-‘gk rs - 

Method. — Beat the sugar and but- 
ter together, add the cocoanut and 
Hour by degrees, then the eggs, still 
beating the mixture. Drop it in 
small spoonfuls on to a baking- tin 
(buttered), and bake in a quick oven. 

Time. — A bout «S minutes, to bake 
the cakes. Average Cost, is. 4 d. 
Sufiicient for 30 cakes. 

COCOANUT SOUP. 

Ingredients. — 2 quarts of second 
stock, 4 ozs. of grated cocoanut, 
preferably fresh, 2 ozs. of rice Hour, 
2 tablespoonfuls of cream, mace, salt 
and pepper. 

Method. — When desiccated cocoa- 
nut is used it should be previously 
soaked for 2 or 3 hours in a little of 
the stock. Boil the stock, add a 
small blade of mace and the cocoanut, 
and simmer gently for 1 hour. Mix 
the rice .(lour smoothly with a little 
stock, boil « the remainder, add the 
blended rice Hour, and stir and boil 
gently lor about 10 minutes. Season 
to taste, stir in the cream, and serve. 

Time. — A bout ij hours. Average 
Cost, 9 d., exclusive of the stock. 
Sufficient for 0 persons. Season- 
able at any time. 

COD. 

Cod may t be boiled whole, but a 
large head and shoulders are quite 
sufflcienl lor a dish, and contain all 
that is usually served, because, when 
the thick part is done, the tail is 


insipid anti overdone. The latter 
however, cut in slices makes a ven 
good dish for frying, or it may b< 
salted and served with egg sauce aiu 
parsnips. Cod, when boiled quiti 
fresh, is watery ; salted a little, it i 
rendered lirmer. The liver is con 
sidered a delicacy, and a piece should 
if possible, be bought and cooked witl 
the fish. 

COD, CURRIED. 

Ingredients. — 2 lbs. of cod, 1 pin 
of white stock (fish or meat), 2 ozs 
of butter, 1 tablespoonlul of flour 
1 dessertspoonful of curry-powder, 
medium-sized onion, salt and pepper 
cayenne, a tablespoonful of lemon 
juice. 

Method. — Wash and dry the cod 
and cut it into pieces about 1 3 indie: 
square. Melt the butter in a stewpan 
fry the cod slightly, then take on 
and set aside. Add the sliced onion 
flour, and curry-powder to the butte: 
in the stewpan, and fry 15 minutes 
stirring constantly to prevent t in 
onion becoming too brown, then pom 
in the stock, stir until it boils, am 
afterwards simmer gently for jt 
minutes. Strain and return to tin 
saucepan, add lemon-juice and season 
ing to taste, bring nearly to boiling 
point, then put in the fish, covei 
closely, and draw aside for about ) 
an hour, or until the lish become: 
thoroughly impregnated with tin 
flavour of the sauce. An occasion. 1 
stir must be given to prevent the fisl 
sticking to the bottom of the stewpan 
The remains of cold lish may be used 
in which case the preliminary frying 
may be omitted. 

Time. — if hours. Average Cost 
from is. yd. to 2$. Sufficient foi 
5 or 6 persons. Seasonable Iron 
November to March. 

COD, CUTLETS OF (Invalid Dish). 

Ingredients. — Thin slices of cod, 
lemon-juice, brown bread* butter. 

Method. — Divide each slice of coi ! 
into small cutlets, place them on :i 
greased baking-tin and sprinkle then 1 
lightly with salt, pepper, and lemon- 
juice. Cover with a buttered paper, 
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COD-FISH PIE. 


and bake in a moderate oven for 
about io minutes. Serve the fish 
with slices of lemons, the liquor 
that has come from it in cooking, 
also thin slices of brown, buttered 
bread. 

Time. — io minutes. Average Cost> 
St/, per lb. 

COD-FISH PIE. 

Ingredients. — 1£ lbs. of cold cod, 
i dozen oysters (tinned may be used), 
I pint of melted butter sauce, \ lb. 
of short paste, or mashed potatoes, 
salt and pepper, nutmeg. 

Method. — Take off the beards of 
the oysters, simmer them for a few 
minutes in a little water, then strain 
and mix with the oyster liquor (from 
fresh oysters). Cut the oysters into 2 
or 4 pieces, according to size ; divide 
the fish into large Hakes, put half of it 
into the dish, lay the oysters on the top, 
season with salt and pepper, grate 011 a 
little nutmeg, add the melted butter 
vsauce, and cover with the rest of the 
tish. Make the short crust paste 
according to directions given for short 
crust paste. Or, when a potato cover- 
ing is preferred, season the potato with 
salt and pepper, and warm and stir 
in a saucepan, with a small piece of 
butter, and 2 or 3 tablespoonfuls of 
milk. Bake about £ an hour in a 
moderate oven. 

Time. — From 1 to ij hours. Aver- 
age Cost, 15. 9 d. to 25. Sufficient for 
5 or 6 persons. Seasonable from 
November to March. 

COD, HASHED. 

Ingredients. 2 lbs. of cooked cod, 
- 025. of butter, 1^- ozs. of Hour, 1 pint 
of milk, } pint of picked shrimps, 
pepper and salt, mashed potatoes, 
chopped parsley. 

Method. — Blend the butter and 
hour in a stewpan, and fry for a few 
minutes without allowing them to 
colour. Add the milk and stir until 
boiling. Put in the cod, flaked into 
small pieces, and the shrimps. Cook 
these together until thoroughly hot, 
and season carefully. Make a deep 
•border of mashed potatoes on a hot 
dish. Pour the hash in the centre, and 


COD SOUNDS. 


sprinkle a little chopped parsley over 
the top. 

Time. — J an hour. Average Cost, 
15. 10 d. to 2 s. Sufficient for 4 or 5 
persons. Seasonable from November 
to March. 

COD RECHAUFFE. 

Ingredients. — 1 lb. of cooked cod, 
2 pint of white sauce, 1 teaspoonful of 
mushroom sauce, \ a teaspoonful of 
anchovy essence, \ a teaspoonful of 
mixed mustard, butter, breadcrumbs, 
salt and pepper. 

Method.- Free the fish from skin 
and bones, and separate it into large 
flakes. Make the sauce as directed, 
add the mushroom sauce, anchovy 
essence, mustard, and salt and pepper 
to taste, put in the fish, mix well 
together, then turn the whole into a 
well-buttered fireproof baking-dish. 
Cover the surface lightly with bread- 
crumbs, add a few pieces of butter, 
bake in the oven until well browned, 
then serve in the dish. 

Time. — To bake, about 15 minutes. 
Average Cost, 8 rf. to iod., exclusive 
of the tish. Sufficient for 3 or 4 
persons. Seasonable from Novem- 
ber to March. 

COD SOUNDS. 

Method. — These, salted, as they arc 
generally bought, should be soaked in 
milk and water for several hours, and 
then boiled in milk and water until 
tender, when they should be drained 
and served with egg sauce. When 
suitably dressed, they niay be served 
as an entree or breakfast dish. 

Average Cost.— (\L Seasonable 
from November to March. 

COD SOUNDS, a la Maftre D’Hbtel. 

Ingredients. — 2 lbs. of cod sounds, 
4 ozs. of butter, 1 tablespoonful of 
lemon- juice, 1 dessertspoonful of finely- 
chopped parsley, 1 teaspoonful of 
finely-chopped onion, pepper. 

Method. —Soak and boil the sounds, 
and cut them into small pieces. Melt 
the butter, fry the onion for 2 or 3 
minutes without browning, then put 
in the lemon-juice, parsley, a good 
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COD SOUND PATTIES. 


sprinkling of pepper, and the fish. 
Make hot, and serve. 

Timk. — A bout i hour, after soaking. 
Average Cost, is, (nl. Sufficient 
for 6 or 7 persons. Seasonable from 
November to March. 

COD SOUND PATTIES. 

Ingredients. — 1 or » cod sounds, 
J pint of white sauce (about), white 
stock, 2 tablespoonfuls of cream, milk, 
salt, pepper, mace, puff paste cases, 
oysters if liked. 

Method. Salted sounds should be 
soaked in warm water for several hours, 
fresh sounds simply washed in warm 
water ; in both cases the dark skin 
must be scraped off. Cover them with 
equal parts of white stock and milk, 
add salt, pepper, and a small blade of 
mace, and simmer gently for about i 
an hour. Drain and cut them into 
rather large dice ; add the cream to 
the white sauce, stir the prepared 
sounds lightly in, and pour the prepara- 
tion into the puff paste cases. Put 
on the pastry covers, make thoroughly 
hot and serve. A few oysters pre- 
viously blanched and halved will 
improve the flavour. 

Time. — J an hour, to cook the 
sounds. Cost, about (\l. per lb. 
Quantity, allow 1 patty to each per- 
son. Seasonable from November to 
March. 

COD SOUND PATTIES (Economical). 

Ingredients, i or 2 coil sounds, 
milk, salt, pepper, mace, 4 oz. of 
butter, 4 oz. of flour, paste, i egg. 

Method. — Prepare the sounds as 
directed in the preceding recipe. Cover 
them with equal parts of milk and 
water, add salt and pepper to taste, and 
a small blade of mace. Simmer gently 
until about three-quarters cooked (20 
minutes), then drain and preserve the 
liquor, and cut the sounds into large 
dice. Melt the butter in a small stew- 
pan, stir in the flour, strain in the 
liquor, and. season to taste. Let it 
boil gently for 2 or 3 minutes, stirring 
meanwhile ; add the prepared sounds, 
and put the mixture aside to cool. 
Line some deep patty-pans with paste, 


COD STEAKS. 

fill them with the preparation, pihn< 
it rather high. Cover with paste 
brush over with beaten egg, and bak< 
in a moderately hot oven for about j( 
minutes. 

Time. — To bake, about 20 minutes 
Cost, about id. each. Quantity 
allow 1 to each person. Sf.asonaui 1 
from November to March. 

COD SOUNDS WITH PIQUANTE 
SAUCE. 

Ingredients. - 2 lbs. pf cod sound., 
4 pint of piquante sauce. 

Met hod. — Soak and boil the sound., 
and cut them into small pieces. Malu 
the sauce as directed, put in the pu'» ^ 
of sound, make hot and serve. 

Time. - About i hour after soaking 
Average Cost, from is. 3d. to is. <></ 
Sufficient for 6 or 7 persons, 
Seasonable from November to March 

COD STEAKS. 

Ingredients. — 2 slices of cod 1 tc 
1 [ inches thick, 1 tablespoonful o 
flour, J a teaspoonful of salt, J of a tea 
spoonful of pepper, 2 tablespoon fill! 
of oiled butter, 1 teaspoonful o 
lemon- juice, frying-fat. 

Method. — Wash and thoroughly dn 
the fish. Mix together the flour, sab 
and pepper, and coat the lisli com 
pletelv with the mixture. Have read) 
in a frying-pan a good layer of hot fat 
put in the fish and fry until crisp am 
well browned on both sides. Meanwhih 
melt the butter, add to it the lemon 
juice and, if liked, a little finely 
chopped parsley, or omit both lemon 
juice and parsley, and serve simpl) 
with oiled butter. When more con 
venient the fish may be baked in tin 
oven, but it lacks the crispness ob 
tained by frying. 

Time. — J an hour. Average Cost 
about 10 <L Sufficient for 3 or 4 per- 
sons. Seasonable from September ti 
April. 

COD STEAKS (Australian Recipe). 

Ingredients. — 3 or 4 slices o 
fresh-water cod, 2 yolks of eggs, capers 
salad-oil, vinegar, pepper ami salt. 

Method.— W ash and dry the list 



COD WITH BUTTER. 


COD'S ROE CROUTES. 


thoroughly, and brush each slice over 
with salad-oil. Add a good seasoning of 
salt and pepper to the yolks of eggs, 
stir them with a wooden spoon in a 
small basin until thick, then add salad- 
oil, a few drops at a time, until the 
preparation has the consistency of very 
thick cream. Cut the capers in halves, 
and add them with a few drops of vine- 
gar to the sauce. Grill the cod steaks 
over or in front of a clear lire, and 
serve hot. The sauce should be served 
separately. 

Time. — T o grill the fish, from 20 to 
25 minutes. Average Cost, is. 6 d. to 
1 *. 9 (/. 

COD WITH PARSLEY BUTTER. 

Ingredients. — 2 lbs. of cod (cold 
remains will serve), 4 ozs. of butter, 1 
teaspoonful of finely-chopped onion, 1 
teaspoonful of finely-chopped parsley, 
the juice of J a lemon, pepper. 

Method. — Boil the cod and after- 
wards separate into large tiakes. j 
Melt the butter in a stewpan, add the 
onion, and fry for 1 or 3 minutes \vi. »- 
out browning ; then put in the parsley, 
lemon-juice, a good pinch of pepper, 
and the tish. Shake gently over the 
lire until quite hot, then serve. 

Time. — - 30 to 40 minutes. Average 
Cost, is. Cxi. to 2s. (xl. Sufficient 
tor 5 or c> persons. Seasonable from 
November to March. 

COD’S HEAD AND SHOULDERS. 

Ingredients. -Cod’s head and 
shoulders, salt, lemon. 

Method. — Cleanse the fish thor- 
oughly, and rub a little salt over the 
thick part and inside the tish i or 2 
hours before dressing it, as this very 
much improves the flavour. Lay it in 
the fish-kettle, with sufficient hot 
water to cover it. Be very particular 
not to pour the water on the tish as it 
is liable to break, and keep it only just 
simmering. If the water should boil 
;iway, add a little, pouring it in at 
the side of the kettle, and not on. the 
fish. Skim very carefully, draw it to 
the side of the fire, and let it gently 
simmer till done. Garnish with cut 
lemon, and serve with either oyster 
or caper sauce. 


Time. — 20 to 35 minutes, according 
to size. Average Cost, from 4 d. to 
9 d. per lb. Allow 3 lbs. for 6 persons. 
Seasonable from November to March. 

COD’S LIVER, MINCED AND BAKED* 

Ingredients. — A cod’s liver, 12 
sauce oysters, \ pint of white sauce, 
butter, breadcrumbs, salt and pepper. 

Method. — Parboil the liver and 
cut it into small pieces. Blanch the 
oysters in their own liquor, which after- 
wards strain and add to the white 
sauce. Halve or quarter the oysters, 
mix them with the prepared . liver, 
and season to taste. Place the mix- 
ture in buttered scallop shells, add a 
little sauce, cover lightly with bread- 
crumbs, and on the top place 2 or 3 
small pieces of butter. Bake in a 
moderately hot oven for 10 to 15 
minutes, then serve. 

Time. To bake, about 10 minutes. 
Average Cost, i.v. 6 d. to is. q d. 
j Sufficient for 5 or o scallops. Season- 
able trom November to March. 

COD’S LIVER QUENELLES. 

Ingrediknis. i lb. of cod's liver, 
2 tablespoonfuls of breadcrumbs, 1 
teaspooniul ol finely-chopped parsley, 
the yolks of 2 or 3 eggs, salt and 
pepper. 

Method. — Wash and dry the liver, 
chop it finely, and mix with it the 
breadcrumbs and parsley. Add suffi- 
cient yolk of egg to bind the whole 
together, taking care not to make the 
mixture too moist. Season to taste, 
shape into quenelles (see Veal, 
Quenelles of), poach until firm, and 
serve with a suitable sauce. 

Time. — To poach, from 10 to 15 
minutes. Sufficient for 4 or 5 per- 
sons. Seasonable from November till 
March. 

COD’S ROE CROUTES. 

Ingredients. — j, lb. of smoked cod’s 
roe, 8 oval-shaped croutes of fried 
bread, 1 oz. of butter, \ a teaspoonful 
of linely-chopped chives or shallot, J 
a teaspoonful of finely-chopped pars- 
ley, pepper, cayenne. 

Method. — Soak the roe in water for 
1 hour to soften it, then drain and dry 
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COFFEE CREAM. 


COD’S ROE, FRIED. 


it thoroughly. Heat the butter in a 
saute or frying-pan, cut the roe into 
8 slices, and fry them lightly on both 
sides. Sprinkle the croutes with 
shallot, parsley, and pepper, lay a 
slice of roe on each, add a few grains of 
cayenne, and serve as hot as possible. 
A more elaborate appearance may be 
given to the dish by decorating the 
roes with strips of gherkin and hard- 
boiled white of egg, or anchovy butter. 

Time. — ij hours. Average Cost, 
15 . to is. 4 d . Sufficient for 6 or 7 
persons. Seasonable at any time. 

Note . — Fresh roe also may be dressed in this 
manner. It should first be well washed, then 
covered with boiling water, seasoned with a 
dessertspoonful of vinegar and £ a teaspoonful of 
salt, boiled gently for ten minutes, and when cold 
cut into slices and cooked as directed above. 

COD'S ROE, FRIED. 

Ingredients. — 1 lb. of cod’s roc, 
l egg, breadcrumbs, frying-fat. 

Method.— ItoiL the roe for 15 min- 
utes, then drain and cut it into slices. 
When cold, brush over with egg, roll 
in breadcrumbs, and fry until nicely 
browned in hot fat. 

Time.-- From 35 to 40 minutes. 
Average Cost, 8rf. to io</. Sufficient 
lor 3 or 4 persons. Seasonable from 
November to March. 

COD'S ROE SANDWICHES. 

Ingredients. — Cod’s roe and liver, 
brown bread, butter, essence of 
anchovy, 1 finely-chopped small onion, 
1 teaspoonful of finely-chopped pars- 
ley, lemon -juice or vinegar, salt and 
pepper. 

Method. — Fry the onion in 5 oz. of 
butter until lightly browned, add the 
roe and liver cut up small, the parsley, 
and seasoning to taste. Stir over the 
fire for a few minutes, then pound, 
sieve and spread it when cold on brown 
bread and butter. Press well, trim, and 
cut into circles, squares, or triangles. 
Dish tastefu’ly, and serve garnished 
with watercress or parsley. 

COD'S ROE, SCALLOPED. 

Ingredients. — Cod’s roe, melted 
butter or white sauce, cream, brown 
breadcrumbs, salt, vinegar. 


Method. — Wash and wipe the cod’s 
roe, and boil for 10 minutes in water 
with a little salt and vinegar. Cut 
into dice, and put into some melted 
butter made with cream or white sauce. 
Butter a scallop tin, put in the roe, 
cover with brown breadcrumbs, and 
brown in the oven, or serve it on hot 
buttered toast. It is often used as 
garnish to other fish. 

Time. — \ an hour. Average Cost, 
15. Sufficient for 3 or 4 persons. 
Seasonable in the winter. 

COFFEE, BLACK. 

Ingredients. — To each J pint of 
water allow 1 heaped tablespoonful of 
coffee. 

Method.— Black coffee is prepared 
in the ordinary way, and can be made 
successfully by any of the following 
methods. It should be made very 
strong, and strained free from grounds. 
Black coffee is generally taken alone 
without the addition of sugar. 

COFFEE BUTTER. 

Ingredients . — \ lb. of fresh butter; 
.} lb. of castor sugar, 1 yolk of egg, 
coffee essence. 

Method. — Cream the sugar and 
yolk of egg for about 10 minutes, add 
coflee essence to taste, and the 
softened butter gradually. Work until 
thoroughly mixed and smooth, let 
it remain 011 ice until lirm, stir again, 
then use for decorating, by means of a 
paper cornet, or bag and forcer. 

Average Cost. — (\ l . 

COFFEE CREAM. 

Ingredients. — \ pint of cream, A 
pint of milk, coffee essence, z\ ozs. of 
castor sugar, -J oz. of gelatine, the yolks 
of 2 eggs. 

Method. — Beat the yolks of eggs, 
add them to the milk when nearly 
boiling, stir until they thicken, then 
put in the sugar and cool slightly. 
Now dissolve the gelatine in 1 table- 
spoonful of water, and add it to the 
custard. Whip the cream stiffly, stir 
it into the custard when nearly cold, 
add the coffee essence, and pour into 
the prepared mould. Let the mould 
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COFFEE CREAM ICE. 

re! n iin on ice in a cold place until 
lirm. 

Time. — A bout \ an hour. Average 
Cost, from is. 6 d. to is. M. Suffi- 
( iknt for i medium-sized mould. 

COFFEE CREAM ICE. 

Ingredients. — ozs. of freshly 
roasted and ground coffee, 3 ozs. of 
castor sugar, 1 pint of custard (sir 
Custard for Cream Ices), i gill of 
cream, 1 glass of Kirseh. 

Method. — Pour boiling water over 
the coffee, infuse for about \ an hour, 
then strain, add the sugar, and let it 
cool. Make the custard according to 
the recipe, stir in the coffee ; when cool, 
add the Kirseh and whipped cream, and 
freeze in the usual way. 

Time. — A bout 30 minutes. Average 
Cost, is. 6 d. to 2s. Sufficient for 7 
or 8 persons. 

COFFEE CREAM ICE (Another 
Method). 

Ingredients. — 1 pint of very strong, 
clear coffee, 1 { pints of cream, 4 ozs. of 
sugar. 

Method. — Sweeten the coffee with 
the sugar, partially freeze it, then stir 
in the slightly-whipped cream, and 
continue the freezing. 

Time. — A bout 30 minutes with cold 
coffee. Average Cost, 2 s. Suffi- 
( iknt for 7 or 8 persons. 

COFFEE CUSTARD. 

Ingredients. — Coffee essence, 4 
yolks of eggs, 2 whites of eggs, i pint 
of milk, sugar to taste. 

Method. — Bring the milk nearly 
to boiling point, pour it over the eggs 
previously beaten, and add sugar and 
coffee essence to taste. Pour the 
custard into buttered china ramakin 
cases, bake until set, and serve either 
hot or cold. 

Time. — About 20 minutes. Average 
Cost, 6 d. Sufficient for 6 or 8 
ram a kins. 

/ — Also see Moka Custards for Filling 

krlairs. 

COFFEE ECLAIRS. 

Ingredients . — \ pint of milk, 2 ozs. 
°f butter, 2 ozs. of cornflour, 2 ozs. of 
Vienna flour, 3 eggs, J a teaspoonful 


COFFEE JELLY. 


of vanilla essence, a pinch of salt, 1 
oz. of castor sugar, Moka custard for 
tilling, coffee, icing for covering. 

Method. — Put the water, butter, 
sugar, and salt into a stewpan, when 
boiling stir in the cornflour and 
Vienna flour (previously mixed), work 
it with a wooden spoon over the tire, 
sufficiently long to produce a soft paste 
which will leave the side and bottom 
of the pan clean. Draw the stewpan 
from the fire, add the flavouring 
essence, and work the eggs in gradually 
(leaving out 1 white). Beat the paste 
well for some minutes, then put in it a 
large forcing or savoy bag with a 
plain tube, and force out even-sized 
shapes similar to linger biscuits, on to 
a lightly-buttered baking-tin, about 1 
inch apart from each other. Bake to 
a nice fawn colour in a moderate 
oven. When done, split the sides with 
a sharp knife and fill each with 1 tea- 
spoonful of Moka custard. Have 
ready some cotfee icing, and dip each 
eclair into it, so as to cover the surface 
and sides well and smoothly. Place 
the eclairs on a wire tray to set, and 
disli up when required. 

COFFEE, ICED. 

Ingredients, -i quart of strong, 
clear, hot cotfee, t pint of milk, 1 pint 
of cream, 6 ozs. of castor sugar, 1 inch 
of vanilla pod. 

Method. — Place the milk, sugar, 
and vanilla in a stewpan, bring nearly 
to boiling point, then add the coffee, 
and let the mixture cool. Now strain, 
stir in the cream, freeze until it has 
the consistency of thick cream, and 
serve in this condition. Castor sugar 
should be handed with the coffee. 

Time. — About 1 hour. Average 
Cost, is. 4 d. to is. Od. Sufficient for 
7 or 8 persons. 

COFFEE JELLY. 

Ingredients. — i- pint of strong, 
clear coffee, \ pint of water, \ oz. (full 
weight) of leaf gelatine, sugar to taste. 

Method. — Put the water and gela- 
tine into a small stewpan, stir by the 
side of the fire until dissolved, then 
pass through a line strainer into a 
basin. Add the coffee, sweeten to 
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COFFEE MOULD. 


taste, and turn into a mould previously 
rinsed with cold water. Turn out 
when set, and serve. 

Time. — From 20 to 25 minutes. 
Average Cost, v v/. Sufficient for 1 
pint of jelly. 

COFFEE MOULD. 

Ingredients. — r pint of milk, I 
dessertspoonful of coffee essence, 
ozs. of castor sugar, \ oz. of leaf 
gelatine. 

Method. — Boil the milk, pour it 
over the gelatine, when dissolved stir 
in the sugar and coffee essence to taste. 
Stir occasionally until the preparation 
becomes cold and creamy, then pour 
into a wetted mould. 

Time. --From 30 to 35 minutes. 
Average Cost, 4*/. Sufficient for 
4 or 5 persons. 

COFFEE OR MOKA CAKE. 

Ingredients. - J lb. of butter, \ lb. 
of brown sugar, \ lb. o! golden syrup, 
] lb. of currants, \ lb. of sultanas, 1 \ lbs. 
of Hour, i oz. of baking-powder, 2 eggs, 
J oz. of nutmeg, cloves and cinnamon 
mixed, coffee. 

Method. Sieve the baking-powder 
xv i 1 1 1 the flour into a pan, add the 
spices, sugar, and butter ; mb well 
together, make a will in the centre, 
pour in the syrup, add about J pint 
of strong, cold entice, break in the eggs, 
and beat well together ; then mix in 
the other ingredients with a strong 
wooden spoon, using a little milk if not 
moist enough, mix in the fruit last, 
and then bake in a long square cake- 
pan nicely papered. 

Time. — 1 to 2 hours. Average 
C ost, 2s. 

COFFEE SAUCE. 

Ingredients. — 2 ozs. of raw coftee- 
berries, 1 dessertspoonful of arrowroot 
or cornllour, 1 glass of brandy, sugar 
to taste, J pint of boiling water. 

Method. — Roast the coffee- berries 
in a pan over a quick fire until well 
browned, then pound them in a mortar. 
Pour the boiling water over the pre- 
pared coffee, let it stand for a few 
minutes, then strain it into a saucepan. 
Blend the cornllour smoothly with the 


COFFEE, JO MAKE. 

brandy, stir it into the coffee, sweeten 
to taste, simmer gently for 5 minutes 
then serve. 

Time. — About X an hour. Averm.j. 
Cost, 6 d. 

COFFEE SAUCE FOR CREAM ICE. 

Ingredients.— 6 tablespooniuls «,t 
freshly-ground coffee, j pint of boiling 
water, 3 ozs. of castor sugar, 5 \ oiks 
of eggs, 2 sheets of gelatine. 

Method. — Pour the boiling' water 
over the coffee, let it stand until clear, 
then strain it into a saucepan. Beat 
the yolks of eggs and sugar together, 
and dissolve the gelatine in a very 
little cold water. Add both to t In- 
coffee, stir and cook slowly until tlu* 
preparation has the consistency ol 
thick cream, then strain, and serve 
separately when quite cold. 

Time. — A bout \ an hour. Avekau 
Cost, is. 4</. to is. 6 d. Suffktim 
for i pint of sauce. 

COFFEE, TO MAKE. 

Ingredients. — Allow 1 good table- 
spoonful of freshly-ground coffee tn 
each X pint of water. 

Method. — Place the coffee in the 
coffee chamber of a cafetiere, ami 
pour the boiling water through the 
distributor on to the coffee. When 
the boiling water has percolated 
through t lie fine strainer with which 
the coffee-pot is provided, and has 
been allowed to stand for a few 
minutes, it will be found to be quite 
clear and ready to serve. Coffee niav 
be allowed to just come to the boil 
but boiling it, even for a short time, 
quite destroys its flavour and aroma. 

COFFEE, TO MAKE (Another Method). 

Ingredients. — Allow 2 good tea- 
spoonfuls of freshly-ground coffee to 
each K pint of water. 

Method. — Make hot an ordinary 
china jug, put in the coffee, pour on 
to it the boiling water, and stir 
vigorously. Allow the - jug to stand 
for 5 minutes, closely covered, where 
the contents will remain just below 
boiling point, then pour out a cup 
of coffee, and at once pour it back 
into the jug. Repeat this carefullv 
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COFFEE WITH MILK. COLLEGE PUDDING. 


j or 3 times, cover, let the coifee 
live minutes longer to settle, 
then pour, without disturbing the 
uroimds, into a hot coffee-pot or jug, 
l( tnl serve as hot as possible. 

COFFEE WITH MILK. 

J his beverage is merely strong 
black coffee to which hot milk is 
added, generally in the propoition 
<>l or 3 parts milk to i part coffee. 
It usual to pour the two liquids into 
the tup at the same time. 

COLO CABINET PUDDING. 

Ingredients.-- Savoy biscuits. 
i*z:,. ol ratafias, i o z. of castor sugar, 

J . 02. ot leaf gelatine, -\ pint ot milk, 

\ gill of cream, the yolks of 4 eggs, 
l«dlv, cherries, angelica. 

Method. — Prepare the mould as 
directed for the recipe for Charlotte 
Russe. Bring the milk and sugar 
nearly to boiling point, stir it into 
the beaten yolks of the eggs, replace 
111 the stewpan, and stir by the side 
of the fire until the mixture thickens, 
but it must not boil. Dissolve the 
gelatine in 1 or 2 tablespoonfuls of. 
water, add it to the custard, and 
when nearly cold stir in the cream, 
and ilavour to taste with vanilla. 

I dace the ratafias and trimmings off 
the Savoy biscuits in the mould, and 
pour the preparation, when cold and 
on the point of setting, over them. 
Place on ice or in a cold place until 

ll T 

Time. — F rom 30 to 35 minutes, 
after the mould is prepared. Average 
Cost, is. 6 d. to is. 9 d. Sufficient 
fin 1 medium-sized mould. 

COLD MEAT KEDGEREE. 

Ingredients. — 6 ozs. of coarsely- 
hopped cooked meat, 4 ozs. of 
cooked rice, 2 hard-boiled eggs, 1 oz. 
°f butter, 1 finely-chopped shallot or 
MUdll onion, J a teaspoouful of finely- 
hopped parsley, nutmeg, salt and 
pepper. 

Method. — Prepare the rice as for 
Cur ry, chop the whites of the eggs 
coarsely, rub the yolks through a 
"tfo sieve and keep them warm. 


Melt the butter in a stewpan, slightly 
fry the shallot or onion, add the meat 
and cook for 2 or 3 minutes, then pul 
in the rice, the. whites of eggs, a good 
[finch of nutmeg, and season well with 
salt and pepper. Stir over the tire 
until thoroughly hot, then arrange in 
a pyramidal form on a hot dish, 
garnish with the yolks oi eggs and 
parsley, and serve. 

Time. — X an hour. Average Cost, 
is. 2d. SriFKiENr for 4 or s people. 
Sufficient for a dish. Seasonable 
at any time. 

COLD MEAT SALAD. 

Ingredients. - -Cold roa.it or boiled 
meat, 4 anchovy fillets. 2 shallots, 2 
tablcspoonluls of salad-oil, 1 tabic - 
spoonful of wine vinegar, 1 a tea- 
spoonful ol finely-chopped parsley, 

1 teaspoonful of French mustard, salt 
and pepper. For garnishing : finely- 
shredded pickled gherkins, finely- 
chopped capers. 

Method. — Cut the meat into strips 
about z\ inches in length and 1 inch 
in width. Chop the shallots and 
fillets of anchovy finely, put them 
into a basin, add \ a teaspoonful of 
parsley, the oil, vinegar, and mustard, 
season with a little salt and pepper, 
then stir in the slices of meat, cover, 
and put aside for 2 hours, stirring 
occasionally. When ready to serve 
arrange the salad in a pyramidal form 
in a salad bo\td, garnish with strips 
of gherkin and chopped capers, and 
serve. 

COLLEGE PUDDING. 

Ingredients. — 4 ozs. of bread- 
crumbs, 4 ozs. of finely-chopped suet, 

2 ozs. each of currants and sultanas 
cleaned and picked, 2 ozs. of sugar, 
2 eggs, a good pinch each of grated 
nutmeg, ground cloves, ground cinna- 
mon, and salt, \ a teaspoouful of 
baking-powder. 

Method. — Mix all the dry ingre- 
dients together, add the eggs, pre- 
viously well beaten, and stir until 
thoroughly mixed. Put the mixture 
into well-butt ored tlariol moulds, and 
i cither bake for about 23 minutes or 
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COLLOPS, MINCED. 

steam 35 minutes. Serve with a 
good wine or brandy sauce. 

Time. — About 1 hour. Average 
Cost, Sd. to 9 d. Sufficient for 6 
or 7 persons. 

COLLOPS, MINCED. 

Ingredients. — 1 lb. of rump steak, 
iA ozs. of butter, 1 small onion or 2 
shallots finely chopped, a bouquet- 
garni (parsley, thyme, bay-leaf), 1 
tablespoon ful of mushroom ketchup 
or walnut liquor (lemon-juice or vine- 
gar may be substituted), 1 tablespoon- 
ful of flour, } pint of stock or water, 
salt and pepper, toast. 

Method. — Mince the meat very 
finely by hand. Heat the butter in a 
saute-pan or frying-pan, fry the onion 
until lightly browned, then add the 
flour and fry a little ; next put m the 
meat, and stir over the fire for a 
few minutes. Add the stock or water, 
bouquet-garni, and mushroom ketchup 
and season to taste with salt and 
pepper. Cook very slowly for 15 
minutes, then serve garnished with 
sippets of toasted bread. 

Time. — To cook, altogether about 
25 minutes. Average Cost, is. 6 d. 
SiTKFiriK^T lui about 3 persons. 
Seasonable at any time. 

COMPOTE OF APPLES WITH 
CREAM. 

Ingredients. — 1 lb. of sour cooking 
apples, 4 ozs. of loaf sugar, 1 oz. of 
vanilla sugar, A pint of cream, A pint 
of milk, 2 cloves, the thinly-cut rind 
of A a lemon, 2 yolks of eggs, 1 glass 
of sherry, 1 glass of Maraschino. 

Method. — Fare, core, and stew 
the apples with the loaf sugar, cloves, 
lemon-rind, and a little water until 
tender, then drain well, and place 
them in a glass dish. Bring the milk 
nearly to boiling point, add the beaten 
yolks of eggs, stir, and cook slowly 
until they thicken, then add the 
sherry and vanilla sugar. Stir fre- 
quently until the custard is quite 
cold, then, pour it over the apples. 
Whip the cream stiffly, sweeten to 
taste with castor sugar, add the 
Maraschino, pile lightly on the top 
of the custard, then serve. 


CONFECTIONER’S CUSTARI), 

I Time. — Altogether, from 2 to z\ 
hours. Average Cost, 15. 9 d. to 25 
Sufficient for 5 or 6 persons. Sea 
sonable at any time. 

COMPOTE OF FRUIT. 

Ingredients. — \ lb. of loaf sugar 
1- pint of water, fruit either fresh oi 
preserved. 

Method. — Dissolve the sugar ii 
the water, boil until well reduced 
skimming meanwhile. Immersion foi 
a few minutes is all that is necessary 
when using preserved fruits ; bu 
fresh fruit must be simmered in tin 
prepared syrup until sufficienth 
cooked, but not broken. The com 
potc may be served as a separati 
sweet, or as an accompaniment ti 
plain creams, blancmange, etc. 

CONDIMENTS serve a useful purport 
in dietetics, not only in enhancing 
the flavour of substances to whicl 
they are added, but also ill inducini 
greater activity in digestive processes 
A little additional seasoning of sal 
and pepper may be necessary, jus 
before serving, to render a dish mori 
palatable, but all condiments usei 
for seasoning or flavouring should to 
added either before the dish is cooke< 
or during the process of cooking 
otherwise their full flavour cannot hi 
imparted to the materials with whicl 
they are mixed. 

CONFECTIONER’S CUSTARD 

(Used as filling for pastry, etc.) 

Ingredients. - 4 yolks of eggs, 1 
pints of milk, 4 ozs. of castor sugar 
A oz. of potato Hour. 3 sheets o 
French gelatine, flavouring essence. 

Method. — Mix the cornllou 
smoothly with a little milk, hoi 
I the remainder, add the sugar am 
blended cornflour, boil for 2 minutes 
then pour over the beaten yolks 0 
eggs, stirring meanwhile. Return t< 
the stewpan and stir by the side 0 
the fire until the mixture thickens 
then add the gelatine, previously di=> 
solved in 1 tablespoonful of water 
and the 'flavouring essence, and us< 
as required. 

Average Cost. — 9 d > 
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COOKIES (American Dish). 

Inurements. — 2 cups of Hour, 1 
(.up of sugar, \ cup of butter, cup of 
milk, i egg, i heaped teaspoonful of 

hiking-powder. 

Method.- Cream the butter and 
sllf iar together until smooth and white, 
i Itoii beat in the egg, and stir in the 
milk. Pass the flour and baking- 
powder through a fine sieve, and stir 
I limn into the rest of the ingredients. 

I lio mixture must be firm enough to 
roll out, therefore dredge in more 
flour until the right consistency is 
obtained. Roll out thinly, stamp 
into rounds, and bake in a moderately 
l.ot o\m until crisp. 

1 ime. — To bake, about 20 minutes. 
\\ ekaue Cost, 9 d. Sufficient for 
i,' lbs. of cookies. Seasonable at 
,iuv time. 

CORN CAKES (Excellent way to Make). 

Inurements. — \ lb. of corn-meal, 

. lb. of Hour, 2 teaspoonfuls of baking- 
powder, 1 teaspoon fill of salt, 2 eggs, 

\ lb. of golden syrup, milk. 

Method. — Rub the baking-powder 
and salt well into the meal and flour, 
tin 11 mix into a nice pliable dough 
with the eggs and the syrup, using 
no more milk than is absolutely neces- 
Mfy. Bake on tin plates in a quick 
• 'veil. Cut the cakes across like 
vones, and serve. 

Time.— 30 minutes. Average Cost, 
k Sufficient for 4 small cakes. 

CORNFLOUR BLANCMANGE. 

Inurements. —2 ozs. of cornflour 
"t‘ arrowroot, 1} ozs. of castor sugar, 

: pint of milk, bay-leal, or other 
To curing . 

Method. — Mix the cornflour 
s moothly with a little milk, boil the 
Ul st with the bay-leaf, and let it 
nifuse for 10 or 15 minutes. Now 
in the blended cornflour, and cook 
gently for 5 minutes, then remove 
bay-leaf, add the sugar, and pour 
»itu a mould, previously rinsed with 
water. Serve with jam, stewed 
lri, it, or fruit syrup. 

Time. — A bout J an hour. Average 
U jsr . 4^. Sufficient for 4 or 5 

l^oiis. 


CORNFLOUR SAUCE. 


CORNFLOUR CAKES. 

Ingredients. — 4 ozs. of corntlour, 
4 ozs. of Hour, 6 ozs. of butter, 6 ozs. 
of sifted sugar, 3 eggs. 

Method. — Melt the butter, then 
add the other ingredients ; beat for 
20 minutes. Lay into patty-pans, 
and bake in a warm oven. 

Time. — | of an hour. Average 
Cost, is. 2d. Sufficient for 2 
dozen small cakes. 

CORNFLOUR OR CORNMEAL 
FRITTERS. 

Ingredients. — 4 heaped table- 
spoonfuls of corntlour or cornmeal, 
2 eggs well beaten, \ pint of milk, l a 
saltspoonful of salt, frying-fat. 

Method. — Mix the ingredients 
smoothly together, drop the batter, 
a tablespoon! til at a time, into hot 
fat, and fry until crisp and lightly 
browned. Drain well, and serve with 
jelly, jam, or compote of fruit. 

Time . — \ an hour. Average Cost, 
5 d. Sufficient for 4 or 5 persons. 

CORNFLOUR PUDDING. 

Ingredients. — 1 pint of milk, 2 
tablespoonfuls of cornflour, 1 table- 
spoonful of castor sugar, 2 eggs, a 
pinch of salt, the grated rind of J a 
lemon. 

Method. — Mix the cornflour 
smoothly with a little milk, boil the 
remainder, and add to it the corn- 
flour, stirring all the time. Return 
to the saucepan, and boil gently until 
it thickens, then cool slightly. Add 
the sugar, yolks of eggs, salt, and 
lemon-limi, and stir tor 2 or 3 minutes 
by the side of the lire. \Vhisk the 
whites to a stilt froth, lightly add 
them to the rest of the ingredients, 
pour into a buttered piedish, and 
bake slowly for \ an hour. 

Time. — About 40 minutes. Average 
Cost, 5^. to bd. Sufficient for 4 
or 5 persons. 

CORNFLOUR SAUCE. 

Ingredients . — \ pint of milk, 1 
dessertspoonful (level) of castor sugar, 
i dessertspoonful (level) of cornflour, 
the rind of one lemon. 
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CORN, DRIED. 

Method. — Remove the outer skin 
of the lemon in extremely thin shav- 
ings with a sharp knife, put them into 
the milk, and simmer for 5 minutes. 
Mix the cornflour smoothly with a 
little cold milk or water; strain the 
milk and add it to the cornflour 
stirring all the time. Return to the 
saucepan, add the sugar, boil for 1 
minute, and serve. 

Time. About 15 minutes. Average 
Lost, 2 \ d . 

CORN, FRIED (Preserved). 

Ingredients. — i tin of corn, 2 
tablespoonfuls of oiled butter, 2 eggs, 
iMt and pepper, butter for frying. 

Method. — round the corn hi a 
mortar until quite smooth, then work 
in the oiled butter .and eggs, and 
season to taste. Form the mixture 
into small oval or round shapes, fry 
both sides until lightly browned, then 
serve. 

1 1 ME. — To fry, from 8 to 10 
minutes. Average Cost, is. 4*/. to 
i.s'. 6d. Sufficient for 5 or 6 persons. 
Seasonable at any time. 

CORN, GREEN, BOILED. 

Ingredients. — Green corn, butter, 
salt and pepper. 

Method.— Remove all the husk 
from the corn except the inner layer ; 
strip this down, and take away all the 
silk surrounding the corn. Replace 
tlie remaining layer of husk, tic 
securely, and place the ears in a stew- 
pan containing sufficient boiling water 
to cover them. Boil gently from 15 
to 20 minutes, then remove the 
strings, and serve with oiled butter 
highly seasoned with salt and pepper. 

Time,— To cook the corn, from 15 
to 20 minutes. Average Cost, un- 
certain. Allow 1 to each person. 
Seasonable from May to July. 

CORNISH PASTIES. 

Ingredients. — For the pastry : 8 
ozs. of flour, 3 ozs. of fat, 1 teaspoon- 
ful of baking-powder, 1 saltspoonful 
of salt. For the mixture : } lb. of 
beef, | lb. of potato (parboiled), a 
teaspoouful of onion (parboiled and 


CORN RUDD1NG. 

finely -chopped), 2 tablespoon fills , 
gravy or water, mixed herbs, salt 
pepper to taste. 

Method.—CuI the meat and p„i,, 
toes into dice, add the onion, 1ml > 
salt pepper, and gravy, and , ltI ‘ 
well together. Mix the Hour, bakm- 
powder, and salt together, rub in ti? 
fat lightly, add the water, being carchi 
not to make the paste too mom 
Divide the paste into 8 equal portion, 
and roll them out, keeping the pu 
tions as round as possible. PiF th. 
mixture in the centre of each pin. 
of pastry, wet the edges and join in 
geiher on the top to form an m. 
standing frill, prick them 2 or 3 tnn< 
\uth a fork, and bake in a niodn.it* 
oven for about j an hour. 

1 1 me. — A bout 1 hour. Averau 
Cost, 6 d. 

CORN MEAL RELISH (American Dish) 

Ingredients.— 1 can of Indiai 
corn, 2 eggs, Hour, anchovy csscnu 
cayenne or paprika, frying-fat or oil 
Method. — Drain the corn well, am 
pound it finely, moistening it gradual)', 
with 2 eggs. Season rather higlili 
with cayenne or paprika, and \nl« 
anchovy essence to taste. Form Hr 
preparation into quenelles with t\\< 
eggspoons, roll them lightly in season^ 
Hour, and fry in hot fat or oil unti 
nicely browned. Drain well, am 
servo at once. 

Time. — )> an hour. Average Cost 
i s. 3d. Sufficient for 6 or 7 person - 
Seasonable at any time. 

CORN PUDDING (American Dish). 

Ingredients. — 3 tablespoonfula 0 
Indian meal, 1 tablespoonful of e.istm 
yu gar, 4" of a teaspoonful of iinch 
grated lemon-rind, 3 eggs, 1 pint c 
milk. 

Method.— Mix the meal with ^ 
little cold milk, boil up the remainder 
add the meal, sugar, and lepion-rin«l 
stir and cook gently for a few mniuU 
When cool, add the well-beaten egg* 
half fill well-buttered cups with tin 
mixture,., and bake in a moderately 
hot oven for \ an hour. 

1 1 me. — i hour. Average ( o.a 
iV. Sufficient for 5 or 0 person. >• 
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CORN, STEWED (Preserved). 

Ingredients. — i tin of green corn, 
i oz. of butter, I oz. of flour, milk, 
vtlt and pepper. 

Method. — Empty both corn and 
lujuor into a stewpan, stew gently 
until the corn is tender, then drain 
,m<l keep it hot^ and with the liquor 
mt x enough milk to make up A a pint. 

I the butter in a stewpan, add the 
limn , stir and cook for a lew minutes 
without browning, then put in the 
milk. Stir the mixture until it boils, 
prison to taste, put in the corn, 
,jmun*r gently for 5 minutes, and 

itTve, 

'l l mi:. — To cook the corn, about 20 
minutes. Average Cost, is. 4 <L to 
u. <>d . Sufficient for 5 or (> persons. 
Si \son a i’i.k at any time. 

COTTAGE PUDDING. 

I NGREDIENTS. — <S OZS. of llOUT, 4 OZS. 
ol finely-chopped suet, 4 ozs. of 
Misins stoned and halved, 4 ozs. of 
sue* ir, 1 egg, 3 or 4 tablespoonfuls of 
milk, \ a teaspoonful ol cream of 
t.uur/j of a teaspoon! id ot carbonate 
<if xo.la, salt. 

Mi/ihod. — M ix the flour, suet, : 

r.usms, sugar, cream of tartar, and a 
gin>.l pinch ol salt together. Dissolve 
the soda in the milk, add it to the 
well- boa ten egg, mix well, and stir 
into the dry ingredients. The juix- 
ture must be rather stiff, but, at the 
Mine time, thoroughly moistened. 
Turn into a greased Yorkshire pud- 
ding-tin, and bake in a moderate oven 
from 30 to 40 minutes. Cut the pud- 
ding into scpiares, and serve. 

Time. — About 1 hour. Average 
Cost, yd. Sufficient for 5 or t) 
persons. 

COTTAGE SOUP. 

Ingredients. — 2 lbs. of lean neck 
of beef, | lb. of streaky bacon, 1 
onion, 1 carrot, A a turnip, 2 lbs. of 
potatoes, 2 ozs. of dripping, 1 table- 
spoon fill of rice, salt, pepper, and 2 
quarts of water. 

. Method. — Cut the meat into thin 
slices, the bacon into dice or cubes, 
and the soup \ ege tables into thin 
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slices. Melt the fat in a stewpan, 
fry the bacon, meat, and onion until 
nicely browned, then add the sliced 
vegetables, the water, salt and pepper, 
cover closely and simmer for 1 hour. 
Meanwhile the potatoes should have 
been prepared, and if very large, cut 
in two. Add them to the soup, and 
when they have been cooking A an 
hour sprinkle in the rice. Cook gently 
for another A hour (2 hours altogether), 
and if the potatoes and rice are 
tender, season the soup to taste and 
serve. 

Time:. — 2} hours. Average Cost, 
is. 9 d. Sufficient for b persons. 
Seasonable at any time. 

COW-HEEL, BOILED. 

Ingredients. — 1 cow-heel, 1 oz. of 
butter, 1 oz. of Hour, 1 dessertspoon- 
ful of finely-chopped parsley, salt and 
pepper. 

Method. — Wash the heel, put it 
into a saucepan, cover with cold 
water, and cook gently for 2 or j 
hours. Fry the Hour and butter 
together, lmt do not let them brown, 
strain on to them of a pint ol the 
liquor in which the cow-heel is cook- 
ing, stir until boiling, simmer tor a 
lew minutes, tl'.*n add the parsley 
and salt and pepper to taste. When 
sufficient! v cooked, remove the hones, 
arrange the pieces of meat on a hot 
dish, and pour the sauce over. 

Time. — \bout 3 hours. Average 
Cost, is. 3d. Sufficient for 3 per- 
sons. 

COW-HEEL, FRIED. 

Ingredients. -1 cow-heel, j tea- 
spoonful of linely-chopped parsley, 
tlie grated rind of J a lemon, 1 egg, 
breadcrumbs. 1 dessertspoonful of 
Hour, l of a teaspoon ful of salt, j of a 
teaspoonful of pepper, irying-fat. 

Method. — Wash the cow-heel, and 
simmer it gently in stock or water for 
about 3 hours, or until the bones 
can be easily separated from the meat. 
Remove the bones, press the meat 
between 2 plates until cold, then cut 
it into pieces il inches square. Mix 
the Hour, salt and pepper together 
on a plate ; beat the egg, and add to 
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it the parsley and lemon-rind. Dip 
each piece of meat in the flour mix- 
ture, coat thickly with egg, toss in 
breadcrumbs, and fry until nicely 
browned in a deep pan of hot fat. 
Arrange neatly on a folded napkin or 
dish-paper, garnish with fried parsley, 
anti serve with piquante, tomato, or 
other suitable sauce. 

Time. — 3* hours. Average Cost, 
is. $d. to is. 10 d. Sufficient for 4 
persons. 

COW-HEEL SOUP. 

Ingredients. — 1 cow-heel, 3 pints 
of water, 1 onion, t carrot, 1 strip of 
celery, 1 tablespoonful of sago or 
crushed tapioca, chopped parsley, 
lemon-juice, salt, pepper, grated nut- 
meg. 

Method. — Clean and scald one 
cow-heel, divide into 4 parts, and put 
them in a stewpan with the cold 
water. Add a good pinch of salt, 
boil up, skim, and add soup, vege- 
tables (onion, carrot, and celery). 
Let these simmer gently for 3 hours or 
longer, then strain and season. Re- 
move some of the meat from the bones 
and cut it into very small pieces ; 
put these with the broth, let it boil, 
and stir in a tablespoonful of sago 
or crushed tapioca. Boil for another 
25 minutes, then serve, adding a 
little chopped •> parsley and lemon- 
juice just before sending it to table. 
This soup, when well made, is con- 
sidered very delicious as well as 
nourishing. 

Time. — 3 to 4 hours. Average 
Cost, is. 9 d. Sufficient for 4 per- 
sons. Seasonable at any time. 

CRAB APPLE JELLY. 

Ingredients. — Crab apples, sugar, 
lemon-juice, gelatine. 

Method. — Halve the fruit, place 
it in a preserving-pan with cold 
water to barely cover it, simmer 
gently until tender, then strain. Re- 
place the liquor in the pan ; to each 
pint allow 1 lb. of sugar and 1 des- 
sertspoonful of lemon-juice, and sim- 
mer gently for J an hour, skimming 
meanwhile. Measure the liquor ; to 
each pint allow 1 oz. of gelatine, 


dissolve it in a little warm water, ami 
strain and add it to the contents f ,t 
the preserving-pan. Pour into a p r ,.. 
pared mould or jelly glasses, and 
serve when set. If closely cou-rnt 
the jelly may be kept for a consul,! 
able time. 

• Time. — A bout 2 hours. Avium* 
Cost, yd. or iW. per pint. 

Note. — Also see recipe for Apple Jelly. 

CRAB, DEVILLED. 

Ingredients. — 1 medium-sized crab, 
.} pint of thick white sauce, 1 dessert 
spoonful of anchovy essence, 1 des- 
sertspoonful of chutney, 1 teaspoon tul 
of vinegar (preferably chili), 1 tea- 
spoonful of made mustard, 1 dessert- 
spoonful of finely-chopped parsley, 
cayenne, salt and pepper, brown 
breadcrumbs. 

Method. — Pick the meat from the 
shells, and put one claw aside. Mix 
together the white sauce, anchovy 
essence, chutney, vinegar, and mus- 
tard, season well with salt, pepper, 
and cayenne, then add the crab, 
except the one claw. Clean the shell, 
put in the mixture, cover lightly with 
browned breadcrumbs, and bake in a 
moderately hot oven for about 15 
minutes. In the meantime separate 
the meat of the remaining claw into 
line tlakes, and warm between two 
plates either in the oven or over a 
saucepan of boiling water. Remove 
the crab from the oven, and garnish 
with the linked claw and the chopped 
parsley. 

Time. — 1 hour. Average Cost. 
from ix'. to 2$. Sufficient for 3 or 4 
persons. Seasonable from April to 
October. 

CRAB, DEVILLED (Another Method). 

Ingredients. — A medium - sized 
boiled crab, breadcrumbs, 1 teaspoon- 
ful of mixed mustard, 1 teaspooidul 
of Worcester sauce, 1 tablespoonful of 
oiled butter, cayenne and salt to taste, 
cream or milk. * 

Method. — Remove the meat front 
the shell and claws, clean the shell, 
and put it aside. Chop the meat ut 
the crab, add to it an equal quantity 
of breadcrumbs, the mustard, sauce, 
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butter, and a very liberal seasoning 
of cayenne and salt. Mix well, if 
necessary moisten with a' little milk 
or cream, then turn the whole into 
the prepared shell. Cover lightly with 
breadcrumbs, add a few small pieces 
ot butter, and brown in a moderately 
hot oven. 

Time. — About 30 minutes. Average 
Cost, is. 3 d. to is. 4 d. Sufficient 
for 2 persons. Seasonable all the 
year. 

CRAB OR LOBSTER, POTTED. 

Ingredients. — 2 crabs or lobsters, 
\ pint of cream, 2 ozs. of butter, 3 
yolks of eggs, salt and pepper, cayenne, 
clarified butter. 

Method. — Pick the meat from the 
shells, chop it finely, and then put it 
into a stewpan with the butter and 
seasoning, and cook slowly for 20 
minutes. Add the cream and yolks 
of eggs, stir, cook by the side of the 
fire until the mixture has the consis- 
tency of thick paste, then rub through, 
a line sieve, press into pots, and when 
cold cover with clarified butter. 

Time. — From 40 to 60 minutes. 
Average Cost, 25. to 3s. Season- 
able at any time. 

CRAB, POTTED (Another Method). 

Ingredients. — 2 crabs, salt, cay- 
enne, mace, clarified butter (from 4 
to 5 ozs.). 

Method. — Pick the meat from the 
shells, pound it in a mortar with the 
seasoning, rub through a tine sieve, 
press it into small pots, cover with 
melted butter, and bake in a moder- 
ately hot oven for \ an hour. When 
cold, cover each pot with clarilied 
butter. 

Time. — From 40 to 60 minutes. 
Average Cost, is. 6 d. to 2 5. Suffi- 
cient for 2 or 3 pots. Seasonable 
at any time. 

CRAB SALAD. 

Ingredients. — i medium-sized crab, 

1 hard-boiled egg, 3 tablespocafuls of 
salad-oil, 1 tablespoonful of vinegar, 

1 good lettuce, 1 bunch of watercress, 
a few slices of pickled beetroot, a 
tomato, pepper and salt. 


Method. — Pick the meat from the 
shell and shred it finely. Wash and 
dry the lettuce, and either break it 
or cut into small pieces ; wash and 
pick tlie cress, and break it into small 
pieces ; cut the tomato into thin slices. 
Mix the oil, vinegar, salt and pepper, 
put in the salad, stir lightly until 
thoroughly mixed, then add the crab, 
mix well, and garnish with the slices 
of beetroot and tomato, rings of white 
of egg, and the yolk, previously 
rubbed through a wire sieve. 

Average Cost. —is. 6d. to 2 s. 
Sufficient for 4 or 5 persons. . Sea- 
sonable from April to October. 

CRAB SAUCE. 

Ingredients.— \ pint of white 
sauce, 1 medium-sized crab, 1 tea- 
spoonful of anchovy essence, a lew 
drops of lemon-juice, cayenne. 

Method. — The fish stock required 
for the white sauce may be obtained 
by simmering the crab shell (previously 
made clean and broken into small 
pieces) in milk and water. Cut the 
crab in small pieces, add it with the 
anchovy essence, lemon- juice, and 
cayenne to the hot sauce, draw the 
saucepan aside for a few minutes, 
then serve. 

Time. — Altogether about 40 
minutes. Average Cost, 9 d. to is. 

CRAB, SCALLOPED. 

Ingredients. — 1 or 2 crabs, cream, 
vinegar, breadcrumbs, salt and pepper, 
mustard. 

Method. — Remove the meat from 
the claws and body, taking care to 
leave the unwholesome part near tin* 
head. Add about £ its bulk in line 
breadcrumbs, season to taste with salt, 
pepper, and mustard, and stir in a 
few drops of vinegar. Add cream 
until the right consistency is obtained, 
then turn into buttered scallop shells, 
and sprinkle the surface lightly with 
breadcrumbs. Place small pieces of 
butter on the top, and bake in a 
moderate oven until nicely browned. 

Time. — T o bake, about 20 minutes. 
Average Cost, 2 s. to 3 s. Sufficient, 
2 crabs for 8 or 9 scallops. Season- 
able from April to October. 
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CRAB, TO DRESS. 


CRAB, TO DRESS. 

Ingredients. — i medium-sized crab, 
i hard-boiled egg, 2 tablespooufuls of 
vinegar, 2 tablespoonfuls of salad-oil, 
salt and pepper, cayenne. 

Method. — Empty the shells, mix 
the meat with the vinegar and oil, 
and season well. Clean the large 
shell, put in the mixture and garnish 
with slices of lemon, parsley, and egg, 
the yolk rubbed through a wire sieve, 
and the white coarsely chopped. 

Average Cost. — lod. to is. 6 d. 
Sufficient for 3 or 4 persons. Sea- 
sonable from April to October. 

Note. — To Choose Crabs. — Crabs of medium 
size are the best, and, like lobsters, should be 
judged by their weight. 

CRACKER PUDDING (Canadian Dish). 

Ingredients. — j lb. of linely- 
cliopped beef suet, 1 cup of cracker 
crumbs, 3 cups of milk, 4 eggs, 2 table- 
spoonfuls of sugar, \ a teaspoonful of 
salt. 

Method. — Pour the milk over the 
crushed crackers, and let them soak 
while preparing the other ingredients. 
When ready, mix the suet with the 
cracker crumbs, add the sugar, salt, 
and lastly the well- beaten eggs, and 
stir well. Pour the mixture into a 
greased piedish, and bake from 40 to 50 
minutes, Serve hot with jam or fruit 
sauce. 

Time, — To bake, from 40 to 50 
minutes. Average Cost, is. 2 d. 
Sufficient for 1 pudding. Season- 
able at any time. 

CRANBERRY PUDDING ( Sec Apple 
Pudding, Boiled, and Damson 
Pudding). 

CRANBERRY SAUCE (Canadian 
Recipe). 

Ingredients. — 1 quart of cran- 
berries, 1 lb. of sugar, 1 pint of water. 

Method. — Pick the cranberries care- 
fully, put them into a stewpan with the 
water, and cook slowly for about 1 
hour or until reduced nearly to a pulp. 
Stir from time to time during the 
process, and when they are sufficiently 
cooked stir in the sugar and turn into a 


dish to cool. Serve with turkey, 
ducks, or game. 

Time. — From 1 to 1] hours. Aver- 
age Cost, M. or 9 d. Sufficient, about 
1 pint. Seasonable from October to 
March. 

CRANBERRY SAUCE, for Roast 
Turkey, Fowl, etc. (American 
Recipe). 

Ingredients. — } pint of cold water, 
1 pint of cranberries, 2 ozs. of castor 
sugar, 1 tablespoonful of red currant 
jelly, i a glass of port wine. 

Method. — Wash the cranberries in 
cold water. Put them into a saucepan 
with the water, and simmer gently ior 
J an hour ; then add the sugar, wine, 
and red currant jelly. Boil again, and 
strain. Serve either hot or cold in a 
sauceboat or glass dish. 

Time. — 35 to 40 minutes. Average 
Cost, ;</. to 9 </. for this quantity. 

CREAM BUNS. 

Ingredients. — Choux paste (see 
Recipe for* Choux Paste), £ pint of 
cream, castor sugar. 

Method. — Shape the paste as 
directed in the recipe for Coffee Eclairs,, 
and bake them from 10 to 15 minutes. 
When cool, make an incision on one 
side, scoop out the soft interior, and' 
fill them with stiffly- whipped sweetened 1 
cream. Dredge with castor sugar, and. 
serve. 

Time. — F rom ij to U hours. Aver- 
age Cost, 2d. each. Sufficient for 1 
dish. 

CREAM CHEESE. 

Ingredients. — 3 pints of double 
cream. 

Method. — Tie the cream in a clean 
wet cloth, and hang it in a cool plate 
for 6 or 7 days. At the end ol this 
time put it into a mould previously 
lined with butter muslin, and place 
it under slight pressure for 2 or 3 days, 
turning it 2 or 3 times daily. 

CREAM ICES FROM FRESH FRUIT. 

Ingredients. — i pint of milk, * 
pint of cream, -J pint of fruit pulp, 
sugar to taste (10 to 12 ozs.), the juice 
of 1 lemon, the white of 1 egg. 
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Method. — Put the milk and sugar 
into a stewpan, bring to the boil, and 
<oo]. Pass the fruit through a line 
hair sieve, add the lemon-juice and 
milk to the pulp thus formed, and stir 
in lightly the stiffly-whipped cream. 
When the mixture is partially frozen, 
add the well-whisked white of egg, and 
continue the freezing. 

Time. — F rom 30 to 35 minutes. 
Average Cost, 15. 8r/. to 2 s. Suffi- 
cient for 7 or 8 persons. 

Sole . — In a recipe of this description the exact 
amount of sugar cannot be stated. It varies with 
the fruit, but it must be added with discretion, for 
it the mixture be made too sweet, freezing is 
extremely difficult, while, 011 the other hand, if not 
sufficiently sweetened the ice becomes too solid. 

CREAM ICES (From Preserved Fruit). 

Ingredients. — * i pint of milk, 1 gill 
ol cream, 3 yolks of eggs, sugar to taste, 
c> ozs. of preserved fruit, pulp, or jam, 
such as strawberry, raspberry, green- 
gage, apricot, peach, pineapple, etc. 

Method. — Beat the yolks of eggs, 
add the milk when nearly boiling, re- 
place in the stewpan, and stir by the 
side of the fire until they thicken, but 
the mixture must not boil. Strain, 
add the sieved jam or fruit pulp, 
sweeten to taste, and brighten the 
colour by adding a few drops of car- 
mine, saffron, or spinach greening, 
according to the fruit used. Let the 
preparation cool, then add the 
stiffly- whipped cream, and freeze as 
directed. 

Time. — A bout an hour. Average 
fosr, is. to is. 3d. Sufficient for 7 
or a persons. 

CREAM SAUCE (For Sweetbreads, 
Chickens, Soles). 

Ingredients. — 3 tablespoonfuls of 
Bechamel sauce, 2 tablespoonfuls of 
cream, 1 oz. of butter, 2 yolks of eggs, 
a few drops of lemon -juice, salt and 
pepper. 

Method. —Put all the ingredients 
except the lemon-juice into a small 
saucepan, which must be placed either 
111 a Bain-marie or in a larger shallow 
full of boiling water. Stir 
• mixture until it acquires the con- 
fcis>teacy of thick cream, then pass 


CREAM TARTLETS. 

through a tammy-cloth, re-heat, add 
the lemon- juice, and use. 

Time. — 20 to 30 minutes. Average 
Cost, 6 d. to yd, 

CREAM SNOW* 

Ingredients. — 1 pint of cream, the 
whites of 2 eggs, 1 tablespoonful of 
castor sugar, vanilla essence. 

Method. — Whip the cream and 
whites of eggs separately to a stiff 
froth, then mix them lightly together, 
add the sugar, and flavour to taste 
with vanilla. Pile in a glass dish and, 
if liked, garnish with cherries and strips 
of angelica. 

Time.— A bout 20 minutes. Average 
Cost, is. 9 d. to 2s. Sufficient for 6 
or 7 persons. 

CREAM, SOLID. 

Ingredients.— 1 pint of double 
cream, castor sugar, to taste, 1 dessert- 
spoonful of lemon-juice, 2 tablespoon- 
fuls of brandy. 

Method. — Whip the cream stiffly, 
add the lemon -juice and brandy, and 
sweeten to taste. Serve in jelly glasses. 

Time. — 25 minutes. Average Cost, 
2x. (id. Sufficient for 6 or 7 persons. 

CREAM SORBET. 

Ingredients. — j pint of cream, \ lb. 
of loaf sugar, 1 oz. of vanilla sugar, the 
whites of 3 eggs, the juice of 2 lemons, 
{ gill of Maraschino, 1 J pints of boiling 
water. 

Method. — Add the loaf sugar to U 
pints of boiling water, reduce a little 
by boiling rapidly, skimming fre- 
quently meanwhile, and add the lemon- 
juice. Strain, and thoroughly cool, 
then stir in the vanilla sugar, stiffly- 
whipped cream, well- whisked whites of 
eggs, and Maraschino. Freeze to the 
required consistency, and serve. 

Time. — About i\ hours. Average 
Cost, is. 9 d. to 2 si Sufficient for 7 
or 8 persons. 

CREAM TARTLETS. 

Ingredients. — Short paste crust, 
t apricot jam, J pint of cream, castor 
sugar. 

Method.— -Line 10 or 12 patty-pans 



CREAM, WHIPPED. 


with the paste, fill them with rice, 
with buttered paper between it and 
the paste, and bake until crisp in a 
brisk oven. When cool, about half 
fill them with jam, pile the stiffly- 
whipped sweetened cream on the top, 
and serve cold. 

Time. — About io minutes. Average 
Cost, i\d. each. Sufficient for io or 
12 tartlets. 

CREAM, WHIPPED. 

Ingredients. — \ pint of double 
cream, lj ozs. of castor sugar, or to 
taste, i dessertspoonful of sherry, i 
dessertspoonful of brandy (the wine 
and brandy may be omitted), the juice 
and finely-grated rind of £ a lemon. 

Method. — Put the sherry, brandy, 
sugar, lemon- juice, and rind into a 
basin, and stir until the sugar is dis- 
solved. Add the cream, and whip 
slowly at first and afterwards more 
quickly, until firm. Serve as required. 
Raisin or other sweet wine may re- 
place the sherry and brandy, or an 
equal quantity of raspberry or straw- 
berry syrup. 

Time. — A bout 1 5 minutes altogether. 
Average Cost, is. M. * Sufficient 
for 6 or 7 persons. 

CRESS SALAD. 

I ngredients. — Watercress, mustard 
and cress, 2 hard-boiled eggs, French 
Orleans vinegar, tarragou vinegar, 
Provence oil, mignonette pepper, salt. 

Method. — Mix together equal quan- 
tities of French Orleans vinegar, Pro- 
vence oil, and tarragon vinegar. 
Season this with salt and mignonette 
pepper. Have ready some small cress 
and watercress thoroughly washed and 
trimmed. Drain well, and pour over 
the prepared dressing. Mix well but 
lightly, and put into a salad-bowl. 
Garnish with hard-boiled eggs, and 
serve. 

CROQUETTES OP CHICKEN, TUR- 
KEY, OR VEAL. 

Ingredients. — £ lb. of finely- 
chopped chicken, turkey, or veal, 2 ozs. 
of finely-chopped cooked ham or bacon, 

\ pint of stock, 4 ozs. of coarse-grained 


CROQUETTES OF MAM. 


Florador, 1 oz. of butter, 1 finely- 
chopped shallot or very small onion 
salt and pepper, 2 eggs, breadcrumbs’ 
frying-fat, fried parsley* 

Method. — Bring the stock to boiling 
point, sprinkle in the Florador, stir and 
cook until boiling, then simmer for 10 
minutes, stirring occasionally. Melt 
the butter in a stewpan, fry the shallot 
until lightly browned, add the chicken 
and ham, stir and cook for a few 
minutes. Now put in the Florae lor 
and stock, add 1 egg, season to taste, 
stir over the fire for about 5 minutes 
to allow the eggs to thicken, then 
spread on a plate to cool. When ready 
to use, shape the mixture in the form 
of corks or balls, coat them with egg 
and breadcrumbs, and fry in hot fat 
until golden-brown. Drain well, and 
serve hot , garnished with fried parsley. 

Time. — 3 hours. Average Cost, hd., 
exclusive of the meat. Sufficient 
for 4 or 5 persons. Seasonable at any 
time. 

CROQUETTES OF FRUIT. 

Ingredients. — J lb. of cooking 
cherries, damsons, or plums, ij lb'S. of 
Savoy biscuits or Genoese cake finely 
crumbled, 4 ozs. of sugar, 1 teaspoonful 
of finely-grated lemon-rind, a good 
pinch of cinnamon, egg and bread- 
crumbs, frying-fat. 

Method. — Stone the fruit, place it 
in a jar with the sugar, and stew gently 
until tender (see Fruit, Stewed). Strain 
off the juice, stir in the cakecrumbs, 
lemon-rind and cinnamon, add juice 
gradually until the right consistency 
is obtained, then spread on a dish to 
cool. Form into cork-shaped pieces, 
coat carefully with egg and bread- 
crumbs, and fry in hot fat until nicely 
browned (breadcrumbs may be used 
instead of cakecrumbs). Serve gar- 
nished with strips of angelica. 

Time. — About 3 hours. Average 
Cost, 15. 6 d. to 15. Bd. Sufficient 
for 6 or 7 persons. 

CROQUETTES OF HAM AND RICE- 

Ingredients. — J lb. of finely- 
chopped cooked ham, \ lb. of cookec 
rice, 1 oz. of butter, 3 tablespoonfuls 0 


212 



CROIJTE AU POT SOUP. 


white sauce, i finely-chopped shallot, 
powdered sage, fried parsley, salt and 
pepper, i yolk of egg, i whole egg, 
breadcrumbs, frying-fat. 

Method. — Dry the rice well after 
cooking it, and chop it finely- Fry 
the shallot in the butter until lightly 
browned, then add the ham, rice, and 
a good pinch of sage, season with salt 
an l pepper, and stir over the lire until 
hot. Now put in the white sauce and 
the yolk of egg mixed together, stir 
until the preparation thickens, then 
spread it on a plate. When cool, 
shape into balls or corks, coat with egg 
and breadcrumbs, and fry in hot fat 
until nicely browned. Drain well, and 
serve garnished with fried parsley. 

Time. —From 2 to 3 hours. Average 
Covr, 15 . yl. Sufficient for 5 or 6 
persons. Seasonable at any time. 

CROUTE AU POT SOUP. 

Ingredients. — 2 quarts of good 
beef stock, 1 carrot, J- a turnip, \ a 
small cabbage, 1 teaspoonful of llncly- 
choppcd parsley, 2 ozs. of butter, 
salt and pepper, nutmeg, 1 dinner roll. 

Method. — Parboil the cabbage, 
carrot, and turnip, and drain well. Cut 
the cabbage into small pieces, and the 
other vegetables into small rounds or 
squares. Melt the butter in a large 
stewpan, put in the vegetables, season 
with salt, pepper, and a little nutmeg, 
cover, and cook slowly for about 10 
minutes. Add the stock and simmer 
gently for \ an hour. Cut the roll into 
thin round slices, brown them in the 
oven, then put them into the tureen, 
and add the chopped parsley. Season 
the soup if necessary, and serve. 

Id me. — About 1 hour. Average 
Post, 2s. (id. Seasonable at any time. 
Sufficient for 8 persons. 

CROUTES OF MEAT. 

Ingredients. — 4 tablespoonfuls of 
beef coarsely chopped, 4 squares of 
stale bread, 1 oz. of butter, 1 teaspoon- 
ful of flour, 2 tablespoon fuls of gravy 
or water, 1 teaspoonful of Worcester 
or other sauce, salt and pepper. 

Method. — Remove the crust and 
trim the bread into shape. Melt Uhe 
butter in a frying-pan, fry the bread 


CRUMPETS. 

until brown, then remove and keep 
hot. Brown the flour in the butter, 
add the gravy or water, salt, pepper, 
Worcester sauce, and when boiling 
draw aside. When the sauce has 
cooled slightly, stir in the meat, let it 
become thoroughly hot, then pile on 
the croutes of bread, and serve at once. 

Time. — A bout 10 minutes. Average 
Cost, id. 

CRULLERS (Canadian Recipe). 

Ingredients. — Flour, 1 egg, 1 cup 
of sugar, 1 cup of sour cream, 1 small 
teaspoonful of carbonate of soda, \ a 
saltspoonful of salt, \ a saltspoonful 
of cinnamon or mace. 

Method. — Beat the egg, add the 
sugar, cream, salt, cinnamon, or mace, 
the soda dissolved in a little warm 
water, .and as much flour as will form 
the whole into a soft dough. Roll out 
the mixture to about \ an inch in 
thickness, stamp into rounds, and 
take out the centre of each one with 
a cutter. Have ready a deep pan of 
hot fat, fry the crullers until lightly 
browned, and serve hot. 

Time. — T o fry, 10 to 15 minutes. 
Average Cost, Ijd. to 1 id. Sufficient 
for 6 or 8 persons. Seasonable at any 
time. 

CRUMPETS. 

Ingredients. — 1 quart of water, 2 
ozs. of yeast, j lb. of potatoes, £ oz. 
of salt, flour. 

Method. — Proceeds exactly the 
same as directed for muffins, but stir 
in only half the quantity of flour used 
for them, so that the mixture is more 
of a batter than sponge. Cover over, 
and leave for £ an hour. At the end 
of that time take a large wooden 
spoon and well beat up the batter ; 
leave in the spoon, cover over, and 
leave for another \ hour. Then give 
the batter another good beat up. This 
process must be repeated three times 
with the intervals. When completed, 
see that the “ hot plate ” is quite hot, 
lay out some crumpet rings rubbed 
over inside with a little clean lard on 
a baking-tin, and pour in sufficient of 
the batter to make the crumpets. 
When cooked on one side, turn over 



. CRYSTAL PALACE PUDDING. 


with a palette knife, and when done 
take oti on a clean cloth to cool. 
Muffins and crumpets should always 
be served on separate dishes, and both 
toasted and served as quickly as 
possible. 

Time. — 20 minutes to cook. Aver- 
age Cost, \d. each. 

CRYSTAL PALACE PUDDING. 

Ingredients. — 1 heaped up dessert- 
spoonful of cornflour, ’ oz. of gelatine 
or isinglass, \ pint of cream, { pint of 
milk, sugar, and vanilla to taste, 2 
yolks of eggs, glace cherries. 

Method. — Soak the gelatine or 
isinglass in a little water, heat up the 
cream, and strain in the dissolved 
gelatine. Blend the cornflour smoothly 
with the milk, mix it with the cream, 
and sweeten to taste. Stir and boil 
gently for 10 minutes, let the prepara- 
tion cool slightly, then add the yolks 
of eggs and a few drops of vanilla 
essence. Stir until on the point of 
setting, then turn into small moulds 
previously decorated with glace cherries. 
When firm, turn out, dish up, and 
serve. 

Time. — 1\ hours. Average Cost, 
is. 6 d. to 15. 8 d. Sufficient for 4 or 
5 persons. 

CUCUMBER KETCHUP. 

Ingredients. — Cucumbers, salt, 
peppercorns. 

Method. — Pare the cucumbers, slice 
them as thinly as possible into a basin, 
and sprinkle them liberally with salt. 
Let them remain closely covered until 
the following day, then strain the 
liquor irom the cucumbers into a stew- 
pan, add 1 teaspoonful of peppercorns 
to each pint, and simmer gently for 
about l an hour. When cold, strain 
into bottles, cork. tightly, and store in 
a cool, dry place. This ketchup im- 
parts an agreeable llavour to sweet- 
breads, calf's brains, chicken mixtures, 
and other delicate preparations. 

CUCUMBER. SALAD. 

Ingredients. — 1 cucumber, \ a 
teaspoonful of finely-chopped parsley, 
vinegar, salad-oil, salt and pepper. 

Method. — Peel the cucumber thinly, 


CUCUMBER SOUP. 


cut it into very thin slices, and plu.ee 
them in a salad bowl or dish. Mix j 
parts of salad-oil with 1 part of vinegar, 
add the parsley, salt and pepper to 
taste, stir well, and pour over th» 
cucumber. 

CUCUMBER SANDWICHES. 

Ingredients;- t large cucumber, 
creamed butter, white or brown bread, 
salad-oil, lemon- juice, vinegar, sail and 
pepper. 

Method. — Peel the cucumber, slice 
it thinly, season liberally with salt, 
drain on a hair sieve for 1 hour, and dry 
thoroughly. Now put it into a basin 
and sprinkle with pepper, salad-oil. 
lemon-juice, or vinegar, liberally or 
otherwise, according to taste. Have 
ready some thin slices of bread and 
butter, stamp out some rounds ol 
suitable size, place slices of cucumber 
between two rounds of bread, and press 
the parts well together. Dish slightly 
overlapping each other in a circle on a 
loir led serviette, and serve garnished 
with parsley. 

CUCUMBER SOUP. 

Ingredients. — 2 pints of white 
stock, 1 pint of milk, 2 large cucum- 
bers, 2 ozs. of butter, 2 ozs. of flour, 
the yolks of 2 eggs, 2 tablespoonfuls of 
cream, salt and pepper. 

Method. — Peel the cucumbers, cut 
into thick slices, quarter them and re- 
move the seeds. Have ready a sauce- 
pan of boiling water, put in the cucum- 
ber and a little salt, boil for 10 minutes, 
then drain. Melt 1 oz. of butter in a 
stewpan, put in the cucumber, cover 
and let it steam in the butter for about 
l an hour, then rub through a hair sieve. 
Melt the remaining oz. of butter in the 
stewpan, add the flour, pour in the 
stock and milk (hot), and stir until 
boiling. Add the puree of cucumber, 
simmer for a few minutes, then let the 
soup cool slightly. Beat the yolk of 
the eggs and cream together, pour the 
mixture into the soup and stir until it 
thickens, t§king care that it does not 
boil, or the eggs will curdle. ^ Season 
to taste, an l serve with croutons ol 
fried bread. 



CUCUMBER WITH SAUCE. CUCUMBERS, TO DRESS. 


Time. — i to i£ hours. Average 
Cost, 2 s. 6 d. Seasonable from May to 
September. Sufficient for 6 persons. 

CUCUMBER WITH PARSLEY SAUCE. 

Ingredients. — 2 medium - sized 
cucumbers, \ pint of white sauce, 
1 oz. of butter, the yolks of 2 eggs, \ a 
teaspoon fill of finely-chopped shallot 
or onion, } a teaspoonful of finely- 
chopped parsley, salt and pepper. 

Method. — Pare the cucumbers, put 
them into boiling water, cook for about 
10 minutes, then drain well and cut 
them into slices about 1 inch in thick- 
ness. Heat the butter in a stewpan, 
put in the sliced cucumber, shallot, and 
a good seasoning of salt and pepper ; 
toss over the lire for a few minutes, 
then add the white sauce. Just before 
boiling point is reached add the yolks 
of eggs and parsley, stir anil cook 
gently until the eggs thicken, then 
season to taste anil serve. 

Time. — About 30 minutes. Average 
Cost, from is. 3 d. to is. 6 d. Obtain- 
able at any time, cheapest in July 
and August. 

CUCUMBERS FOR GARNISH (See 
Cucumber with Parsley Sauce). 

CUCUMBERS, FRIED. 

Ingredients. — 2 or 3 small cucum- 
bers, pepper and salt to taste, flour, oil 
or butter. 

Method. — Pare the cucumbers and 
cut them into slices of an ecpial thick- 
ness, commencing to slice from the 
thick end, and not the stalk end of the 
cucumber. Wipe the slices dry with 
a cloth, dredge them with flour, and 
put them in a pan of boiling oil or 
Gutter ; keep turning them about till 
brown, lift them out of the pan, let 
them drain on a cloth, then season and 
serve, piled lightly on a dish. 

Time. — A bout 20 minutes. Average 
C°st, is. 2 d. to is. 6 d. Obtainable 
M l the year. 

CUCUMBERS, STEWED. 

Ingredlents. — 2 large encumbers, 
”°ur, butter, rather more than J pint of 
8°°d brown gravy. 


Method. — Cut the cucumbers length- 
wise to the size of the dish they are 
intended to be served in, empty them of 
the seeds, and put them into boiling 
water, with a little salt. Let them sim- 
mer for 5 minutes, then take them out, 
place them into another stewpan with 
the gravy, and let them boil over a 
brisk lire until the cucumbers are ten- 
der. Should they be bitter, add a lump 
of sugar ; dish them carefully, skim the 
sauce, strain over the cucumbers, and 
serve. 

Time. — Altogether, 20 minutes. 
Average Cost, from 6 d. each. Obtain- 
able at any time. 

CUCUMBERS, STUFFED. 

Ingredients. — 2 large cucumbers, 

lb. of finely-chopped cold meat (any 
kind may be used), 2 tablespoon fills of 
breadcrumbs, 1 teaspoonful of finely- 
chopped parsley, 7 J of a teaspoon ful of 
powdered mixed herbs, 2 eggs, or 1 egg 
and a little milk, as many croft tes of 
fried or toasted bread as there are 
pieces of cucumber, \ pint of brown 
sauce, salt and pepper. 

Method. — Prepare and parboil the 
cucumber as for “ Cucumber with 
Kggs.” While they are cooking mix 
well together in a stewpan, the meat, 
breadcrumbs, parsley, and herbs, sea- 
son with salt and pepper, add the eggs, 
with a little milk or stock it the mixture 
appears at all dry, and stir briskly over 
the lire until thoroughly hot. When 
the cucumbers are tender, drain them 
well, place each piece on a croute of 
bread, iill carefully with the prepara- 
tion, which should be piled up rather 
high, and, if liked, garnished with 
finely-chopped parsley or white of egg. 
Dish in two close rows, pour the sauce 
over, sprinkle on the garnish, and serve 
as hot as possible. 

Time. — Altogether, 1 hour. Aver- 
age Cost, is. 6 d. to is. 10 d. Obtain- 
able all the year ; cheapest in luly and 
August. 

CUCUMBERS, TO DRESS. 

Ingredients. — 3 tablespoonfuls of 
salad-oil, 4 tablespoon fills of vinegar, 
salt and pepper to taste, cucumber. 

Method, — Pare the cucumber, cut 
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CURATE’S PUDDING. 


’ CUCUMBERS, WITH EGGS. 


it equally into very thin slices, cutting 
from the thick end ; if commenced at 
the stalk the cucumber will most likely 
have an exceedingly bitter and far 
from agreeable taste. Put the slices into 
a dish, sprinkle over salt and pepper, 
and pour over oil and vinegar in the 
above proportion ; turn the cucumber 
about, ami it is ready to serve. 'This is 
a favourite accompaniment to boiled 
salmon, and is a nice addition to all 
descriptions of salads. 

Average Cost. — From Gd. each. 
Obtainable all the year. Seasonable 
in April, May, June, and July. 

CUCUMBERS, WITH EGGS. 

Ingredients. — 2 large cucumbers, 
ij pints of white sauce, 3 hard-boiled 
eggs, 1 tablespoonful of grated cheese, 
as many croutes of fried bread and rolls 
of rice as there are pieces of cucumber, 
salt and pepper. 

Method. — Pare the cucumbers, cut 
them into pieces about 3 inches in 
length, and remove the centre with a 
vegetable cutter or a small knife. 
Stand them on end in a stcwpan in a 
little hot stock or water, cover closely, 
and simmer very gently until tender ; 
the time required varies from 15 to 20 
minutes, according to the age of the 
cucumber. Rub the yolk of 1 egg 
through a wire sieve, and put it aside, 
cut the remainder of the eggs into dice, 
add them to \ pint of hot white sauce, 
and when ready for use stir in the 
grated cheese. Have the rice rolls 
nicely fried, and the cucumber drained 
and on croutes ready to receive the 
mixture, which should be pressed 
lightly in, piled rather high and gar- 
nished with yolk of egg. Dish in two 
close rows, arrange the rice rolls over- 
lapping each other round the base, 
and serve the remainder of the sauce 
in a sauceboat. 

Time. — Altogether, from ij to ij 
hours. Average Cost, from 25. 9 d . 
to 3s. 3d. Obtainable at any time. 

Note . — This dish may be varied by substituting 
a macedoine of Cooked vegetables for the eggs 
and cheese, or by filling the pieces of cucumber 
with a puree of any white vegetable, such as 
celery or at tichokes, and garnishing the base with 
Tomatoes Fancies au Gratin cr tomatoes stuffed 
with macaroni, cheese, and white sauce, or 
tomatoes stuffed with mushrooms. 


CUMBERLAND PUDDING. 

Ingredients. — 6 ozs. of flour, 4 ozs. 
of finely-chopped suet, 6 ozs. of 
coarsely-chopped apple, 4 ozs. of 
currants cleaned, 3 eggs, salt and nut- 
meg to taste. 

Method. — Beat the eggs well, mix 
them with the other ingredients, and 
turn the whole into a buttered basin. 
Steam for 2} hours, or boil for 2 hours, 
then serve with wine sauce. 

Time. — From 2 to 2} hours. Aver- 
age Cost, 9 d. to 10 d. Sufficient for 4 
or 5 persons. 

CUPCAKES, PLAIN ( American Recipe). 

Ingredients. — 3 level cupfuls of 
flour, 1 cupful of sugar, -J a cupful of 
butter, 1 cupful of milk, 3 eggs, 1 tea- 
spoonful of cream of tartar, 1 teaspoon- 
ful of carbonate of soda, the finely- 
grated rind and juice of 1 lemon. 

Method. — Sieve the flour, cream of 
tartar, and soda together. Beat and 
add the eggs, stir in the milk, lemon- 
rind, and juice, and lastly the Hour. 
Bake in shallow tins or small cups. 

Time. — F rom 20 to 25 minutes to 
hake. Average Cost, 15. to 15. 2 d. 
Sufficient for 2 cakes or 18 small 
ones. Seasonable at any time. 

CUP CAKES, RICH (American Recipe). 

Ingredients. — 4 cupfuls of flour, 2 
cupfuls of sugar, 1 cupful of butter, A a 
cupful of milk, 6 eggs, 1 tablespoonful 
of lemon- juice, £ a teaspoon ful of 
vanilla essence, 1 teaspoonful of cream 
of tartar, \ teaspoonful of carbonate 
of soda. 

Method. — Beat the butter and sugar 
to a cream, add the yolks of eggs, milk, 
and vanilla essence, and after sieving 
together the flour, cream of tartar, and 
soda, stir it lightly in. Lastly add the 
whites of eggs, previously stiffly 
whisked. Bake in a fairly hot oven. 

Time. — T o bake, about 1 hour. 
Average Cost, 2 s. to 2 s. 2 d. Suffi- 
cient for 2 cakes. Seasonable at any 
time. 

CURATE’S PUDDING. 

Ingredients. — 6 tablespoonfuls ot 
mashed potato, 4 ozs. of sugar, 2 ozs. 
of butter, 2 eggs, j lemon, 2 ° r 3 
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CURRANT SAUCE. 


CURDS AND WHEY. 


tablespoonfuls of milk, i saltspoonful 
of salt. 

Method. — Cream the butter and 
sugar together until thick and smooth, 
at M the eggs and beat well. Now stir 
in the potato, the juice and grated 
rind of the lemon, salt, and a little 
milk, and when well mixed pour into a 
greased piedish. Bake from 30 to 35 
minutes in a moderate oven. 

Time. -About 1 hour. Average 
Cost, 8 d. or yd. Sufficient for 4 or 5 
persons. 

CURDS AND WHEY. 

Ingredients. — Milk, rennet. 

Method. — Rennet varies so much 
in strength that no definite rules 
for its use can be given. It may be 
prepared from the lining of the paunch 
of a calf, but it is much better to buy it 
ready prepared. Heat the milk to about 
80 J Fahr., add rennet according to the 
printed directions on the bottle, and 
allow it to stand in a warm place until 
the curd separates itself from the whey. 

CURLED BUTTER. 

Method. — Tie a strong cloth by two 
of the corners to an iron hook in the 
wall. Tie the other end of the cloth into 
a knot, but so loosely that the index 
linger may be easily passed through it. 
Place the butter in the cloth, twist it 
lightly, thus forcing the butter through 
the knot in fine short rolls or curls. The 
butter may then be garnished with 
parsley, and served. Butter for gar- 
nishing hams', etc., should be worked 
until sufficiently soft, and then used by 
means of a piece of stiff paper folded 
in the form of a cornet. The butter is 
squeezed in fine strings through the 
hole at the bottom of the cornet, and a 
little experience soon enables the 
worker to execute various designs. 

CURRANT AND RASPBERRY WINE. 

Ingredients. — 5 gallons of red- 
currant juice, i pint of raspberry juice, 

10 gallons of water, io lbs. of either 
loaf sugar or good preserving sugar. 

Method. — Extract the juice as 
directed in the recipe Currant Wine, Red. 
•Mid to it the water and sugar, stir until 
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the latter is dissolved, then turn the 
whole into a cask, and bung closely, but 
provide the top of the cask with a vent 
peg. As soon as fermentation ceases, 
tighten the vent peg, and let the cask 
remain undisturbed in a moderately 
warm place for 12 months. At the end 
of this time rack off into dry bottles, 
cork them closely, and seal the top with 
melted wax. The wine should be 
ready for use in about 3 months. 

CURRANT FRITTERS. 

Ingredients. — 3 tablespoonfuls of 
currants, 3 tablespoonfuls of boiled rice, 
2 tablespoonfuls of flour, sugar to taste, 
nutmeg, 3 eggs, JJ- pint of milk, frying- 
fat. 

Method. — Mix the yolks of eggs 
with the flour, and add milk gradually 
until a smooth batter is obtained. 
Whisk the whites stiffly, stir them 
ligntly in, add the currants, rice, a good 
pinch of nutmeg, and sweeten to taste. 
Drop the mixture, in small quantities, 
into hot fat, fry until crisp and lightly 
browned, and drain well. Serve piled 
high on a hot dish, and dredge well with 
castor sugar. 

Time. — F rom 10 to 15 minutes, to 
fry the fritters. Average Cost, 8 d. 
Sufficient for 5 or 6 persons. 

CURRANT PUDDING, BOILED. 

Ingredients. — \ lb. of currants 
cleaned, J lb. of suet finely chopped, 1 
lb. of flour, milk, lemon, butter, sugar. 

Method. — Mix the dry ingredients 
together, and add sufficient milk to 
form a stiff batter. Turn the mixture 
into a floured cloth, boil gently for 2J 
hours, and serve witli a cut lemon, 
fresh butter, and sugar. For directions 
for makirlg a pudding of fresh fruit (see 
Apple Pudding, Boiled, and Damson 
Pudding) . 

Time. — T o boil the pudding, about 3 
hours. Average Cost, 15. Sufficient 
for 7 or 8 persons. 

CURRANT SAUCE. 

Ingredients. — 2 ozs. of currants 
cleaned, 2 ozs. of butter, i\ ozs. of 
flour, J pint of water, * 1 glass of red 
wine, 1 dessertspoonful of lemon-juic<$ 



CURRANT WINE, BLACK. 


CURRY SAUCE. 


i a teaspoonful of finely-grated lemon- 
rind, i of a teaspoonful of ground 
ginger, sugar to taste. 

Method. — Melt the butter in a 
saucepan, add the flour, and cook 
gently until it acquires a light brown 
colour. Put in the wine and water, 
bring to the boil, add the lemon-rind 
and lemon-juice, ginger, currants, and 
sugar to taste. Simmer gently for 10 
minutes, then serve without straining. 

Time. — A bout l an hour. Average 
Cost, CmI. to 8 J. 

CURRANT WINE, BLACK. 

Ingredients. — Ripe black currants. 
To each pint of juice obtained add i 
pint of cold water, i lb. of preserving 
sugar, and a good glass of French brandy. 

Method. — Take away the stalks, put 
the currants into an earthenware bowl, 
bruise well with a wooden spoon, then 
drain oft the juice and put it aside. 
Add the water to the berries, stir them 
frequently for 2 or 3 hours, then strain 
the liquid and mix it with the juice. 
Add the sugar, and as soon as it is dis- 
solved turn the whole into a cask. 
When fermentation has ceased rack 
off the liquid into a smaller cask, add 
the brandy, bung closely, and let it 
remain for at least 1 2 months in a warm 
place. At the end of this time drain 
the wine off carefully into dry bottles, 
cork them tightly, and store in a dry, 
moderately-warni place. 

CURRANT WINE, RED. 

Ingredients. — Ripe red currants. 
To each gallon of fruit allow 1 \ gallons 
of cold water, and 5 lbs. either loaf 
sugar or good preserving sugar, and J 
pint of good brandy. 

Method. —Remove the stalks from 
the currants, put them into an earthen- 
ware bowl, bruise them well with a 
wooden spoon, and drain off the juice. 
Put the juice aside, add the water to 
the berries, let it stand for 2 or 3 hours, 
stirring occasionally meanwhile. At 
the end of this time strain the liquid 
from the berries into the juice, add | 
of the sugar, stir occasionally until dis- 
solved, then pour the whole into a cask, 
filling it three-jSarts full. Bung closely, 
but place a vent peg near the top of the 


cask, and let the cask remain for 1 
month where a uniform temperature of 
about 65° Fahr. can be maintained. 
Dissolve the remainder of the sugar in 
the smallest possible quantity of warm 
water, mix it well with the contents of 
the cask, replace the bung, and allow 
the cask to remain undisturbed for 0 
weeks longer. Now drain off the win? 
into a clean, dry cask, add the brandy, 
let the cask stand for about 6 months 
in a dry, warm place, then bottle and 
cork tightly. The wine may be used 
at once, but will be better if kept for u 
months at least. 

CURRY. 

Curry is composed of various condi- 
ments and spices, which include carda- 
mom-seed, coriander-seed, cumin -seed, 
dried cassia leaves, dried chilies, cay- 
enne, ginger, mustard-seed, turmeric, 
cinnamon, mace and cloves. It 
owes its peculiar odour and bright 
colour to the presence of turmeric, 
a variety of ginger largely cultivated 
in the East Indies. Thorough cooking 
is absolutely necessary to develop the 
full flavour of the various ingredients 
comprising curry-powder, the direction 
given in the respective recipes lor 
preparing the curry sauce before addins 
to it other substances should therelon 
be strictly followed. 

CURRY POWDER (Indian Recipe). 

Ingredients. — 8 ozs. of turmeric , () 
ozs. of coriander seeds, 3 ozs. of carda- 
moms, 3 ozs. of cumin, 3 ozs. of fenu- 
greek, 1 oz. of cloves, 1 oz. of white 
peppercorns, j oz. of cayenne. 

Method. — Thoroughly dry and 
pound the above * ingredients, first 
separately, then all together. When 
well mixed, pass the whole through 
a tine sieve, put the preparation into 
dry bottles, cork lightly, and store for 
use. 

Time. — 1 hour. Sufficient for ri 
lbs. of powder. Cost, is. to is. 2d 

CURRY -SAUCE. 

Ingredients. — | pint of good stock 
ij ozs. of butter, 1 tablespoonful 
curry-powder, 1 dessertspoonful 
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CUSTARD. 


lj ()U r, i tomato sliced, i small onion 
b li;c(l, salt. 

Method. — Melt the butter in a 
Muccpan, fry the onion until lightly 
browned, then add the flour and curry- 
powder. Stir and cook gently for a 
tew minutes, then add the stock, and 
bring to the boil. Put in the tomato, 
Hid seasoning to taste. Simmer gently 
for 20 minutes, then strain and 
serve. 

Time. — F rom 35 to 40 minutes. 
Average Cost, Sd. to iorf. 

CUSTARD. 

Ingredients. — \ pint of milk, 
i eggs, saccharine, flavouring, salt. 

Method. —Beat the eggs, add the 
milk, a good pinch of salt, and sweeten 
and flavour to taste. The preparation 
may lie baked in a piedish, steamed in 
a basin, or cooked in a jug placed in a 
saucepan of boiling water. Savoury 
custard may be made by substituting 
salt, pepper, and parsley for the sac- 
charine and flavouring, and some or all 
ut the milk should be replaced by good 
white stock. 

Time. — J of an hour. Average Cost, 

V- 

CUSTARD (For Cream Ices). 

Ingredients. — 1 pint of milk, J 
pint ot cream, 6 ozs. of castor sugar, 6 
> oiks of eggs. 

Method. — B ring the milk nearly to 
filing point, and pour it - over the 
boa ten yolks of eggs, stirring mean- 
while. Return to the stewpan, and 
dir by the side of the tire until the mix- 
hire thickens, but do not let it boil, 
or the eggs may curdle. Stir in ‘the 
M1 o a r, strain, and when cool add the 
tream. ~ •eea****** 

Time.— F rom 23 to 30 minutes. 
Average Cost, is. 6 d. Sufficient for 
hi pints. 


BUSTARD (for Cream Ices). (Another 
T way.) 

. Ingredients. — pints of milk, 1 
^11 of cream, 8 ozs. of castor sugar, 
1 neaped dessertspoonful of cornflour, 
4 eggs. 

Method. — Mix the cornflour 


CUSTARD, BOILED. 


smoothly with a little milk, boil the 
remainder with the sugar, add the 
blended cornflour and milk, and simmer 
for 3 or 4 minutes. Cool slightly, then 
add the beaten yolks of eggs, and 
stir by the side of the fire until the 
mixture thickens. Strain into a 
basin ; when cool add the cream, the 
whites of eggs stiffly- whisked, and use 
as required. 

Time. — From 25 to 30 minutes. 
Average Cost, is. 2d. Sufficient 
for 1$ pints. 

CUSTARD, BOILED. 

Ingredients. pint of milk, 3 
yolks of eggs, 1 to il ozs. of Qastor 
sugar, according to taste, lemon-rind, 
bay-leaf, vanilla-pod, or other flavour- 
ing, 2 tablespoon fills of thick cream. 

Method. — Rinse a stewpan with 
cold water to prevent the milk sticking 
to the bottom. Put in the milk and 
flavouring ingredient, simmer gently 
until pleasantly flavoured, and add the 
sugar. Strain on to the eggs, stirring 
meanwhile, return to the stewpan, and 
stir by the side of the fire until the 
mixture thickens. Considerable care 
is needed to cook custard in this man- 
ner without curdling it, and anyone 
inexperienced should, instead of re- 
placing the preparation in the stewpan, 
pour it into a jug or double saucepan, 
placed whichever is used in a saucepan 
of boiling water, and stir until the 
custard coats the spoon. Add the 
cream, stir 2 or 3 minutes longer to 
cook tlie cream, and let the custard cool, 
stirring frequently meanwhile. 

Time.— F rom 35 to 45 minutes. 
Average Cost, yd. Sufficient for 1 
pint. 

CUSTARD, BOILED (Another Method). 

Ingredients, — J pint of milk, 2 
eggs, 1 oz. of loaf sugar, bay-leaf, 
lemon-rind, or other flavouring. 

Method.-— prepare the custard as 
directed in the preceding recipe. Use 
any of the flavouring ingredients enu- 
merated there, or, if preferred, flavour 
with vanilla or other essence. 

Time.— F rom 35 to 45 minutes. 
Average Cost, 4 d. Sufficient for £ 
pint. 
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CUSTARD FOR SOUP. 

CUSTARD FOR CLEAR SOUP. 

Ingredients. — 2 whole eggs, 2 yolks 
of eggs, 1 gill of white stock, salt and 
pepper. 

Method. — Beat up the eggs in a 
basin, add the stock, and season with 
salt and pepper and a little grated nut- 
meg. Strain this into a well-buttered 
plain tin mould ; stand it in a stew- 
pan containing a little boiling water, 
cover the mould with a buttered paper, 
and let it poach in a moderately heated 
oven for 20 minutes. When done, 
take out the mould and put in a cool 
place. Turn out when cold, and cut 
the custard into dice, cubes, or other 
fanciful shapes (known as Royal). Use 
for garnish in clear or thick soups. 

Time. — 20 to 30 minutes. Average 
Cost, 6 d. Sufficient for 3 or 4 quarts 
of soup. Seasonable at any time. 

CUSTARD FRITTERS. 

Ingredients. — 1 tablespoonful of 
cornflour, 1 tablcspoonful of fine flour, 
2 tablespoonfuls of castor sugar, 2 yolks 
of eggs, \ pint of milk, 1 saltspoonful of 
salt, vanilla essence, egg and bread- 
crumbs, frying-fat. 

Method. — Mix the flour and corn- 
flour smoothly with a little milk, boil 
up the remainder, and pour it over the 
flour, stirring meanwhile. Replace in 
the stewpan, simmer gently for 4 
minutes, add the sugar and salt, and 
stir in the yolks of eggs. Cook gently 
for a few minutes, add a few drops of 
vanilla essence, and spread the mixture 
on a dish to the depth of \ an inch. 
When cold, cut into small rounds, coat 
them carefully with egg and bread- 
crumbs, and fry in hot fat until lightly 
browned. Serve with wine or jam 
sauce. 

Time. — To fry the fritters, about 5 
minutes. Average Cost, 6 d. Suffi- 
cient for 1 good dish. 

CUSTARD MOULD (See Caramel 
Pudding). 

CUSTARD MOULD. 

Ingredients. — 1 pint of milk, 3 
eggs, 1 oz. of castor sugar, | oz. of leaf 
gelatine, 1 tablcspoonful of brandy, 
vanilla essence. 


CUSTARD PUDDING. 


Method. — Bring the milk nearly u 
boiling point, add the sugar and well- 
beaten eggs, and stir by the side of tin 
fire until the mixture thickens, but <1<- 
not let it boil. Pour it on the gelatiiu 
in a basin, add the brandy and vanilla 
stir until dissolved, then pour into i 
large or several small moulds. Slierq 
may replace the brandy or it may lx 
omitted altogether. A little cold jam 
sauce or fruit syrup served round tlu 
dish will be found an improvement. 

Time. — A bout \ an hour. Averagl 
Cost, 9 d. Sufficient for 4 or t 
persons. 

CUSTARD PIE. 

Ingredients. — 1 quart of milk, 1 
tablcspoonful of sugar (or to taste), 1 
level tablespoonful of cornflour, 3 eggs 
the rind of a lemon or other flavour- 
ing, salt, suet, crust. 

Method. — Mix the cornflour 

smoothly with a little milk, simmer 
the remainder with the lemon-rind for 
about 20 minutes, then remove the 
lemon-rind, and add the milk to the 
cornflour, stirring all the time. Re- 
place in the stewpan, stir and cook 
for 2 or 3 minutes, add the sugar ami 
a pinch of salt, and allow the mixture 
to cool slightly. Meanwhile, beat the 
eggs,' and add them to the rest of 
the ingredients. Line 2 deep dishes 
or 12 deep patty-pans with paste, 
pour in the custard, and bake in a 
moderately hot oven until the paste is 
sufficiently cooked and the custard 
set. If the oven has not a good 
bottom heat the paste should he 
partially baked before putting in the 
custard (see Cherry Tartlets). 

Time.— From i,[ to hours. Aver- 
age Cost, is. Sufficient for 8 or 9 
persons. 

CUSTARD PUDDING, BAKED. 

Ingredients. — J pint of milk, 1 
dessertspoonful of loaf or castor sugar 
2 eggs. 

Method. — Beat the eggs, add to 
them the sugar and milk, and stir until 
the sugar is dissolved. Strain into a 
buttered piedish, and bake in a slov 
oven until set (about 30 minutes- 
When the oven is too hot the ch sU 
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CUSTARD PUDDING. 


should be placed in a tin of water, to 
prevent the custard baking too quickly. 

Time. — A bout 40 minutes. Average 
Cost, 3 \d. Sufficient for 1 or 2 
persons. 

CUSTARD PUDDING, BAKED 
(Another way). 

Ingredients. — 1 pint of milk, 1 
tablespoonful of sugar, 1 teaspoonful of 
Hour, J- oz. of butter, 2 eggs, lemon- 
rind, bay-leaf or laurel-leaf for llavour- 
ing, a pinch of salt, a pinch of nutmeg. 

Method. — Simmer the milk with the 
flavouring ingredient for about 20 
minutes, then remove the lemon-rind 
or whatever has been used, and pht 
in the butter and sugar. Mix the 
flour smoothly with a little cold milk 
or water, pour it into the stcwpan, stir 
until it boils, cook for 5 minutes, 
then cool a little. Beat the eggs, add 
them to the rest of the ingredients, 
pour into a buttered piedish, and bake 
in a slow oven for about 40 minutes, 
or until set. 

Time. — 1| hours. Average Cost, 
6 d, Sufficient for 3 or 4 persons. 

CUSTARD PUDDING, STEAMED. 

Ingredients . — \ pint of milk, 1 
dessertspoonful of castor sugar, 3 
eggs, a few drops of essence of vanilla 
or other flavouring. 

Method. — Beat the eggs, add the 
sugar, milk, and vanilla essence, stir 
until the sugar is dissolved, then pour 
the mixture into a buttered basin, and 
steam very gently for £ an hour. 
Serve with wine sauce. A very nice 
pudding may be made with the same 
quantity of milk, half the quantity of 
sugar, and 1 egg, but it must be served 
in the basin. 

Time. — About 40 minutes. Average 
C°st, $ d . Sufficient for 2 or 3 persons. 

CUSTARD SAUCE (For Puddings or 
Tarts). 

Ingredients. — 1 pint of milk, 2 eggs, 
3 ozs. of castor sugar, 1 tablespoonful 
°1 brandy, bay-leaf if liked. 

Method. — Boil the milk and bay- 
*®af, add the sugar, and cool slightly, 
beat the eggs well, pour the milk on to 
them, and strain into a jug. Have 


CUTHEEREE. 

ready a saucepan of boiling water, in 
which to place the jug, keep stirring 
until the mixture thickens, but do not 
allow it to boil, or it will curdle. Stir 
in the brandy, and serve. 

Time. — 25 to 30 minutes. Average 
Cost, 6d. to yd. 

CUSTARD SOUFFLE. 

Ingredients. — 2 ozs. of butter, 2 
ozs. of flour, \ pint of milk, 4 eggs, 2 
tablcspoonfuls of castor sugar. 

Method. — Melt the butter in a stew- 
pan, stir in the flour, and add the milk. 
Boil up and cook over the fire for 5 
minutes, stirring briskly meanwhile, 
then add the sugar and beat in the 
yolks of the eggs. Whisk the whites 
stiffly, stir them lightly in, turn the 
mixture into a buttered piedish, and 
bake in a hot oven for about 20 
minutes. Serve with wine or fruit 
sauce. 

Time. — To bake the souffle, about 
20 minutes. Average Cost, M . 
Sufficient for 4 or 5 persons. 

CUSTARD TARTLETS. 

Ingredients. — Short crust or flaky 
paste, 4 whole eggs, 2 whites of eggs, 
1 pint of milk, sugar. 

Method. — Line 12 deep patty- tins 
with short paste. Beat the 4 eggs, 
add the milk, and sweeten to taste. 
Fill the patty-pans with custard, and 
bake in a moderate oven until set. 
Have ready the whites of eggs, stiffly- 
whisked and sweetened, pile lightly on 
the tartlets, and replace them in the 
oven until the meringue hardens, and 
acquires a little colour. Serve cold. 

Time. --From 25 to 30 minutes to 
bake. Average Cost, 9 d., exclusive 
of the paste. Sufficient for 12 tartlets. 

CUTHEEREE (Indian Recipe). 

Ingredients. — | lb. of rice, | pint 
of split dhall or dried peas, J of a tea- 
spoonful of ginger, £ of a teaspoonful of 
mace, salt, 4 hard-boiled eggs, 2 small 
boiled onions, or onions sliced and 
fried. 

Method. — Soak the dhall or peas 
in water overnight, then wash them 
well, and also wash the rice. Cover 
the dhall or peas with water, add the 



CUTLETS, GRILLED. 

ginger, mace, and salt to taste, cook 
until half done, then add the rice. 
Cover closely and cook slowly until the 
rice is swollen and tender, stirring very 
frequently towards the end of the 
process, when nearly all the water 
should have evaporated. Serve gar- 
nised with hard-boiled eggs cut in half, 
and surrounded by either small boiled 
onions or slices of fried onion. 

Time. — ij hours. Cost, ii d. to 
is. id. Sufficient for i dish. 

CUTLETS, GRILLED. 

Ingredients. —6 mutton cutlets, 
i oz. of butter, salt and pepper. 

Method. — Trim the cutlets, brush 
over with liquid butter, and grill it 
over or in front of a clear lire from 7 
to 8 minutes, turning it 2 or 3 times 
during the process. The cutlets should 
be brushed over with butter each time 
when turned ; and if liked may be 
served with a pat of butter, which 
may be varied by mixing with it a 
little chopped parsley, a few grains 
of cayenne, and a few drops of lemon- 
juice. 

Time. — 7 or 8 minutes. Average 
Cost. 4 d. per cutlet. 


DAL (Indian Recipe). 

Ingredients.- \ pint of lentils, J 
pint of stock, 2 ozs. of ghee, 1 table- 
spoonful of curry-powder, 3 onions 
sliced, rice. 

Method. —Wash and dry the lentils, 
cover them with stock, simmer gently 
until tender, adding more stock 
gradually, but when finished they 
should be quite dry. Heat the ghee, 
fry the onions until lightly browned. 
Sprinkle on the curry-powder, stir for a 
few minutes,* and add the lentils. 
Cook gently for about 20 minutes 
and serve with well-boiled rice. 

Time. — 1£ hours. Cost, 7<f. to 9 d. 
Sufficient for 1 dish. 


DAMSON CHARLOTTE. 


DAL POOREE (Indian Recipe). 

Ingredients. — \ pint of lentils, - 
pint of stock, 4 medium-sized onion*, 
coarsely chopped, £ of a teaspoon ful 0 f 
ground chilies, £ of a tcaspoonful oj 
ginger and turmeric mixed, £ of a tea- 
spoonful of salt, 1 clove of garlic, 2 oz;,. 
of butter paste, ghee. 

Method. — Cook the lentils in the 
stock (see preceding recipe). Fry the 
onions in the butter, stir in the dry 
prepared lentils, add the chilies, gin', 
ger, turmeric, salt, and garlic, and mix 
well. Roll the paste out thinly, cut 
into rounds, place a little of the mix- 
ture on one-half of the rounds, and 
cover with the remainder. Press and 
secure the edges, drop the rounds into 
hot ghee, and fry until nicely browned. 
Either plain flour and water or puli 
paste may be used. 

Time. — 1£ hours. Cost, iief. to n. 
Sufficient" for 1 dish. 


DAMSON CHARLOTTE (From bottled 
Damsons). 

Ingredients. — 1 bottle of damsons, 
stale bread, £ pint of boiled custard, 
milk (Swiss condensed milk and water 
may be used), sugar, butter, l oz. of 
gelatine. 

Method.— Coat a round cake-tin 
with butter, line the side with strips 
of bread previously soaked in sweetened 
milk, and shape a round to tit the 
bottom of the tin. Turn the damsons 
and their juice into a stewpan, simmer 
until soft, and remove the stones. 
Replace the fruit in the stewpan, 
sweeten to taste, add the gelatine, 
previously soaked in cold water, and 
stir until it is dissolved. Pour the 
preparation into the tin, cover with 
another round of soaked bread, and 
place the tin under pressure until 
cold. Serve with the custard poured 
over and round. The custards may 
be made of a packet of custard 
powder, 2 tablespoonfuls of Swiss 
condensed . milk, and J pint of 
water. ^ 

Time. — A ltogether, about 4 or 5 
hours. Average Cost, is. 
Sufficient for 6 persons. 
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DAMSON CHEESE. DAMSON WINE. 


damson cheese. 

Ingredients. — Damsons, preserv- 
ing sugar. 

Method. — Remove the stalks and 
put the fruit into a large jar or stew- 
pot. Cover closely and cook in a 
very slow oven until perfectly soft, 
then rub through a fine sieve. Measure 
the pulp, and put it into a preserving- 
pan with the addition of 12 or 16 ozs. 
ot sugar to each pint of pulp, accord- 
ing to individual taste. Boil until 
the greater part of the syrup has 
evaporated and the pulp has become 
rather stiff, stirring frequently at first 
ami almost continuously towards the 
end of the process. Turn into small 
jars, cover closely, and store in a cool, 
dry place. If liked, the stones may 
be cracked and the kernels added to 
the puree with the sugar. 

Time. — From 6 to 7 hours. Aver- 
age Cost, 8 d. per lb. 

DAMSON JAM. 

Ingredients. — To each lb. of fruit 
allow from J lb. to 1 lb. of preserving 
sugar, according to taste. 

Method. — Remove the stalks, put 
the fruit and sugar into a preserving- 
pan, let it stand by the side of the tire 
until some of the juice is extracted, 
then bring slowly to boiling point, 
occasionally stirring meanwhile. Boil 
gently for about 45 minutes, or until 
the syrup, when tested on a cold plate, 
stiffens readily. Pour into pots; 
cover with paper brushed over with 
white of egg. • 

Time. — About i£ hours. Average 
Cost, <\d. to 5^. per lb. 

damson jelly. 

Ingredients. — Damsons, preserv- 

ing sugar. 

Method. — The fruit must be firm, 
( hy, and ripe. Remove the stalks, 
put the fruit into a large jar or stew- 
pot, cover closely, place it in a boiling- 
pot of cold water, and cook very slowly 
nntil the plums are perfectly tender. 
Strain the juice through a jelly-bag, 
0r fine cloth, into a preserving-pan, 
^hl lrom 8 to 10 ozs. of sugar to each 
puit of juice, and boil until the jelly 


sets quickly when tested on a cold 
plate. Pour into pots, cover closely 
with paper brushed over with white 
of egg, and fasten securely so as to 
exclude the air. Store in a cool, 
dry place. 

Time. — A ltogether, * from 6 to 7 
hours. Average Cost, 0 d . to 10 d . 
per lb. 

Note.— The fruit from which the juice has been 
extracted may lie converted into Damson Cheese. 

DAMSON PUDDING. 

Ingredients. — Suet crust, i£ pints 
of damsons, 2 tablespoonfuls of brown 
sugar, or to taste. 

Method. — Line the basin as directed 
for Apple Pudding ; half fill it with 
fruit, add the sugar and then the 
remainder of the fruit. Put on the 
cover, carefully seal the edges, and 
if the pudding is to be boiled, tie on a 
scalded, well-floured cloth ; if steamed, 
cover it witli a sheet of greased paper k 
Cook from 2\ to 3 hours. 

Time. — From 3 to 3J hours. Aver- 
age Cost, 71/. to 8d. "Sufficient for 
6 or 7 persons. 

DAMSON TART. 

Ingredients. — Short crust paste, 
ij pints of damsons, 2 heaped table- 
spoonfuls of brown sugar, or to taste. 

Method. — Prepare the crust as 
directed in Apple Tart, in the centre 
of the piedish place an inverted cup 
or a ventilating cup and funnel to 
retain the juice, half fill the dish with 
fruit, add the sugar, then put in the 
remainder of the fruit, ('over with 
paste, brush lightly over with cold 
water, sprinkle liberally with castor 
sugar, and bake in a quick oven. 

Time. — About 1] hours. Average 
Cost, io</. Sufficient for 5 or 6 
persons. 

DAMSON WINE. 

Ingredients. — To each gallon of 
damsons add 1 gallon of boiling water ; 
to each gallon of liquor obtained from 
these add 4 lbs. of loaf sugar, and \ 
pint of French brandy. 

Method. — Remove the stalks, put 
the fruit into an earthenware bowl, 
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DAMSONS, BAKED. 


pour in the boiling water, and cover 
with a cloth. Stir the .liquid 3 or 4 
times daily for 4 days, then add the 
sugar and brandy, and, when the 
former is dissolved, turn the whole 
into a clean, *dry cask. Cover the 
bunghole with a cloth, folded into 
several thicknesses, until fermenta- 
tion ceases, then bung tightly, and 
allow the cask to remain undisturbed 
for 12 months in a moderately warm 
place. At the end of this time it 
should be racked off into bottles. 
The wine may be used at once, but if 
well corked and stored in a dry place 
it may be kept for years. 

DAMSONS, BAKED, FOR KEEPING. 

Ingredients. — To each lb. of fruit 
allow h lb. of sugar, mutton suet. 

Method. — Fruit for preserving in 
this manner should be perfectly sound 
and not over-ripe. Remove the stalks 
but not the stones ; place the fruit 
and sugar in a large stew-jar in alter- 
nate layers, cover closely, and bake 
in a very cool oven until the plums 
are tender. Pack the plums closely 
in large jars, pour the syrup over, 
and when quite cold cover with white 
paper cut to the size of the jar. Have 
ready some mutton suet melted, but 
on the point of setting, pour it into 
the jars to the depth of about £ inch, 
stretch pieces of bladder or paper 
brushed over with white of egg over 
the jars, and fasten them securely. 
If stored in a cool, dry place the fruit 
will keep good for 3 or 4 months. 

Time. — F rom 4 to 5 hours. Aver- 
age Cost, <\d. per lb. 

DAMSONS, BOTTLED. 

Ingredients. — Damsons, sugar. 

Method. — Remove the stalks but 
not the stones, place the fruit in wide- 
necked glass bottles, and tie a piece 
of bladder securely over the top of 
each one. Cover the bottom of a 
large boiling pot with a thin layer 
of straw, stand the bottles side by 
side on the top of it, and surround 
them with cold water. Bring slowly 
to boiling point, then remove the 
boiling pot from the fire, but let the 
bottles remain in it until the contents 


DATE PUDDING. 


are perfectly cold. Before storm, 
them remove the bladder, fill tk 
mouths of the bottles with sugar, aiu 
cork with tight-fitting corks. Cove 
with melted wax, and store in a cool 
dry place. 

Time. — Altogether, about 12 hours 
Average Cost, 4 d. per lb. 

DAMSONS (OR PLUMS), TO PRE 
SERVE. 

Ingredients. — Damsons or am 
other plums, suet. 

Method. — Let the fruit be dry am 
sound. Place it in wide-necked jars 
cover completely with boiling water 
and pour over a good layer of meltec 
mutton suet. Cover with parchment 
to completely exclude the air. Tin 
fruit will keep a considerable time 
and when required for use, the watei 
should be poured off, and the jell) 
at the bottom of the jar used tc 
improve the flavour of the fruit. 

DANISH PUDDING. 

Ingredients. — 1 breakfastcupful oi 
tapioca, 1 breakfastcupful of red 
currant jelly, salt and castor sugar tc 
taste, 3 pints of water. 

Method. — Soak the tapioca in the 
water for at least 12 hours, then turn 
it into a double saucepan, cook for i\ 
hours, and add salt and sugar tc 
taste. Stir in the jelly, and, when 
well mixed, turn the preparation intc 
a mould, and put aside until set. 
Serve with whipped cream. 

Time. — To cook the tapioca, J oi 
an hour. Average Cost, is. Suffi- 
cient for 4 or 5 persons. 

DATE PUDDING. 

Ingredients. — } lb. of stoned and 

chopped dates, \ lb. of finely-chopped 
suet, 1 lb. of flour, J of a teaspoonful 
of salt, milk or water. 

Method. — Mix the dry ingredients 
well together, add sufficient milk or 
water to moisten them slightly, and 
turn the mixture into a well-greased 
basin. Steam or boil from 2\ to 3 
hours, or form the mixture into a 
roly-poly, enclose it in a cloth, and 


boil gently for ij hours. 
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DELHI PUDDING. 

Time. — From 2 to 3J hours. Aver- 
age Cost, M. Sufficient for 7 or 
8 persons. 

DELHI PUDDING (Indian Dish). 

Ingredients. — 1 lb. of flour, 10 
ozs. of finely-chopped suet, 1 teaspoon- 
ful of baking-powder, \ lb. of raisins, 
4 or 5 apples, the grated rind of 1 
lemon, 2 or 3 tablespoonfuls of brown 
sugar, nutmeg, salt. 

Method. — Stone and halve the 
raisins, pare, core, and slice the 
apples ; mix the flour, suet, baking- 
powder, a good pinch of salt, add a 
little cold water and make into a 
smooth, stiff paste. Divide it into 
2 equal portions ; with one line the 
basin, from the other portion cut off 
sufficient to form the lid, and roll 
the remainder out thinly. Put a 
layer of apple in the basin, add a few 
raisins, and sprinkle with sugar, 
lemon-rind, and nutmeg, previously 
well mixed together. From the rolled- 
out paste cut a round large enough to 
rather more than cover the fruit in 
the basin, moisten the edges of it 
with water, and join them carefully 
to the paste lining the basin. Now 
put in another layer of apple, add 
raisins, sprinkle with sugar, etc,, and 
cover with pastry as before. Repeat 
until the basin is full, then cover with 
a greased paper, and steam for 3 hours. 

Time. — About 4 hours. Average 
Cost, from is. 2 d. to 15. 4 d. Suffi- 
cient for 7 or 8 persons. 

DELICIOSA CAKES (South African 
Recipe). 

Ingredients. — 4 ozs. of Jordan or 
Valencia almonds, 8 ozs. of castor 
sugar, 3 stale id. sponge cakes, the 
whites of 3 eggs, £ of a teaspoonful 
of finely-grated orange- rind, J of a 
teaspoonful of powdered cinnamon, 
whipped cream, jam. 

Method. — Pound or finely chop the 
almonds, and pass the sponge cakes 
through a fine sieve. Mix the two 
together, add the orange rind and 
^nnamon, and stir in the whites of 
the eggs. Bake in well-buttered small 
Patty-pans for about 15 minutes, turn 
0ut » and when cold garnish with a 


DESSERT BISCUITS. 


small pyramid of cream with a little 
jam or preserved fruit in the centre 
of it. 

Time. — T o bake, from 10 to 15 
minutes. Average Cost, 15., in ad- 
dition to cream and jam. Sufficient 
for 10 or 12 cakes. Seasonable at 
any time. 

DEMI-GLACE SAUCE. 

Ingredients. — \ pint of Espagnole 
sauce, of a pint of good gravy, salt 
and pepper. 

Method. — Make the Espagnole 
sauce as directed, boil until well 
reduced, then add the gravy, simmer 
for about 10 minutes, season to taste, 
and serve. 

Time. — 15 minutes. Average 
Cost, 8if. 

DESSERT BISCUITS (which may be 
flavaured with Ground Ginger, 
Cinnamon, etc.). 

Ingredients. — 1 lb. of flour, \ lb. 
of butter, lb. of castor sugar, the 
yolks of 6 eggs, flavouring to taste. 

Method. — Put the butter into a 
basin, warm it, but do not allow it to 
oil ; then with a wooden spoon beat 
it to a cream. Add the flour by 
degrees, then the sugar and flavour- 
ing, and moisten the whole with the 
yolks of the eggs, which should pre- 
viously be well beaten. When all the 
ingredients are thoroughly incor- 
porated, drop the mixture from a 
spoon on to a buttered paper, leaving 
a distance between each cake, as they 
spread as soon as they begin to warm. 
Bake in rather a slow oven for 12 to 
18 minutes, and do not let the biscuits 
acquire too much colour. In making 
the above quantity, half may be 
flavoured with ground ginger, and the 
other half with essence of lemon, or 
some currants added to make a variety. 
The biscuits are named after the pre- 
paration with which they are flavoured, 
and an endless variety may be made in 
this manner. 

Time. — 12 to 18 minutes, or rather 
longer in a very slow oven. Average 
Cost, 15. 6d. Sufficient to make 
from 3 to 4 dozen biscuits. Season- 
able at any time, 



DESSERT CAKES. 


DOUGHNUTS. 


DESSERT CAKES. 

Ingredients . — l lb. of flour, 6 ozs. 
of butter, \ lb. of sifted sugar, 3 eggs. 

Method. — Clarify the butter and 
beat the sugar well in ; add the Hour 
by degrees, then the eggs, still beating ; 
mix thoroughly, and bake in small 
tins for 8 or 10 minutes. 

Time. — 8 to iq minutes, to bake. 
Average Cost, is. Sufficient for 
20 or 30 cakes. 

DEVILLED BUTTER. 

Method.— Mix 1 oz. of butter with 
white pepper, cayenne, and curry- 
paste, about a saltspoonful of each, 
and blend thoroughly with a few 
drops of lemon-juice. 

DEVILLED SAUCE (For Devilled 
Bones, etc.). 

Ingredients. — 2 tablespoonfuls of 
Harvey sauce, 2 tablespoonfuls of 
vinegar, 2 tablespoon fills of butter 
(melted), 1 teaspoonful of mustard, 
salt, and cayenne. 

Method. — Mix all the ingredients 
together in a deep dish. Score the 
legs of a cooked chicken, etc., length- 
wise, and soak well in the sauce. 
Grill -or fry in a little hot fat or butter, 
serve very *hot. 

Time. — A bout 1 hour. Average 
Cost, $d. to 4 d. for this quantity of 
sauce. 

DEVONSHIRE CREAM. 

Method. — The milk should be 
allowed to stand for 12 hours in 
winter, and about half that length of 
time when the weather is warm. The 
milk-pan is then set on a stove, and 
should remain there until the milk 
is quite hot, but it must not boil, 
otherwise the albumen will coagulate 
and form a skin on the surface. The 
more slowly the milk is heated the 
better will be the result. The time 
required depends upon the size and 
shape of .the vessel containing the 
milk, and the amount of heat applied, 
but small rings and undulations on 
the surface of the milk indicate that it 
is sufficiently scalded. When the pro- 
cess of scalding is completed, the 


vessel should at once be transferred 
to a cold place and kept there until 
the following day, when the cream 
is skimmed off into the tins or pots 
in which it is sold. In Devonshire 
nearly all the butter is made front 
scalded cream, and is usually very 
| firm. 

DEVONSHIRE JUNKET. 

Ingredients. — 1 pint of new milk, 
1 dessertspoonful of brandy, 1 des- 
sertspoonful of castor sugar, 1 tea- 
spoonful of prepared rennet, whipped 
or clotted cream, ground cinnamon, 
or grated nutmeg. 

Method. — Heat the milk to about 
8 o° Falir. and stir in, off the fire, tin- 
sugar, brandy, and rennet. Pour 
this preparation into a deep dish, in 
which it will be served ; put it aside 
until set, then cover the surface with 
either whipped or clotted cream, 
sprinkle on a little cinnamon or 
nutmeg, and serve. 

Time. — 2 hours. Average Cost, 
9 (l. Sufficient for 1 dish. 

DEVONSHIRE RUM PUDDING. 

Ingredients. — Cold plum pudding 
cut into strips, milk, allowing 1 pint 
to 1 tablespoonful of cornflour, 1 i*gg. 
1 level tablespoonful of castor sugar, 
and a good glass of rum. 

Method. — Butter a piedish, and 
fill it with strips of plum pudding 
crossed lattice fashion. Mix the coni 
Hour smoothly with a little milk, hod 
up the remainder, add the blended 
cornflour, and cook gently for J 
minutes. Stir in the sugar, beat and 
add the eggs, and put in the rum. 
Pour the sauce over the plum pudding, 
bake gently for about j an hour, 
then serve. If preferred, the pudding 
may be steamed for 2 hours in a 
basin. 

Time. — About \ an hour. Average 
Cost, is. 9 d. to 2s. Sufficient for (i 
persons. 

DOUGHNUTS. 

Ingredients.— \ pint of new 
\ oz. of compressed yeast, 1 egg, 2 oz*. 
of sugar 2 ozs. of butter, flour. 

Method. — M ake the milk warm. 


226 



DRESDEN PUDDING. DRIED FRUIT. 


iAll j dissolve the yeast in it ; stir in 
about i lb. of flour and the sugar, 
cover over, and stand the mixture 
h ide in a warm place where it will 
not be disturbed, and leave it to rise 
up and drop. When it drops it is 
ready, but it must not be touched 
until it has dropped. When ready, 
adit the melted butter, the egg, and 
a pinch of salt ; beat it well together, 
a ml then add sufficient flour to make 
a workable paste. Put the paste when 
made into a basin, cover over, and 
stand it aside in a warm place to 
prove ; when well proved, turn out on 
to the board, tlry over, and divide 
up into 2-oz. pieces, mould up round, 
then flatten the pieces out slightly 
with a rolling-pin, damp round the 
edges, lay i spoonful of raspberry 
pirn in the centre, and gather the 
edges into the centre, forming them 
up into round balls with the jam in 
the middle ; pinch them together 
lirmly and lay them on a clean floured 
cloth as each one is worked. Cover 
over with another cloth when they 
have all been done, and stand them 
aside to prove. When they are light 
enough, have ready a pot of boiling 
lard on the stove, drop the doughnuts 
into it, cook them for about 7 minutes 
on one side and then turn them over 
and cook them the reverse way. 
Take up with a drainer on 3 or 4 
thicknesses of clean kitchen paper, 
and when the doughnuts have all been 
cooked roll them into fine castor 
sugar, and serve. 

Time. — T o cook, 15 minutes. Aver- 
age Cost,- 8 if. 

Dresden pudding. 

Ingredients. — 2 ozs. of flour, 2 ozs. 
of sugar, 2 ozs. of crumbled brown 
Tread, ii ozs. of butter, 2 tablespoon- 
fuh of desiccated cocoa nut, { a tea- 
spoonful of ground cinnamon, the 
grated rind of { a lemon, J pint of 
nulk, 1 dessertspoonful of Cura^a, 
3 eggs. 

Method. — Melt the butter in a 
stewpan, stir in the flour, cook for 2 
or 3 minutes, then add \ gill of water 
a - 11 d of the milk, bri:,g to boiling 
point, stirring meanwhile, and simmer 


gently for 5 minutes. Heat the 
remainder of the milk, and pour it 
over the cocoanut, add the brown 
bread, previously passed through a 
line sieve, sugar, and lemon-rind, 
cover, and let it stand for 10 minutes. 
Meanwhile add the yolks of the eggs' 
to the contents of the stewpan, stir 
until they thicken, then put in the 
cocoanut preparation, add the cinna- 
mon and Cura9oa, and lastly the 
stiffly- whisked whites of eggs. Turn 
into a well-buttered mould or souffle- 
tin, bake in a moderate oven for about 
1 hour, and serve with a suitable 
sweet sauce or fruit syrup. 

Time. — A bout ii hours. Average 
Cost, 15. 3^. Sufficient for 4 or 5 
persons. 

DRIED FRUIT (Apples, Apricots, 
Nectarines, Peaches, etc.). 

Ingredients. — Fruit, sugar, lemon- 
rind, cloves or cinnamon to flavour. 

Method. — The following method is 
applicable to any of the dried fruits 
from California and other countries. 
Rinse or wash the fruit in cold water, 
cover it with fresh cold water, and 
let it remain in soak for 10 or 
12 hours until well swollen. Turn 
both fruit and water into a stewpan 
or a jar placed in a pan of boiling 
water, and cook gently until the 
fruit is tender. Sugar to taste, or 
sugar boiled to a syrup [see Sugar, to 
Boil), and flavouring ingredients should 
be added when the fruit is about 
half cooked. When syrup is used 
the water required for it should be 
taken from the vessel containing the 
fruit, unless a rather liquid compote 
is liked. The water in which the 
fruit soaks always extracts some of 
the flavour of the fruit, and the latter 
should therefore lie cooked in it. 
Much stirring should be avoided, as 
dried fruit, when nearly cooked, 
breaks easily. 

Newtown pippins, from which the 
peel and cores have been removed, 
and Normandy pippins, from which 
only the peel is removed, may require 
soaking a little more than apple rings 
and apple, chips. 
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DUCK, BRAISED. 


DRIPPING CRUST. 

Time. — A ltogether to 13^ hours. 

Average Cost, 6 d. to 8 d. per lb. 
Sufficient, J lb. of fruit for 1 dish. 
Seasonable at any time. 

DRIPPING CRUST (For Plain Pies 
and Puddings). 

Ingredients. — 1 lb. of flour, 6 ozs. 
of clarified dripping, V pint of water. 

Method. — With a "knife mix the 
flour to a smooth paste, adding the 
water gradually. Roll the paste out 
thinly, place £ of the dripping over 
it in small pieces, and fold over. 
Repeat this process twice, using J of 
fat each time, and use as required. 

Time. — 20 minutes. Average Cost, 
4d . to 5 d. Sufficient for 2 lbs. 

DROP CAKES. 

Ingredients. — lb. of butter, 
lb. of castor sugar, 1 lb. of flour, 4 
eggs, baking-powder, and milk. 

Method. — Add 2 teaspoonfuls of 
baking-powder to the flour on the 
board, well mix it and run it through 
a sieve 2 or 3 times. Put the butter 
and sugar into a clean basin, and beat 
it well up into a cream with the hand, 
add the eggs one at a time, beating 
well after each addition of eggs, and 
when all are well beaten in, add the 
flour, and moisten the mixture with 
milk to batter consistency. Scrape 
down the sides with a paiette-knife, 
ii nd with the point of the knife mix 
in all the material scraped down. 
Have some clean white sheets ol 
kitchen paper cut to the size that will 
lit the baking-plates or tins, and with 
;i spoon lay out small cakes all over 
the sheets of paper, allowing about 
1 1 inches between each cake or drop, 
which should be abou . the size of 
half a walnut shell ; then dust lightly 
over with sugar and bake in a 
moderate oven. 

Time. — 1 hour. Average Cost, 
is. 6c l. Sufficient for 3 or 4 dozen 
cakes. 

DUCHESS PUDDING. 

Ingredients. — 2 ozs. of butter, 2 
ozs. of castor sugar, 2 ozs. of maca- 
roons, J oz. of pistachios, 3 table- 


spoonfuls of orange marmalade, 1 
level teaspoonful of ground rice, 3 

eggs. 

Method. — Blanch, peel, and chop 
the pistachios coarsely, and crush the 
macaroons. Work the butter and 
sugar together until thick and creamy, 
then beat in the yolks of the eggs, 
anil add the macaroons and mar- 
malade. Whisk the whites of the 
eggs to a stiff froth, add lightly the 
ground rice and half the pistachios, 
then stir the whole carefully into the 
mixture. Have ready a well-buttered 
souffle-mould, sprinkle the remainder 
of the pistachios on the bottom and 
sides, pour in the preparation, and 
steam slowly for about ij hours, 
Serve with suitable sauce. 

Time. — From ij to 2 hours. Aver- 
age Cost, is. Sufficient for 4 or 
5 persons. 

DUCK AND RED CABBAGE. 

Ingredients. — Remains of 2 or 3 
cold ducks, \ a red cabbage, 2 ozs. 0] 
butter, good gravy or stock, 1 table- 
spoonful of vinegar, salt and pepper, 

Method.— Wash and drain the 
cabbage, and shred it finely. Heat 
the butter in a stewpan, put in the 
cabbage and a good seasoning of salt 
and pepper, cover closely, and cook 
gently for 1 hour, adding a little 
gravy or stock, if necessary, to prevent 
burning. Divide the ducks into neat 
joints, place them in a stewpan with 
just suflicient hot gravy or stock tc 
barely cover them, put on a close- 
fitting lid, and allow the stewpan tc 
stand just below simmering point for 
nearly 1 hour. When ready, add the 
vinegar to the cabbage, turn it on to a 
hot dish, arrange the duck neatl\ 
upon it, and serve with a little good 
gravy, either poured round or handed 
separately. 

Time. — About 1 hour. Average 
Cost, 6 d., exclusive of the ducks. 
Sufficient for 4 or 5 persons. Sea- 
sonable, September to January. 

DUCK, BRAISED, WITH CHESTNUTS. 

Ingredients. — 1 duck, 1 pint of 
stock, J- pint of Espagnole sauce, 1 
glass of port wine, 1 dessertspoon^ 



DUCK, BRAISED. 


DUCK, SALMI OF. 


of red currant jelly, i Spanish onion, 

1 lb. of chestnuts, larding bacon, 

2 ozs. of butter, the yolks of 2 eggs, 
j'or the mirepoix or foundation : 2 
onions, 2 carrots, 1 small turnip, 2 
strips of celery, a bouquet-garni 
(parsley, thyme, bay-leaf), 6 allspice, 
2 doves, salt and pepper. 

Method. — Boil the chestnuts and 
remove the skins, cook the Spanish 
onion in stock or water until tender, 
chop both finely, season with salt 
and pepper, add the yolks of eggs, 
and use these for stuffing the duck. 
Truss the duck and lard it neatly. 
Put the butter and sliced vegetables 
into a large stewpan, place the duck 
on the top of them, cover and fry 
gently for 20 minutes. Next add as 
much of the stock as will -J cover 
the vegetables, and the remainder as 
that in the stewpan boils away. 

( over the duck with a buttered paper, 
put on the lid, and cook gently for 
about 2 hours, or until the duck is 
perfectly tender. Heat the Espagnole 
sauce, add to it the wine and jelly, 
and season to taste. Remove the 
trussing strings, and put the duck 
in a hot oven for a few minutes to 
crisp the bacon. Serve with a small 
quantity of the sauce poured over, 
and the remainder in a sauceboat. 

Time. — About 2 hours. Average 
Cost, 5s. to 5 s. 6d. Sufficient for 
4 or 5 persons. Seasonable from 
August to March. 

DUCK, BRAISED, WITH TURNIPS. 

Ingredients. — 1 duck, 1 pint of 
good stock, larding bacon, 1 a glass 
of sherry, 3 young turnips, salt and 
pepper, mirepoix as in the preceding 
recipe, glaze. 

Method. — Truss and lard the duck, 
and braise it as directed in the fore- 
going recipe. When cooked brush 
over with warm glaze, and crisp the 
lardoons in the oven. Strain the 
stock and reduce it by rapid boiling 
until about half the liquid remains, 
then add the sherry, and season to 
faste. Have ready the turnips cut 
into dice, and cooked until tender. 
Place the duck on a hot dish, arrange 

2. 


the turnips in groups, pour the sauce 
round, and serve. 

Time. — About 2 hours. Average 
Cost, 45. 6 d. to 5s. Sufficient for 
4 or 5 persons. Seasonable from 
August to March. 

DUCK, HASHED. 

Ingredients. — 1 cold roast duck, 
i pint of stock, 1 oz. of butter, 1 oz. 
of flour, 1 orange, 1 onion, a glass of 
claret, salt and pepper. 

Method. — Divide the duck into 
pieces (joints) suitable for serving. 
Chop the onion finely, fry it in the 
butter, add the flour, stir over the fire 
until brown, then pour in the stock, 
stir until it boils, and simmer for 10 
minutes. Cut the orange-rind into 
very thin strips, add them with the 
juice of the orange, the wine, and the 
duck to the sauce, season with salt 
and pepper, and simmer very gently 
for J an hour. 

'Pi me. — About 1 hour. Average 
Cost, 3s. 6d. to 4s. (xt. Sufficient, 
allow 1 duck for 4 persons. Season- 
able from August to March. 

DUCK, ROASTED, WILD. 

Ingredients. — 1 wild duck, \ pint 
of Espagnole ^auce, 1 glass of port 
wine or claret, the juice of a lemon, 
watercress, salad-oil, salt and pepper. 

Method. — Draw and truss the bird, 
and roast it in front of a clear fire or 
in a moderate oven for about 45 
minutes, basting frequently. Make 
the sauce as directed, add to it the 
wine and lemon-juice, season to taste, 
and keep hot until required. Serve 
the duck on a hot dish, garnish with 
watercress, previously well washed, 
dried, and seasoned with pepper and 
salad-oil, and send the sauce to table 
in a sauceboat. 

Time. — About 30 minutes. Average 
Cost, 3s. 6d. to 4s. 6 d. Sufficient 
for 3 or 4 persons. Season \ble 
from August to March. 

DUCK, SALMI OF. 

Ingredients.— 1 duck (or remains 
of cold ducks), 12 stoned French 
olives, 1 £ ozs. of butter, 1 oz. of flour, 
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DUCK, STEWED WHOLE. 


■} pint of stock, i medium-sized 
Spanish onion, fat for basting, salt 
and pepper. 

Method. — Singe, draw, and truss 
the duck, slice the onion, and put it 
into a baking-tin ; place the duck on 
the top, baste with hot fat, and roast 
in a moderate oven for \ an hour, 
basting frequently. In the mean- 
time, melt the butter, stir in the flour, 
and cook over the lire until a brown 
roux or thickening is formed, then add 
the stock, stir until boiling, and 
simmer until required. When the 
duck is sufficiently roasted, remove 
the trussing strings, cut the bird into 
i, nail joints, add these with the olives 
to the sauce, season well, and simmer 
gently for about \ an hour. Return 
the baking-tin to the oven until the 
slices of onion are tender, then rub 
them through a line hair sieve, and add 
them to the contents of the stewpan. 
Drain off every particle of fat, and 
add the sediment in the baking-tin 
to the sauce. When it is ready dish 
the salmi in the centre of a hot dish 
on a croute of fried bread, pour over 
the sauce, and the olives. Serve hot. 

Time. — About i hour. Average 
Cost, 4 s, to 5 s. Sufficient for 4 or 
5 persons. 

DUCK, STEWED WHOLE. 

Ingredients. — 1 duck, i pint of 
brown stock, i| ozs. of butter, i£ ozs. 
of flour, 2 onions sliced, 2 sage leaves, 
a bouquet-garni (parsley, thyme, bay- 
leaf), salt and pepper. 

Method. — Roast the duck, or bake 
it in a good oven for 20 minutes, then 
place it iu a stewpan with the herbs 
and onions, and cook slowly for $ of 
an hour. Melt the butter, add the 
flour, and. when well browned, strain 
in the stock. Stir over the fire until 
»t smooth sauce is obtained, then draw 
the stewpan aside, simmer gently for 
20 minutes and strain. Serve the 
duck on a hot dish, pour over it some 
of the sauce, and send the remainder 
to table in a sauceboat. 

Time. — About ij- hours. Average 
Cost, 35. 6d . to 4 s. 3 d. Sufficient 
for 4 or 5 persons. Seasonable from 
August to March. 


DUCKLING, STUFFED. 

DUCK, STEWED WITH GREEN 
PEAS. 

Ingredients. — Remains of cold 
roast ducks, 1 pint of brown sauce, 
1 pint of shelled peas, 1 sprig of mint’ 
1 lump of sugar, lemon-juice. 

Method. — Parboil the peas with 
the mint and sugar, and drain well. 
Divide the remains of the ducks into 
neat pieces, put them into the hot 
brown sauce, add the peas, season to 
taste, and simmer very gently for 
l an hour. Before serving, add a few 
drops of lemon-juice. 

Time. — From 45 to 60 minutes. 
Average Cost, is., exclusive of the 
ducks. Sufficient for 3 or 4 persons. 
Seasonable from August to March. 

DUCK, WITH CARROTS. 

Ingredients. — Remains of cold 
ducks, 3 or 4 large carrots, \ pint of 
Kspagnole sauce, 1 oz. of butter, 
sugar, salt and pepper. 

Method.— Boil the carrots in a 
small quantity of water with a small 
piece of loaf sugar until tender, then 
rub them thiough a line sieve, season 
to Uiste, add the butter, and re-lieat. 
Cut the ducks into pieces convenient 
for serving, put them into the hot 
sauce, and let them simmer very 
gently for \ an hour. Place the puree 
of carrots on a hot dish, arrange the 
pieces of duck neatly on the top, pour 
the sauce round, and serve. 

Time. — About 1 hour. Average 
Cost, yd., exclusive of the duck. 
Sufficient for 3 or 4 persons. Sea- 
sonable from August to March. 

DUCKLING, STUFFED. 

Ingredients. — 1 large “Rouen’' 
duckling, 1 chicken liver, -J pint of 
brown sauce, 3 ozs. of breadcrumbs 
1 oz. of butter, the yolks of 2 eggs, 
4 a shallot finely chopped, 4 a tea- 
spoonful of finely chopped parsley, 
l a teaspoonful of finely-chopped 
thyme, or \ the quantity of powdered 
thyme, salt and pepper, nutmeg. 

Method. — Blanch the chicken liver, 
and the livfer from the duckling, chop 
them finely, add the herbs, bread- 
crumbs, butter melted, a pinch of 



DUCKS’ EGGS. 


DUTCH KABOBS. 


nutmeg, a good seasoning oi salt and 
pepper, and bind with the yolks of 
eggs. Stuff the duckling, baste it 
well with hot butter or fat, and roast 
in a quick oven for about | an hour, 
basting frequently. Then drain off 
every particle of fat, pour the hot 
brown sauce into the baking-tin, and 
continue the cooking until the duck- 
ling is tender ; 15 or 20 minutes 

should be sufficient, and the duckling 
nnist be almost constantly basted 
during the time with the sauce. 
Serve on a hot dish, strain over a 
little of the sauce, garnish with orange 
quarters, and send the remaining 
sauce to table in a sauceboat. 

Time. — About 1 hour. Average 
Cost, 4s. 6d. to 6s. Cxi., according to 
size and season. Seasonable from 
March to August. 

DUCKS’ EGGS. 

Ducks’ eggs are more strongly 
flavoured than those of fowls, and 
when plainly boiled are not generally 
liked. They may be used with ad- 
vantage in all culinary preparations, 

1 ducks’ egg being equal to 2 small 
hens’ eggs. 

DUCKS, ROASTED. 

Ingredients. — 2 ducks, sage and 
onion stuffing (which see), V pint of 
stock, \ oz. of flour, salt and pepper, 
apple sauce. 

Method. — Stuff the body of the 
ducks with the onion farce or stuffing, 
and truss them as directed. Baste 
them well with hot fat, and roast 
them in front of a clear fire, or in a 
moderately hot oVen, for about 1 
hour, basting frequently. When done, 
pour off the fat, and if a thick gravy is 
preferred, brown the flour in the 
dripping-pan before adding the stock. 
Bring the gravy to boiling point, 
season to taste, simmer for 1 or 2 
minutes, and serve in a sauceboat. 

Time. — F rom 1 to ij hours. Aver- 
age Cost, 7.9. to 8s. Sufficient for 
8 or 9 persons. Seasonable from 
August to March. 

DUMPLINGS 

(See Note to Suet Pudding). 


DUMPOKE (Indian Recipe). 

Ingredients. — 1 boned chicken, 6 
or 8 ozs. of rice, 3 ozs. of ghee or 
butter, 2 hard-boiled eggs cut into 
dice, 2 onions cut into dice, stock, 
cayenne, salt and pepper. 

Method. — Wash, drain, and dry 
the rice, fry it in i£ ozs. of hot ghee 
or butter until lightly browned, cover 
with stock and cook till soft, adding 
more stock when necessary ; but 
when ready the rice should be rather 
dry. Fry the onions in the remainder 
of the ghee, add the rice, eggs, and 
seasoning to taste, and stuff the 
chicken with the preparation. Braise 
gently and serve coated with a good 
white sauce. 

Time. — 2$ hours. Cost, 3s. iotf. 
to 4s. Sufficient for 5 persons. 

DUTCH FLUMMERY. 

Ingredients. — 1 oz. of gelatine, 
castor sugar to taste, 4 eggs, the thinly- 
pared rind and strained juice of 1 
lemon, 1 pint of sherry, Madeira, or 
raisin wine, 1 pint of water. 

Method. — Soak the gelatine and 
lemon-rind in the water for 20 minutes, 
and afterwards simmer gently until 
the gelatine is dissolved. Beat the 
eggs, add the wine, lemon-juice, the 
strained water and gelatine, and 
sweeten to taste. Stir by the side 
of the fire until the mixture thickens, 
then pour it into a mould rinsed with 
cold water, and pul aside until set. 

Time. — 40 minutes. Average Cost, 
25. 3c/., if made with sherry. Suffi- 
cient for 1 quart mould. 

DUTCH KABOBS (SASATIES). 

Ingredients. — 1 small leg of mut- 
ton, 2 ozs. of butter, 2 ozs. of curry- 
powder, 3 onions cut into dice, 1 
tablespoonful of sugar, \ pint of milk, 
\ pint of vinegar (or the juice of 3 
lemons), 6 lemon or orange leaves 
coarsely chopped. 

Method. — Cut the meat into slices 
about \ an inch thick, place them in 
an earthenware vessel, add the sugar, 
milk, vinegar or lemon-juice, and the 
lemon or orange leaves. Fry the 
onions in the butter, sprinkle on the 
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DUTCH ROCKIES. ECLAIRS. 


curry-powder, and add the whole to 
the contents of the other vessel. Stir 
in a liberal seasoning of salt, leave it 
for at least 12 hours, and when 
wanted, place fat and lean pieces 
alternately on skewers, sprinkle with 
salt, and grill over the lire. The 
liquor in which the meat is soaked 
should be strained, heated, and served 
as gravy. 

Time. — To grill the meat, about 
20 minutes. Average Cost, iod., 
exclusive of the meat. Sufficient 
for 12 persons. Seasonable at any 
time. 

DUTCH ROCKIES (A South African 
Recipe for Tea Cakes). 

Ingredients. — 2 lbs. of fine flour, 
lbs. of good brown sugar, \ lb. of 
butter, } lb. of sheep- tail fat, £ lb. 
cf almonds pounded, 2 eggs, 2 tea- 
spoonfuls of carbonate of soda, 2 
teaspoonfuls of ground cloves, 2 tea- 
spoonfuls of ground cinnamon, ] 
pint of claret. 

Method. — Rub the butter and fat 
into the flour, add the sugar, almonds, 
and spices. Dissolve the soda in a 
little warm water ; beat the eggs, add 
the dissolved soda and wine to them, 
mix with the flour, and knead well. 
Roll out thinly, stamp into small 
rounds, and bake gentJy until crisp. 
The old Du tcli people put a small 
piece of citron preserve in the centre 
of each cake. 

Time. — To bake the cakes, about 
20 minutes. Average Cost, 35. to 
3 5. 6 d. Sufficient for 3 cakes. 

Seasonable at any time. 

DUTCH SAUCE. 

Ingredients. — 2 tablespoonfuls of 
vinegar, 1 shallot peeled and chopped, 
1 bay-leaf, 4 white peppercorns 
crushed, 1 gill of white sauce, the 
yolks of 2 eggs, 1 teaspoon ful 
of lemon-juice, 2 ozs. of butter, 
salt. 

Method. — Put the vinegar (French 
wine vinegar , in preference to malt 
vinegar) with the shallot, bay-leaf, and 
peppercorns in a stewpan, and reduce 
to half its original quantity ; add the 
white sauce, let it boil, remove the 


bay-leaf, and stir in the yolks of 
eggs. When it begins to thicken 
remove the preparation from the 
fire and strain into another stewpan. 
Re-heat (taking great care that the 
sauce does not curdle), and whisk 
in the butter by degrees. Add the 
lemon-juice and enough salt to taste, 
and serve with boiled fish, artichokes, 
asparagus, etc. 

Time. — About \ an hour. Average 
Cost, 0 d. to yd." 

DUTCH WAFERS. 

Ingredients. — £ lb. of flour, \ lb. 
of sugar, 2 ozs. of butter, 4 eggs, 2 
level teaspoonfuls of ground cinna- 
mon, £ pint of wine. 

Method. — Beat the butter and 
sugar together until creamy, beat the 
eggs in separately, adding a table- 
spoonful of flour between each one, 
and, lastly, stir in the cinnamon and 
wine. Cook over the fire in well- 
greased waffle irons, and serve dredged 
with cinnamon and fine sugar. 

Time. — To cook the wafers or 
waffles, about 8 minutes. Average 
Cost, 15. to 15. 3d. Sufficient for 
[ lb. of wafers. Seasonable at any 
time. 


ECLAIRS. 

Ingredients. — Choux paste (see 
recipe), chocolate or coffee icing, 
cream, custard, or jam. 

Method. — Put the choux paste 
into a forcing-bag, and press it out 
on to a buttered baking-sheet in the 
form of small savoy biscuits. Or, 
if a bag and pipe are not available, 
roll it on a floured board to the same 
shape. Bake from 15 to 20 minutes 
in a moderate oven, let them cool 
on a sieve, then make an incision on 
the side of them, and scoop out the 
soft interior. Fill the cavities with 
stiffly-whipped sweetened cream, con- 
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EEL BROTH. 


EEL PIE. 


fectioners’ custard or jam, and coat 
them with chocolate or coffee icing. 

Time. — Altogether from i|- to 2 
hours. Average Cost, 2 d. each. 

EEL broth. 

Ingredients. — 1 medium - sized 
onion, 1 oz. of dripping or butter, 1 
skinned eel, 3 pints of stock or water, 
1 tablespoonful of crushed tapioca or 
sago, salt, pepper, chopped parsley. 

Method. — Peel and slice the onion, 
and fry it in hot fat till pale brown, 
hut not burnt. Cut up a skinned 
eel, put it into the pan containing 
the fried onion, add 3 pints of stock 
or water, boil, skim, and simmer 
gently for about 1 hour. Twenty 
minutes before serving, strain, replace 
in the stewpan, sprinkle in the tapioca 
or sago, and season with salt and 
pepper. Serve with a little chopped 
parsley put in at the last moment. 

Time. — 1 to i| hours. Average 
Cost, if made with stock, 2s. per 
quart. Sufficient for 6 persons. 
Seasonable from September to May. 

EEL BROTH (Invalid Diet). 

Ingredients . — \ lb. of eel, 3 pints 
of cohl water, £ a small onion, 2 or 3 
sprigs of parsley, 1 bay-leaf, 2 cloves, 
salt and pepper. 

Method. — Wash, clean, and skin 
the (‘el; then cut it into small pieces, 
and put them in a stewpan. Add the 
water, onions, parsley, bay-leaf, cloves, 
and a little salt and pepper, and 
simmer gently for 1 \ hours, skimming 
when necessary. Strain into a basin, 
h‘t it stand until cold, and remove 
cv «ry particle of fat. Re-heat in 
small quantities as required. 

Time. — 1 \ hours. Average Cost, 

9rf. 

eel, conger. 

Ihis is much esteemed by many 
persons. It forms the basis of the 
toll-known soup of the Channel 
Islands, and is made into pies in the 
West of England. Like a tough 
steak, it always needs long stewing 
or cooking, as the flesh is remarkably 
and hard. It can be cooked 
uke a fresh-water eel. 


EEL, CONGER, BAKED. 

Ingredients. — 2 lbs. of conger eel, 
suet, forcemeat, butter or fat, flour. 

Method. — Wash and dry the fish 
thoroughly, stuff it with the prepared 
forcemeat, and bind it with tape. 
Melt the butter or fat in a baking- 
dish or tin, put in the fish, and baste 
it well. Bake gently for 1 liour 4 
meanwhile basting occasionally with 
fat, and dredging the surface with 
Hour. Serve with the gravy poured 
round, or, if preferred, with tomato, 
brown caper, or a suitable fish 
sauce. 

Time. — To bake, 1 hour. Average 
Cost, 4 d. to 6 d. per lb. Sufficient 
for 4 or 5 persons. Seasonable, 
September and November. 

EEL, CONGER, FRIED. 

Ingredients. — Conger eel, egg, 
breadcrumbs, frying-fat, flour, salt 
and pepper. 

Method.— Wash and dry the fish 
thoroughly, and cut it into slices 
about J of an inch in thickness. Roll 
lightly in flour, seasoned with salt 
and pepper, coat carefully with egg 
and breadcrumbs, and fry in hot fat 
until lightly browned. Drain well, 
and serve with tomato, anchovy, or 
any suitable fish sauce. 

Time.— To fry, about 20 minutes. 
Average Cost, from 4</. to 6 U. per lb. 

EEL PIE. 

Ingredients. — ii- lbs. of eels, \ 
pint of meat stock, 1 tablespoonful of 
mushroom ketchup, 1 dessertspoonful 
of lemon-juice, pepper and salt, 
rough puff paste, or putf. 

Method. — Clean and skin the eels 
and cut them into pieces about 2 
inches long. Put the heads, tails, 
and fins into a stewpan with the stock, 
simmer for \ an hour, then strain and 
skim well. Place the eels in a pie* 
dish, with a good seasoning of salt 
and pepper between the layers, add 
the lemon-juice and ketchup to the 
stock, pour about half of it into a 
piedish, cover with paste, and bake 
in a fairly hot oven for 1 hour. Warm 
the remainder of the stock, and pour 
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EEL SAUCE. EELS, FRIED. 


it into the pie through a funnel as 
soon as it is taken from the oven. 

. Time. — i hour to bake. Average 
Cost, 2 s. 6 d. Sufficient for 5 per- 
sons. Seasonable all the year, but 
best from June to March. 

EEL SAUCE. 

Ingredients. — J- pint of stock, 1 lb. 
of eels, 2 ozs. of lean ham, 1 onion 
sliced, a few thin slices of carrot, 1 
bay-leaf, (> peppercorns, salt and 
pepper. 

Method. — Wash the eel and cut 
!t into short lengths. Cut the ham 
into small pieces. Place both eel and 
ham in a stewpan, add the stock, 
onion, carrot, bay-leaf, and pepper- 
corns, and season to taste. Simmer 
gently for about J an hour, then 
strain and use as required. 

Time. — From 35 to 40 minutes. 
Average Cost, is. yl. 

EEL SOUP. 

Ingredients. — 2 lbs. of eels, 1 
onion, 2 ozs. of butter, 3 blades of 
mace, 1 bunch of sweet herbs, } oz. 
of peppercorns, salt to taste, 2 table- 
spoonfuls of Hour, : { pint of cream, 2 
quarts of water. 

Method. — Wash the eels, cut them 
into small pieces, and put them in the 
stewpan with the butter ; let them 
simmer for a few minutes, then add 
the water, the onion cut in thin slices, 
the herbs, mace, and seasoning. 
Simmer till the eels are tender, but 
unbroken. * Dish carefully and keep 
hot. Mix the flour to a batter with a 
little water, stir it into the soup, and 
boil. Add the cream, pour over the 
eels and serve. 

Time. — 1 hour, or rather more. 
Average Cost, 2s. Seasonable from 
June to March. Sufficient for 8 
persons. 

EELS, BOILED. 

Ingredients. — 4 small eels, a small 
bunch of parsley, J pint of parsley 
sauce, a little salt. 

Method. — Clegn and skin the eels, 
put them into a stewpan with the pars- 


ley, a little salt, and warm water t 
barely cover them. Simmer gentl 
for l an hour, or until they are tendei 
then serve with the sauce poured ovt 
them. 

Time. — About \ an hour. Averao 
Cost, 8d. to is. per lb. Sufficif.n 
for 4 or 5 persons. Seasonable froi 
June to March. 

EELS, FRIED. 

Ingredients. — 1 or 2 medium-sizn 
eels, 1 tablespoonful of flour, J a tea 
spoonful of salt, | of a teaspoonful 1 
pepper, 1 egg, breadcrumbs, parsley 
salt and pepper, frying- fat. 

Method. — Wash, skin, and dry th 
eels thoroughly, and divide them inti 
pieces from 2\ to 3 inches long. Mi 
the Hour, salt, and pepper together 
and roll the pieces of eel separately ii 
the mixture. Coat carefully with eg, 
and breadcrumbs, fry in hot fat unti 
crisp and lightly browned, then draii 
well, and serve garnished with crisply 
fried parsley. 

Time. —About 20 minutes. Averaui 
Cost, eels, M. to is. per lb. Allov 
2 lbs. for 4 or 5 persons. Seasonaku 
from June to March. 

EELS, FRIED, WITH TARTAR 
SAUCE. 

Ingredients. — 2 lbs. of eels, \ pin 
of good stock, 1 glass of sherry, 1 egg 
breadcrumbs, frying-fat, 1 J ozs. 0 
blitter. Tartar sauce. 

Method. — Wash, skin, dry, and cu 
the eels into pieces 2J inches long 
Melt the butter in a stewpan, put in tin 
eels and fry until brown, then add tin 
stock (which must be highly seasoned 
and sherry, and simmer gently foi 
about 15 minutes. Drain well, atn 
when cool brush over with egg, roll ii 
breadcrumbs, and fry until nicely 
browned in hot fat. Garnish with 
fried parsley, and serve with a tureen 
of tartar sauce. 

Time. — From 1 to i| hours. Average 
Cost, 2 s. to 2s. 6 d., exclusive of tin 
sauce. Sufficient for 4 or 5 persons. 
Seasonable all the year, but best from 
June to March. 
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EELS, STEWED. 

EELS, stewed. 

Ingredients. — 2 lbs. of cels. 2 ozs. 
u i butter, 1 medium-sized onion, 1 
dessertspoonful of chopped parsley, 
b ,ili and pepper. 

Method. — ■ Skin and clean the eels, 
cut them into pieces about 2 inches 
long, and place them in a jar. Add the 
butter, the onion cut into slices, pars- 
ley, salt and pepper, cover closely, and 
place the jar in a saucepan of cold 
water, which must be brought slowly 
to the boil. Cook until the eels are 
tender; this will take about 1] hours 
lrom the time the water boils. When 
done, place on a hot dish, and strain 
the gravy over. 

Time. — From 2 to z\ hours. Aver- 
age Cost, is, yd. to 2 s.~$d. Sufficient 
for 5 or 6 persons. Seasonable from 
June to March, but obtainable all the 
year. 

EGG AND BRANDY (For Invalids). 

Ingredients. — 1 egg, t tablespoon- 
ful of good brandy, 1 tablespoon ful of 
either hot or cold water, castor sugar 
to taste. 

Method. — Beat the egg well in a 
cup, add a little sugar, and the water 
and brandy, and mix well. Strain 
into a tumbler, and serve. 

Time. — 5 minutes. Average Cost, 

v/. 

EGG AND CHUTNEY SANDWICHES. 

Ingredients. — Hard-boiled eggs, 
t Imtney, white or brown bread, butter. 

Method. -'-Boil the eggs for 1 5 
minutes, let them remain in water until 
cold, remove the snells, shred the 
whites of the eggs or chop them 
coarsely, crush t lie yolks with a wooden 
tyooii, and add chutney gradually 
Uu til a moist paste is obtained. Pre- 
pnr*’ some thin slices of bread and 
butter, spread half ol them with the 
mixture, add a thin layer of white 

egg, and cover with more bread and 
“Utter. Press well, trim, and cut into 
uesired shapes. 

Eq G and WINE (For Invalids). 

Ingredients. — i egg, i small tea- 
tyoonfui ol castor sugar, i glass of port 


EGG CROQUETTES. 

or sherry, an equal quantity of boiling 
water. 

Method. — Beat the egg well in a 
cup, add the sugar, and when dis- 
solved, pour on tlie hot water, and 
lastly the wine. Strain into a tum- 
bler and serve. 

Time. — 5 minutes. Average Cost, 
5 d. or (yd. 

EGG, CODDLED. 

Ingredients. — 1 new-laid egg. 

Method. — Place the egg in boiling 
water, put on the lid, and let the 
stewpan stand for 7 or 8 minutes 
where the water will keep hot without 
simmering. An egg cooked in this 
manner is more easily digested than 
when boiled in the ordinary way. 

Time. — 7 or 8 minutes. Average 
Cost, 2d. 

EGG COQUILLES, WITH SPINACH 
(Casserole Cookery). 

Ingredients . — \ lb. of prepared and 
seasoned spinach, 1 breakfastcupful 
of cream, 6 fresh eggs, pepper and salt. 

Method. — Have 6 very small co- 
quille or marmit pots, or china souffle 
cases, butter them, and put 1 table- 
spoonful of spinach in each. Upon 
this put about 1 dessertspoonful of 
cream. Break 1 egg in each, season 
with salt and pepper, and bake care- 
fully in a moderately-heated oven for 
8 minutes. Dish up, and serve quickly. 

Time. —T o cook, about 8 minutes. 
Average Cost, is. yd. to 2 s. 0 d. 
Sufficient for 0 persons. Season- 
able at any time. 

EGG CROQUETTES. 

Ingredients. —4 hard-boiled eggs, 
6 coarsely-chopped preserved mush- 
rooms, 1 oz. of butter, \ oz. of flour, 
1 gill of milk, 1 raw egg, coarse grained 
Florador or breadcrumbs, nutmeg, 
salt, and pepper, frying-fat, fried 
parsley. 

Method. — Chop the eggs finely or 
rub them through a wire sieve. Fry 
the mushrooms lightly in the hot 
butter, stir in the flour, add the milk, 
and boil well. Now put in the eggs, 
season to taste, add a pinch of nutmeg, 
mix well over the tire/ then spread on 
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EGG FLIP. 

a plate to cool. When ready to use 
shape into balls or corks, coat carefully 
with egg, cover with Florador or 
breadcrumbs, and fry in hot fat until 
golden-brown. Drain well, and serve 
garnished with fried parsley. 

Time. — From 2 to 3 hours. Average 
Cost, 1.9. Sufficient for 4 or 5 per- 
sons. Seasonable at any time. 

EGG FLIP (For Invalids). 

Ingredients.— 1 egg, 1 glass of port, 
sherry, or brandy, 1 teaspoon fill of 
castor sugar. 

Method. — Separate the white and 
yolk of the egg, whisk the former to a 
stiff froth, and put the latter into a 
tumbler. Add the sugar, and stir with 
a teaspoon until creamy. Put in the 
wine, stir in the prepared white as 
lightly as possible, and serve. 

Time. — 10 minutes. Average Cost, 

6d. 

EGG JELLY (For Dietetics). 

Ingredients. — \ pint of water, the 
juice of 2 lemons, thin rind of 1 lemon, 
{ oz. of gelatine, 1 egg, saccharine. 

Method. — Put all the ingredients 
into a saucepan, and stir the mixture 
by the side of the (ire until the gelatine 
is dissolved. Strain into a mould, and 
turn out the jelly when set. 

Time. — 1 hour. Average Cost, 5 d. 

EGG JELLY (Invalid Cookery). 

Ingredients. — 2 eggs, 5 ozs. of loaf 
sugar, 1 oz. of gelatine, 2 lemons. 

Method. — Rub the sugar on the 
lemon-rind, squeeze and strain the 
juice, and make up to 1 pint with cold 
water. When using Nelson’s gelatine, 
stir it into the lemon-juice and water, 
and let it soak for at least 1 hour ; soak 
sheet gelatine from 15 to 20 minutes. 
When ready, turn it into a stewpan, 
and stir over the fire until the gelatine 
is dissolved. Separate the whites and 
yolks of the eggs, whisk the former to a 
stiff froth, beat the latter slightly and 
add them, .with the sugar, to the con- 
tents of the stewpan. Stir by the side 
of the fire until the sugar is dissolved 
and the yolks of egg sufficiently cooked, 
but if allowed to boil it may curdle. 


EGG SALAD. 

Mix in, off the fire and as lightly as, 
possible, the whites of eggs, turn into 
a mould rinsed with cold water, and 
when firm unmould and serve. ,\ 
more solid variety may be made by 
beating both yolks and whites together. 

Time . — \ an hour. Average Cost 

6d. 

EGG NOG (For Invalids). 

Ingredients. — 1 white of egg, 1 
tablespoonful of sherry or brandy, 1 
tablcspoonful of cream, castor sugar to 
taste. 

Method. — P ut the wine or brandy 
into a tumbler, add the cream and a 
little sugar, and mix well. Whisk 
the white of egg to a stiff froth, stir 
it lightly into the contents of the 
tumbler, and serve. 

Time. — 5 minutes. Average Cost, 

5 d. 

EGG NOG, HOT (For Invalids). 

Ingredients. — T he yolk of 1 egg, 
1 pint of milk, 1 tablespoonful of castor 
sugar, 1 tablespoonful of brandy or 
whisky. 

Method. — Beat the yolk of egg and 
sugar well together, then stir in the 
brandy or whisky. Bring the milk to 
boiling point, then pour it over the 
mixed ingredients, stir w r ell, and serve. 

Time. — 10 minutes. Average Cost, 

6 d. 

EGG SALAD. 

Ingredients. — 6 hard-boiled eggs, 
r crisp lettuce, a few slices of beetroot, 
1 tablespoonful of capers, 1 V teaspoon- 
fuls of chopped parsley, 1 slice of 
toasted bread, 2 tablcspoonfuls of 
cream, 1 tablespoonful of Mayonnaise 
sauce. 

Method. — C ut the eggs across into 
rather thick slices ; wash, trim, and dry 
the lettuce thoroughly ; whip the creauj 
stiffly, and add it, with a teaspoonful of 
parsley, to the Mayonnaise sauce. 
Place the round of toast in a salad 
bowl ; upon it arrange a layer ot 
lettuce leaves, then a layer of Mayon- 
naise, cover' with slices of egg, and 
season with salt and pepper. Repeat 
until the materials are used, pd lll S 
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EGG SANDWICHES 


the centre somewhat high, garnish 
with the capers and slices of beetroot, 
sprinkle on the remainder of the par- 
sley, and serve. 

egg sandwiches. 

Ingredients. — Fresh eggs, water- 
cress, or mustard and cress, white or 
brown bread, butter, oil, vinegar, salt 
and pepper. 

Method. — Boil the eggs for 15 
minutes, then crack the shells, and 
leave the eggs in water until quite cold. 
When ready, shell, slice them thinly, 
season with salt and pepper, anti 
sprinkle lightly with oil and vinegar 
mixed in equal proportions. Let them 
remain for 15 minutes, then turn them 
carefully and season and sprinkle as 
before. Meanwhile, wash and dry the 
cress thoroughly, and season it with 
oil, vinegar, salt, and pepper. Cut 
some thin slices of bread and butter, 
spread £ of them witli the prepared 
eggs and - the rest with cress, press them 
tirmly together, trim away the crust, 
and cut into shape. Dish them neatly 
on a folded serviette, garnished with 
small salad or watercress. 

EGG SAUCE (For Boiled Fish or 
Boiled Fowl). 

Ingredients. — J pint of melted 
butter, 1 teaspoonful of lemon-juice, 
salt and pepper, 2 hard-boiled eggs. 

Method. — Boil the eggs until quite 
hard (15 minutes), and put them into 
cold water for } an hour. Remove the 
shells, cut the whites in small dice, and 
riil> the yolks through a wire sieve. 
Have the melted butter boiling, stir in 
the whites of eggs, add salt, pepper, 
;Uid lemon-juice, and use as required. 

I he sauce is usually poured over the 
lls h, and the sieved yolks of eggs 
sprinkled on the top as a garnish. 
When the sauce is served separately, 
die yolks should be added ter it with 
die whites. 

Time.— r hour. Average Cost, 5<L 
Sufficient for 3 or 4 lbs. of tish. 

egg soup. 

Ingredients. — 1 quart of good 
white stock, J pint of cream, the yolks 
°1 4 eggs, salt and pepper. 


EGGS, BAKED. 


Method. — Beat the yolks of eggs 
slightly and add the cream. Bring the 
stock nearly to boiling point, add the 
liaison or binding mixture of eggs and 
cream, and stir by the side of the lire 
until the soup thickens, but do not 
allow it to boil, or the eggs may 
curdle. Season to taste, and serve 
with croutons of fried or toasted bread. 

Time. — A bout 20 minutes. Average 
Cost, is. gd. Sufficient for 5 persons. 
Seasonable at any time. 

EGG, WHITE OF, AND SODA WATER 
(For Invalids). 

Ingredients. — 1 white of egg, 1 
tablespoonful of brandy, sherry or 
lemon-juice, \ pint of soda water, J 
of a teaspoonful of castor sugar. 

Method. —Whisk the white of egg 
to a stiff froth, add the sugar, and 
turn it into a tumbler. Mix the 
brandy lightly in, pour in the soda 
water, and serve at once. The yolk 
of egg, or a whole egg, can be used 
in the same way. 

Time. — 5 minutes. Average Cost, 

sd. 

EGGS AND TOMATOES (COLD) 

< Vegetarian Dish). 

Ingredients. — Fresh eggs, firm 
tomatoes, croutcs of fried or toasted 
bread, salt and pepper, salad. 

Method. — Cut a slice off the end of 
each tomato, scoop out some of the 
pulp, and season the inside of the toma- 
toes witli salt and pepper. Into each 
one carefully break an egg, put on the 
lids, and bake in a moderately hot 
oven until the eggs are set. When 
cold, serve garnished with salad. 

Time. — From 10 to 15 minutes, to 
bake the tomatoes. Average Cost, 
$\d. to 4 d. each. Sufficient, allow 
1 to each person. 

EGGS, BAKED. 

Ingredients. — 6 eggs, 2 ozs. of 
finely-grated cheese, 2 ozs. of bread- 
crumbs, f oz. of butter, 1 teaspoonful 
of finely-chopped parsley, salt, cayenne. 

Methpd.' — Butter 6 china or rama- 
kin cases, put the seasoning into them, 
and break an egg into each. Put an 
equal portion of cheese into each cup. 
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EGGS, BOILED. 


cover with breadcrumbs, and add a 
small piece of butter. Bake in a 
moderate oven for about 5 minutes, 
or until set, and serve hot. 

Time. — 5 minutes to bake. Average 
Cost, is. to is. 2d. Sufficient for 4 
persons. 

EGGS, BOILED. 

Method. — Eggs for boiling cannot 
be too fresh, but a longer l^mc should 
be allowed for boiling a new-laid 
egg than one that is 3 or 4 days 
old. Have ready a saucepan of boil- 
ing water, put the eggs into it gently 
with a spoon, letting the spoon touch 
the bottom of the saucepan before it is 
withdrawn, to avoid cracking the shell. 
For those who like eggs lightly boiled, 

3 to 3X minutes will be found sufficient, 

4 minutes’ gentle boiling will lightly 
coagulate the white, and 5 minutes 
will set it firmly. Eggs for salads and 
sandwiches should be allowed to boil 
for io minutes. Cracking the shell 
and allowing the egg to remain in 
water until cold prevents a dark riin 
forming round the yolk. 


EGGS, FRICASSEE OF. 


pile the mixture upon it, and servi 
hot. 

Time. — 5 or 6 minutes. Aver am 
Cost, is. 3d. to is. 6 d. Suffihen 
for 3 or 4 persons. Seasonable at am 
time. 

EGGS, BUTTERED (Indian Style). 

Ingredients. — 3 hard-boiled egg.-,, , 
raw eggs, X oz. of butter, curry-powder 
salt and pepper, browned breadcrumbs 

Method. — Cut the hard-boiled egg 
across into rather thick slices, plan 
them in a well-buttered gratin dish o 
china baking-dish, in which they ma\ 
be served, and sprinkle over then 
about X a teaspoon ful of curry-powdr 
and a few grains of cayenne. Beat tin 
raw eggs slightly, season with salt am 
pepper, and pour them into the dish 
Cover the surface lightly witli brownet 
breadcrumbs, pul bits of butter lien 
and there, and bake in a moderab 
oven for about 10 minutes. Serve as 
hot as possible. 

Time. — 10 minutes. Average Cost 
9 d. Sufficient for 4 or 5 persons 
Seasonable at any time. 


EGGS, BUTTERED. 

Ingredients. — 2 eggs, 1 oz. of 
butter, salt and pepper, buttered toast. 

Method. — Melt the butter, but do 
not allow it to get hot. Break the eggs 
into a basin, add seasoning to taste, 
beat slightly, then pour into the stew- 
pan containing the butter. Stir them 
briskly over a moderate heat until quite 
thick, then pour over the prepared 
toast, and serve at once. 

Time. — 5 minutes. Average Cost, 
0 d. Sufficient lor 2 persons. 

» 

EGGS, BUTTERED (Chaflnj Dish 
Cookery). 

Ingredients.— o eggs, 2 table- 
spoonfuls of milk or cream, ozs. of 
butter, buttered toast. 

Method.— Beat up the eggs and* add 
the milk or cream, season to taste. 
Melt the butter in the chafing dish, 
and, when hot, pour in the eggs and stir 
quickly until the eggs commence to set. 
Have some pieces of toast made, butter 
them, and place them on a hot dish, 


EGGS, CURRIED. 

Ingredients. — 4 hard-boiled eggs, i 
pint of stock or milk, 1 oz. of butter, 
teaspoonful of curry-powder, 1 tea 
spoonful of flour, 1 finely-choppu 
small onion, lemon-juice, salt, 4 ozs 
of cooked rice. 

Method. — Prepare the rice (•>' 
Rice, Curried), shell the eggs and m 
them in quarters. Fry the 011101 
slightly in the hot butter, sprinkle ii 
the Hour and curry- powder, and cool 
slowly for 5 or 6 minutes. Add th 
stock or milk, season with salt am 
lemon- juice, and simmer gently for 
an hour. Then put in the eggs, an 1 
let them remain until thorough!; 
heated, and sprve. The rice may h 
arranged as a border, or strut 
separately. 

Time. — 1 hour. Average Cost, 9 ( ' 
to is. Sufficient for 3 or 4 person* 
Seasonable at any time. 

EGGS, FRICASSEE OF. 

Ingredients.-^ hard-boiled eg# 
\ pint of white sauce, fried or toaste 
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EGGS, FRIED. 


EGGS, POACHED. 


croutons of bread, finely-chopped 
parsley, salt and pepper. 

1 Method. — Boil the eggs hard, cut 
tht* in into rather thick slices, anti re- 
serve the yolk of i for garnishing. 
Prepare the sauce as directed, season 
to taste, put in the sliced eggs, and let 
them become thoroughly hot. Ar- 
range neatly on a hot dish, sprinkle 
with parsley, and yolk of egg pre- 
viously passed through a fine sieve, 
nish with croutons, then serve. 

Time . — \ an hour. Average Cost, 
i oil. to is. Sufficient for 2 or 3 per- 
sons. 

EGGS, FRIED. 

Ingredients. — 4 eggs, 2 02s. of 
butter or fat, toasted bread. 

Method. — Heat the butter or fat in 
a frying-pan. Break the eggs into 
cups, slip them gently in the hot butter 
or fat, and fry until the whites are set. 
Whilst they are frying, draw the whites 
gently over the yolks witli a spoon, 
and when set baste them well with the 
butter or fat. Take the eggs up with 
a slice, drain well from fat, trim them 
neatly, and serve on slices of toast. 
Tf the eggs are to be served with ham 
or bacon, cook them in the fat obtained 
by frying the same. 

Time. — 10 minutes. Average Cost, 
<V. Sufficient for 2 or 3 persons. 

EGGS IN CASES. 

Ingredients. — 6 eggs , 1 t ablespoon- 
ful of grated Parmesan cheese, 2 table- 
spoonfuls of breadcrumbs (about), 2 
tablespoonfuls of cream, 1 teaspoonful 
of chopped parsley, 1 finely-chopped 
shallot, butter, salt, pepper, 6 china or 
paper rainakin cases. 

Method. — Brush the inside of the 
ramakin cases over with clarified but- 
ter or oil, and place them on a baking- 
tin in the oven for a few minutes. Fry 
the shallot in a little butter, then drain 
ail d put it equally divided into the 
cases. To the breadcrumbs add half 
the. cheese and parsley, and a good 
seasoning of salt and pepper, and put 
a n equal amount of the mixture into 
j-ach case. Add a^ery small piece of 
butter, carefully break and put in the 
e Sgs, and sprinkle with salt and pepper. 


Pour a little cream over each egg, 
add the remainder of the cheese, bake 
in a moderate oven until set, then 
sprinkle with parsley and serve. 

Time. — To bake, about 6 minutes. 
Average Cost, 15. yl. Sufficient 
for 5 or 6 persons. 

EGGS, PICKLED. 

Ingredients.— 16 hard-boiled eggs, 
1 quart of good vinegar, 1 oz. of black 
peppercorns, £ oz. of allspice, £ oz. of 
ginger. 

Method.— Remove the shells, and 
arrange the eggs compactly in wide- 
necked jars. Boil the peppercorns, 
spice, and ginger in the vinegar until 
some of their flavour is extracted, and 
pour it whilst boiling hot over the eggs. 
When cold, cover closely, and store in 
a cool, dry place. 

Time. — A bout 1 hour. Average 
Cost, 2s. 

EGGS, POACHED. 

Ingredients.- — Eggs, buttered toast, 
salt, vinegar, or lemon- juice. 

Method. — Eggs for poaching should 
be fresh, but not new-laid ; for if 
poached before they have been laid 36 
hours, the white is so milky that it is 
almost impossible to coagulate it. To 
prepare, boil some water in a shallow 
stewpan or deep frying-pan, add salt 
to taste, and allow to each pint of 
water 1 tablespoonful of vinegar, or 1 
teaspoonful of lemon-juice. Break the 
egg into a cup, taking care to keep the 
yolk whole, and when the water boils 
remove the pan to the side of the fire, 
and gently slip the egg into it. Tilt 
the pan, with a tablespoon gently fold 
the white of the egg over tlie^yolk, so as 
to produce a plump appearance, and 
simmer gently until the white is set. 
Take it up carefully with a slice, trim 
the edges, if necessary, and serve 
either on buttered toast, slices of ham 
or bacon, or spinach. 

Time. — 5 minutes to cook. 

EGGS, POACHED, WITH HAM. 

Ingredients. — 4 eggs, 3 ozs. of 
finely-chopped cooked ham, 4 rounds 
of buttered toast, the size of the eggs 
when cooked, 4 small teaspoonfuls of 



EGGS, POACHED 


EGGS, SCRAMBLED. 

cream or milk, butter, i teaspoonful of in the butter and season to taste, 
finely-chopped parsley, cayenne, salt Poach the eggs until firm and triin 
and pepper. them neatly. Arrange the rice lightly 

Method. — Add the parsley and a on a hot dish, place the eggs upon it, 
little pepper to the ham. Coat 4 and pour the hot sauce round aiui 
small deep patty-pans thickly with serve. 

butter, over which sprinkle the ham Time. — 1} hours. Average Cost, 

preparation, then add an egg, break- is. 4 d. Sufficient for 5 or 6 persons! 
ing them carefully so as to keep the Seasonable at any time, 
yolks whole. Season with salt, pep- 
per, and cayenne, add a teaspoonful EGGS, SAVOURY, 
of cream, and place on the top a Ingredients. — 4 eggs, 4 rounds of 

morsel of butter. Put the tins in the buttered toast, 2 ozs. of finely-chopped 
oven in a saute pan, surround them cooked ham, 1 teaspoonfui of finely- 
to half their depth with boiling water, chopped" parsley, salt and pepper, 
and poach until the white is firm. Method. — Butter 4 small china 

When ready, turn the eggs carefully ramakin cases or dariol moulds, and 
out of the tins on to the toast, and coat them thickly with ham and pars- 
serve. ley, previously mixed together. Break 

Time. — 15 minutes. Average an egg carefully into each case, and 
Cost, 15. 2d. to is. 4 d. Sufficient' sprinkle them with salt and pepper, 
for 4 persons. Seasonable at any Bake or steam until firm, then turn 
time. . * them on to the prepared toast, and 

v serve. 

EGGS, POACHED, WITH .SPINACH. Time.-^io to 15 minutes. Average 
Ingredients. — 6 eggs, 1 pint of Cost, iod. Sufficient for 3 or 4 

spinach puree, either fresh or tinned, P ersons - Seasonable at any time. 

1 oz. of butter, 1 tablespoonful of 

brown sauce, 1 teaspoonful of lemon- EGGS, SCOTCH. 

juice or vinegar, nutmeg, salt, pepper, Ingredients. — 3 hard-boiled eggs, 

and sippets of toasted bread. J lb. of sausages, 1 raw egg, bread- 

Method.— Prepare the spinach crumbs, frying-fat, fried parsley, 6 
puree, place it in a saucepan, add the croutes of fried bread, 
butter, a good pinch of nutmeg, salt, Method.-*— Skin the sausages, mix 
pepper, and the brown sauce, and make them together and divide into 3 equal 
thoroughly hot. Meanwhile, poach parts. Shell the eggs, enclose them in 
the eggs and turn them neatly. Turn the sausage-meat, coat with egg and 
the spinach on to a hot dish, llatten the breadcrumbs, and fry in hot fat, which 
surface lightly ; upon it place the eggs should be sufficiently deep to cover 
and garnish with sippets of toasted them. Drain well, cut them in halves, 
bread. Serve good gravy or brown dish them on the croutes, and serve 
sauce separately. . garnished with parsley. Tomato sauce 

Time.— -20 minutes after the puree frequently accompanies this dish, 
is made. Average Cost, is. 4^. Suffi- Time. — J an hour. Average Cost, 

cient for 5 or 6 persons. Seasonable is. to is. 3c?. Sufficient for 3 or 4 
at any time. ' persons. Seasonable at any time. 

EGGS, POACHED, WITH TOMATO EGGS, SCRAMBLED. 

SAUCE. Ingredients. — 4 eggs, 2 slices of 

Ingredients. — 6 eggs, 4 ozs. of rice, buttered toast, 1 oz. of butter, 2 table- 
1 oz. of butter, \ pint of tomato sauce, spoonfuls of cream or milk, salt and 
about J pint of stock, .salt and pepper, pepper, chopped parsley. 

Method. — Wash and drain the rice, Method.— I f liked, round, ova}, or 
add it to the boiling stock, cook gently triangular croutes of toasted bread may 
until all the stock has become absorbed, be used, but for ordinary purposes each 
leaving the rice soft and dry, then stir slice of toast may be trimmed and cut 
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EGGS, SCRAMBLED. 


EGGS, SNOW. 


into quarters. Beat the eggs slightly, 
season them with salt and pepper, add 
the cream or milk, and pour the mix- 
ture into a stewpan, in which the 
butter should have been previously 
melted. Stir over tluj ,Jire until the 
e ggs begin to set, then pile on thD 
toast, sprinkle with parsley and 
serve. 

Time. — io minutes. Average Cost, 
10 d. to is. ul. Sufficient for 4 per- 
sons. Seasonable at any time. 

eggs, scrambled, and ham. 

Ingredients. — 2 tablespoonfuls of 
inely-chopped ham, 2 eggs, 1 oz. of 
Gutter, 1 tablespoonful of milk, salt and 
pepper, 2 rounds of buttered toast. 

Method. — Melt the butter in a stew- 
pan, put in the ham and let it heat 
gradually in the butter. Beat the 
»ggs, add the milk, season to taste, 
xwr it into the stewpan, and stir until 
the eggs begin to set. Have the hot 
toast ready, pile the preparation lightly 
ipon it, and serve at once. Tongue 
ir other kinds of meat may be sub- 
itituted for the liam. 

Time. — 15 minutes. Average Cost, 
hi. Sufficient for 2 or 3 persons. 
Reasonable at any time. 

EGGS, SCRAMBLED, WITH 
ANCHOVIES. 

Ingredients. — 3 eggs, 3 anchovies, 

’ oz. of butter, r tablespoonful of 
treani or milk, \ a teaspoon ful of 
ssence of anchovy, toast, butter, 
’^pers, parsley,' pepper and salt. 

Method. — Skin and bone the ancho- 
rs, and cut them into tine strips, 
hit the toast into pieces 3 inches 
ong and 2 inches wide, and spread 
'hem thickly with butter. Beat the 
W slightly, then put them with the 
fitter, cream, and anchovy essence 
Mo the stewpan, and season to taste. 
Mir by the side of the lire until'the 
fixture thickens, put it on the toast, 
; l y the strips of anchovy across, 
orbing a lattice, and place a caper in 
“aeh division. Re-heat in the oven, 
theft .. serVe garnished with parsley. 

Time. — 40 minutes. Average Cost, 
about iorf. Sufficient for 5 or 6 per- 
Seasonable at any time. 


EGGS, SCRAMBLED, WITH MUSH- 
ROOMS. 

Ingredients. — 4 eggs, 6 button 
mushrooms (preferably fresh ones), 1 
oz. of butter, 2 tablespoonfuls of cream 
or milk, 2 slices of buttered toast, salt 
and pepper. 

Method. — Prepare the mushrooms, 
cut them into small dice and fry lightly 
in the bu titer. Meanwhile, trim the 
toast and divide each slice into 4 
squares. Beat the eggs slightly, season 
them with salt and pepper, add the 
cream, and pour the mixture into the 
stewpan. Stir over the fire until the 
eggs begin to set, then pile the prepara- 
tion on the toast, and serve as hot as 
possible. 

Time. — 10 minutes. Average Cost, 
is. to is. T)d. Sufficient for 4 persons. 
Seasonable at any time. 

EGGS, SCRAMBLED, WITH OYSTERS 
(Chafing Dish Cookery). 

Ingredients. — t dozen oysters, 6 
eggs, 1 oz. of fresh butter, t teaspoonful 
of anchovy paste, salt and pepper. 

Method. — Mix the butter with the 
anchovy paste. Beat up the eggs, and 
season with salt and pepper. Melt the 
anchovy butter in the chafing dish, 
when hot pour in the eggs, stir lightly 
until the mixture begins to thicken, 
then add quickly the oysters, pre- 
viously bearded and cut into halves or 
dice. Serve from the chafing dish with 
fingers of toasted bread, buttered and 
lightly spread with anchovy paste. 

Time. — 10 minutes. Average Cost, 
25. 6 d. to 35. Sufficient for 3 or 4 
persons. Seasonable from September 
to April. 

EGGS, SNOW. 

Ingredients. — 5 eggs, t pint of milk, 
sugar, essence of vanilla. 

Method. — Boil up the milk, sweeten 
to taste, and flavour with vanilla. 
Whisk the whites of the eggs to a stiff 
froth, put 1 tablespoonful at a time 
into the boiling milk, and poach until 
firm. Turn 2 or 3 times during the 
process, and as each portion is cooked 
drain and place in a glass dish. Beat 
the yolks of the eggs, add them to the 
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EGGS, SWISS STYLE. 


EGGS WITH HAM. 


milk, and strain into the jug. Stand 
the jug in a saucepan of boiling water, 
and stir the contents until they 
thicken. Let the custard cool, stirring 
occasionally meanwhile ; then pour 
over and round the snow eggs, and 
serve. 

Time. — A bout ij hours. Average 
Cost, gd. to is. Sufficient for 6 or 7 
persons. 

EGGS , SWISS STYLE. 

Ingredients. — 8 eggs, 3 table- 
spoonfuls of grated cheese, i£ ozs. of 
butter, salt and pepper, cayenne. 

Method. — Butter 8 china ramakin 
cases, put a small teaspoonful of 
cheese at the bottom of each one, 
and add a little seasoning. Break 
the eggs carefully, keeping the yolks 
whole ; lay one in each case, cover 
with a small teaspoonful of cheese, 
add a little seasoning, place a small 
piece of butter on the top, and bake 
until set. Serve hot. 

Time. — 10 minutes. Average Cost, 
15. 3^. to 15, gd. Sufficient for 6 
or 7 persons. Seasonable at any 
time. 

EGGS, TO CHOOSE. 

The freshness of eggs may be tested 
in several ways. One ingenious ap- 
paratus is a speculum, furnished with 
an interior looking-glass, which renders 
the egg sufficiently transparent to 
show if it is fresh, infected, or really 
bad. If fresh, a clear disk is thrown ; 
if stale, a cloudy disk with spots ; 
and if bad, a dark unsightly disk is 
visible. Another method of ascer- 
taining their freshness is to hold them 
before a lighted candle or to the 
light. If the egg looks clear, it will 
be perfectly good, but if there is a 
black .spot attached to the shell, it 
is worthless. The former test cannot 
be put into practice when purchasing 
eggs in the ordinary way, and the 
latter test can only be applied at 
night time when an artificial light is 
burning. T 6 an experienced buyer 
the size, weight, and appearance of 
eggs indicate their value, stale eggs 
being considerably lighter than those 
newly-laid. Eggs that cannot be 


relied on should always be broken 
separately. 

Eggs contain, for their bulk, ;i 
greater quantity of nutriment than 
any other article of food. In i< K , 
parts there arc 7370 parts of water, 
13-50 of proteids, 11.60 of fats, ami 
1*40 of salts. It does not, however, 
follow that eggs are always suited 
to weak digestions ; quite the con- 
trary, for it is often a great object 
to give the stomach a large surface 
to work upon, a considerable volume 
of ingesta, over which the nutritive 
matter is diffused, and so exposed to 
the action of the gastric juice at 
many points ; for there are many 
persons who cannot digest eggs, how- 
ever cooked. The indigestibility of eggs 
decreases in proportion to the degree in 
which they are hardened by boiling. 

EGGS, TO KEEP, FOR WINTER USE. 

Method. — Procure the eggs warm 
from the nest, grease them thor- 
oughly all over with butter, lard, or 
oil, lay them in a box on a thick 
layer of bran, and surround each egg 
with a little bran, to prevent them 
touching each other. Cover each 
layer of eggs thickly with bran. 

EGGS WITH HAM. 

Ingredients. — 6 eggs, 2 tabic- 
spoonfuls of finely-chopped cooked 
ham, 1 tablespoonful of browned 
breadcrumbs, 2 tablespoonfuls of white 
or brown sauce or gravy, \ oz. of 
butter, salt, pepper. 

Method. — Butter 6 china souffle 
• cases. Season the ham with pepper, 
moisten with the sauce or gravy, 
add a few drops of mushroom ketchup 
or any cruet sauce, and put the pre- 
paration into the cases. Now add the 
eggs, taking care to keep the yolks 
whole, and sprinkle on a little salt 
and pepper. Cover with a thin layer 
of breadcrumbs, place small pieces 
of butter on the top, bake in a 
erate oven until the eggs are set, and 
serve them in the cases. 

Time. — -From 15 to 20 minutes. 
Average Cost, is. to is. 3 d. Suffi- 
cient for 6 persons. Seasonable a 1 
any time. 
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eggs with mushrooms. 


ENDIVE, STEWED. 


eggs with mushrooms. 

Ingredients. — 0 eggs, 12 small 
mushrooms, 1 oz. of butter, 2 small 
dijuhis, £ pint of good gravy, pepper 
aii« l salt. 

Method. — Boil the eggs hard, and 
w lieu cold cut them into rather thin 
slices. Slice, and fry the mushrooms 
.,nd onions in the butter, add the 
gravy, bring to the boil, and season 
to taste. Put in the sliced eggs, let 
tlirm become thoroughly hot, then 
dish carefully, and serve. 

Lime.— \ an hour. Average Cost, 
i s. (x/. Sufficient for 4 or 5 persons. 

empress pudding. 

Ingredients. — 1 quart of milk, 
\ ozs. of rice, 2 ozs. of butter, 1 table- 
spoonful of sugar, paste or paste 
trimmings, jam or stewed fruit, salt. 

Method. — Simmer the rice in the 
milk until tender and fairly dry, then 
add the butter, sugar, and a good 
pinch of salt. Line the edge of the 
piedish with paste, then spread a 
thin layer of rice on the bottom of 
the dish, and cover thickly with jam 
or stewed fruit. Repeat until the 
dish is full, letting the top layer be 
ot rice. Bake in a moderate oven 
for about \ an hour, and serve with 
boiled custard sauce. 

Time. — About 2 hours. Average 
Cost, is. yi. to is. 6 d. Sufficient 
for 6 or 7 persons. 

ENDIVE. 

This vegetable is generally served 
d s a salad, but may also be served 
hot, stewed in cream, brown gravy, 
or butter ; but when dressed thus, 
the sauce it is stewed in should not 
be very highly seasoned, as that 
would destroy and overpower the 
flavour of the vegetable. 

, Average Cost. — From 2 d. per head. 
Seasonable from November to March. 

ENDIVE salad. 

Ingredients. — Endive, cress, 
^redded celery, boiled beetroot, 
salad dressing (see recipes for same). 

Method. — Separate the endive into 
tu fts, toss these in salad dressing, 


pile them high in a salad-bowl, aud 
garnish with cress, celery, and beet- 
root. 

ENDIVE SOUP. 

Ingredients.— U lbs. of knuckle 
of veal, free from bone, poultry 
giblets (<>/. or is. worth), 1 onion, 
2 cloves, i turnip, 1 carrot, 1 small 
bouquet-gnrni (LKirsley, thyme, bay- 
leaf), 2 endives (large heads), 2 ozs. 
of butler, 1 oz. of Hour, yolks of 2 
eggs, 1 2 gills of cream, seasoning, 
nutmeg, salt anti pepper, ground 
mace, paprika pepper. 

Method. — Cut the meat into pieces, 
wash and clean the giblets ; put all 
in a stew pan with sufficient water to 
cover, about 2 quarts, add a tcaspoon- 
ful of salt, and bring to the boil. 
Skim well. Peel the onion, insert 
the cloves, peel or scrape the turnip 
and carrot ; add these to the above, 
also tlie bouquet-garni. Boil for 
about 1 J hours or longer, and strain. 
Trim, wash, and drain the endives, 
cut them into line shreds, blanch 
and drain. Melt 1 oz. of butter in 
a stewpan, add the endives, and stir 
over the lire for 5 minutes. Moisten 
with sufficient stock, and cook until 
tender, then put it into the prepared 
stock. Allow this to boil up. Melt 
the remainder of the butter, stir in 
the Hour, cook a little, and moisten 
with a little cold milk. Tour this 
into the soup, and continue to cook 
the whole a little longer, then pass 
through a fine sieve. Return to the 
stewpan, season to taste with salt, 
pepper, and nutmeg, also a tiny 
pinch of ground mace and paprika. 
Put the cream and egg-yolks into 
the soup tureen, beat up well, and 
pour the boiling soup gradually into 
the tureen. The soup is then ready 
for table. 

Average Cost.— 35. (>d. Suffi- 

cient for 8 persons. Seasonable 
from October to April. 

ENDIVE, STEWED. 

Ingredients . — 6 heads o>f endive, 
J pint of stock, 1 oz. of butter, 1 oz. 
of flour, 1 tablespoonful of lemon- 
juice, salt and pepper. 



ENGLISH SALAD. EVE'S PODDING. 


Method. — Wash and free the en- 
dive thoroughly from insects, remove 
the green parts of the leaves, and put 
the endive into boiling water, slightly 
salted. Let it remain for 10 minutes, 
then take it out, drain, and chop it 
finely. Melt the butter in a stewpan, 
stir in the flour, and cook for a few 
minutes without browning. Put in 
the stock, stir until boiling, add the 
endive and lemon-juice, season to 
taste, simmer until the endive is per- 
fectly tender, then serve. 

Time. — Altogether, about \ an hour. 
Average Cost, from 2d. per head. 
Seasonable from November to March. 

ENGLISH SALAD. 

Ingredients. — Shredded lettuce, 
watercress, mustard and cress, sliced 
radishes, a few spring onions finely 
sliced, sugar, salt, pepper, equal parts 
of oil and vinegar, sliced tomatoes. 

Method. — Mix together the lettuce, 
cress, radishes, and onions. Add a 
little sugar and a seasoning of salt 
and pepper to the oil and vinegar, 
pour it over the salad, and serve gar- 
nished with sliced tomatoes. 

EPICUREAN SAUCE. 

Ingredients. —1 gill of Mayonnaise 
sauce, \ gill of aspic jelly (see Jellies), 
l gill of cream, 1 tablespoonful of 
tarragon vinegar, 1 teaspoonful of 
anchovy essence, 1 dessertspoonful of 
chopped gherkins, 1 dessertspoonful 
of chopped chutney, £ a cucumber, 
salt, pepper, sugar. 

Method. — Peel the cucumber 
thinly, cut it into small pieces, and 
cook till tender in salted water. Drain 
off the water, and rub the cucumber 
through a tine sieve. Carefully mix 
the Mayonnaise with the cream, 
anchovy essence, gherkins, and chut- 
ney. Mix the cucumber puree with 
the vinegar and the aspic, which 
should be dissolved, but almost cold. 
Blend both mixtures together. Season 
with salt, pepper, and a little castor 
sugar, and serve with fish, cold meat, 
or vegetables such as asparagus, 
green artichokes, etc. This also makes 
a nice dressing for fish salads. 

Time. — 40 minutes. Cost, about is. 


ESPAGNOLE, OR SPANISH SAUCE. 

Ingredients. — 1 quart of stock 
I oz. of raw lean ham or bacon, 2 
of butter, 2 ozs. of Hour, 1 cm rot, 

1 onion, 1 clove, 4 peppercorns, (! 
bouquet-garni (parsley, thyme, Lav- 
loaf), l gill of tomato pulp, l gill 
sherry, 2 mushrooms. 

Method. — Melt the butter in a 
stewpan, add the ham, cut into small 
pieces, fry for a few minutes, and then 
put in the vegetables sliced, the herbs, 
and spices. Stir these ingredients 
over a slow tire for about 5 minutes, 
then add the Hour and brown it 
carefully. Add the stock, tomato 
pulp, and sherry, stir the sauce until 
boiling, draw the saucepan to the 
side of the lire, let it boil slowly 
for about 1 hour, then skim off 
the fat, pass the sauce through ,i 
tammy-cloth, season, warm up, and 
serve. 

Time.- -A bout 1 \ hours. Average 
Cost, in. 4 d. Quantity, i pint. 

EVERTON TOFFEE. 

Ingredients. — 1 lb. of Demerara 
sugar, 4 ozs. of butter, pint of water, 
a good pinch of cream of tartar. 

Method. — Dissolve the sugar m 
the water, add the cream of tart.ii, 
and boil to the “ hard ball ” degree 
(see Sugar, to Boil). Remove the 
stewpan from the lire, .add the butter 
in small pieces, then boil to the “crack” 
degree ( see Sugar, to Boil). Dour du 
to buttered or oiled tins ; when sidle 
ciently set, mark into squares or 
oblongs, and when quite cold divide 
and wrap each piece first in wax 
paper and afterwards in tinfoil. 

EVE’S PUDDING. 

Ingredients. — 3 ozs. of butter, j 
ozs. of castor sugar, 3 ozs. of Hour, 

2 eggs, almond or vanilla essence. 

Method. — Beat the butter ami 

sugar until thick and creamy, add the 
yolks of eggs, and stir in the Hour- 
Whisk the whites stiffly, stir them 
lightly ip, and flavour to taste. llav<‘ 
ready .some well-buttered dariols m 
small cups, fill them three-quarter* 
full with the mixture, and bake in tl 
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EXETER PUDDING. 

moderately hot oven from 25 to 30 
minutes. 

I'i me. — i hour. Average Cost, 
to Sd. Sufficient for 6 persons. 

EXETER PUDDING. 

Ingredients.- — 5 ozs. of bread- 
crumbs, 2 sponge cakes sliced, 1 oz. 
of ratafias, 3} ozs. of suet finely 
chopped, 2 ozs. of sago, 3 ozs. of 
moist sugar, 4 small or 3 large eggs, 
1 wiueglassful of rum, 2 or 3 table- 
spoonluls of cream or milk, \ a tea- 
spoonful of grated lemon-rind, jam, 
since. 

Method. — Mix all the ingredients, 
except the ratafias, sponge cake, and 
jam, well together. Coat a well- 
Imttered mould or basin lightly with 
breadcrumbs, and cover the bottom 
with ratafias. Add a layer of the 
mixture, cover with slices of sponge 
cake, spread thickly with jam, and 
on the top place a few ratafias. Re- 
peat until all the materials are used, 
taking care that the mixture forms 
the top layer. Hake gently for r 
hour, and serve with a sauce made of 
] tub! espoonfuls of black-currant jelly, 
a glass of sherry, and a little water, 
ami boiled up. 

L'ime. — i jr hours. Average Cost, 
from is. <)d. to 25. Sufficient for 
5 or b persons. 

EXETER STEW. 

Ingredients. — 1 lbs. of lean beef, 
ij- pints of water, U ozs. of dripping, 
1 ■> ozs. of flour, 2 or 3 onions, 2 table- 
spoonfuls of vinegar, salt and pepper. 
For the savoury balls : 4 ozs. of flour, 

1 \ ozs. of linely-chopped suet, i 
tablespoon ful of linely-chopped pars- 
ley, l a teaspoonful of powdered 
mixed herbs, 1 tcaspoonful of salt, 
1- of a teaspoonful of baking-powder, 

2 a saltspoonful of pepper. 

Method. — Remove all the fat from 

the meat, cut the meat into 8 or 10 
pieces, put them into a stewing-jar 
with the vinegar, and place the jar 
111 a cool oven. Make the fat hot in 

3 frying-pan, fry the sliced onions 
•md flour until brown, add the water, 
hoil up, and pour it over the meat 
i 11 the jar. Season, cover closely, 


FENNEL SAUCE. 


and cook gcutly either in the oven 
or on the stove for 3 hours. Mix the 
ingredients for savoury balls together, 
add water to bind these into a stiff 
mixture, and separate into 12 balls. 
About 40 minutes before serving, 
bring the stew to boiling point ; drop 
in the balls, and simmer for 40 
minutes. To serve : pile the meat in 
the centre of a hot dish, strain t lie 
gravy over and arrange the balls 
neatly round the base. 

Time. —From to 3I hours. 

Average Cost, about is. Sufficient 
for 5 or 0 persons. 


FARMER'S FRUIT CAKES. 

Ingredients. — 1 cup of dried sour 
apples, r cup of golden syrup, 1 cup 
of sugar, £ cup of butter, \ a cup of 
sour milk, 1 teaspoonful of soda, 
2 teaspoon fuls of cinnamon, 1 tea- 
spoonful of cloves, 1 egg, 2 cups of 
flour. 

Method. -Chop the apples fine, 
and soak them over night ; in the 
morning let them simmer for 2 hours 
with the golden syrup. Frcpare the 
other ingredients as for any cake, 
beating well, and adding the apple 
and syrup when a little cool, bill not 
cold. Bake in small greased tins in a 
moderate oven. 

Time. — I to J of an hour. Average 
Cost, 10 iL 

FENNEL SAUCE. 

Ingredients. — \ pint of melted 
butter, 2 tablespoon lu Is of chopped 
fennel. 

Method. — Make the melted butter 
as directed. Wash the fennel well, 
pick it from the stalks, put it into 
boiling water, and boil until tender. 
Drain well, chop finely, and add it 
to the boiling sauce. Use as required. 

Time. — A ltogether, 35 to 40 minutes. 
Average Cost, id. to 4^. for this 
quantity. 
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FIG CREAM ICE. 

FIG CREAM ICE. 

Ingredients. — t breakfastcupful 
of finely-chopped dried f i , 4 ozs. 
of castor sugar, 1 dessertspoonful 
of best isinglass, 2 tablcspoonfuls 
of cornflour, vanilla essence, 1 
quart of milk, 1 pint of cream, 3 
eggs. 

Method. — Mix the corn Hour 
smoothly with a little milk, boil the 
remainder, add the cornflour, and 
stir until boiling. Beat the eggs and 
sugar together, stir them into the 
milk and cornflour, add the isinglass 
previously softened in a little cold 
water, and stir it until dissolved. 
When cold, add the cream, and a 
little vanilla essence, freeze slightly, 
then add the figs and* complete the 
freezing. 

Time. — About 2 hours. Average 
Co.st, 25. 61/. to 35. Sufficient for 
12 or 14 persons. 

FIG MOULD. 

Ingredients. — 1 lb. of figs, 6 ozs. 
of sugar, 1 oz. of leaf gelatine, 1 
lemon, 1 pint of water. 

Method. — Cut the figs into small 
pieces, put them into a stewpan, 
with the water, sugar, the juice and 
thinly-cut rind of the lemon, and 
simmer until tender. Dissolve the 
gelatine in 3 tablespoonfuls of water, 
add it to the rest of the ingredients, 
and pour the mixture into 1 large 
or several small moulds. Serve with 
whipped cream or a good custard 
sauce. 

Time. — A bout \ an hour. Average 
Cost, M. Sufficient for 4 or 5 
persons. 

FIG PUDDING. 

Ingredients. — 8 ozs. of dried figs, 
6 ozs. of finely-chopped suet, 4 ozs. 
of breadcrumbs, 4 ozs. of flour, 4 ozs. 
of sugar, | pint of milk, 2 eggs, a 
good pinch of salt, a good pinch of 
nutmeg. 

Method. --Chop the iigr> finely, add 
to them the rest of the dry ingredients, 
and mix well. Beal the eggs, add 
the milk, pour into the mixture, and 
Stir well. Turn into a greased basin. 


FINGER PUDDING. 

and steam for 2J hours. Serve with 
a suitable sweet sauce. 

Time. — A bout 3 hours. Average 
Cost, 10 d. Sufficient for 6 or 7 
persons. 

FIG PUDDING ( Another Method). 

Ingredients. — 8 ozs. of dried fig* 
finely chopped, 6 ozs. of Hour, 3 ozs, 
of finely-chopped suet, a good pinch 
of salt. 

Method. — Mix the flour, suet, ami 
salt together, and add enough cold 
water to form a stiff paste. Roll 
out to a suitable thickness, cover 
with chopped figs, moisten the edges 
with water, roll up, and make tlm 
ends secure. Scald and flour a pud- 
ding-cloth, put in the roll, tie the cloth 
at each end, put the pudding into 
boiling water, and boil about 1} 
hours. 

Time. — F rom 2 to 2] hours. Aver- 
age Cost, about yd. Sufficient for 
5 or 6 persons. 

Note. — A little moibt sugar may be added, if 
liked. 

FIGS, STEWED. 

Ingredients. — 1 lb. of figs, 6 ozs. 
of sugar, the juice of 1 lemon, 1 pint 
of water. 

Method. — Place the figs, sugar, ami 
lemon-juice in a jar, boil the water, 
and add it to tile contents of the jar. 
Cover closely, stand the jar in a 
saucepan of boiling w r ater or in a slow 
oven, and stew gently from i\ to ij 
hours. Serve with a good custard 
sauce. 

Time. — From ij to if hours. 
Average Cost, yd. Sufficient for 
3 or 4 persons. 

FINGER PUDDING. 

Ingredients. — 1 oz. of Savoy or 
finger biscuits crushed, ozs. of 
butter, 3 ozs. of castor sugar, 3 ozs. 
of ground almonds, 4 eggs, { of a tea- 
spoonful of grated lemon-rind, ] of a 
teaspoon fid of ground cinnamon, a 
good pinch of ground cloves. 

Method.— S tir the sugar and yolk’ 
of eggs together until smooth and 
creamy, add the almonds, lemon-rind , 
cinnamon, cloves, the butter melted, 



FISH AND MACARONI. 


FISH CAKES. 


alK l the crushed biscuits. Whisk the 
whites stiffly, stir them lightly in, 
,n,l turn the mixture into a well- 
buttered mould. Steam gently for 
about i hour, and serve with a suit- 
able sauce. 

Time:. — About hours. Average 
Cost, io<f. to is. Sufficient for 4 
or 5 persons. 

fish and macaroni. 

Ingredients. — 2 lbs. of fish 
(cooked), £ lb. of macaroni, 3 ozs. 
of grated cheese. 1 oz. of butter, 
pepper and salt. 

Method. — Remove all skin and 
bone from the lish, anti separate it 
into large flakes. Break the macaroni 
into pieces about 1 inch in length, 
put it into boiling salted water, anti 
boil rapidly until tender. Have ready 
n well-greased piedish, put in a layer 
of lish, season well with salt and 
pepper, cover with macaroni, and 
add a good sprinkling of cheese and 
seasoning. Repeat until the dish is 
full. Put the butter in small pieces 
on the top, and bake for about 20 
minutes in a cpiick oven. 

Time. — A bout 1 hour. Average 
Cost, 1.9. 6 d. to 2.9. Sufficient for 
5 or 6 persons. Seasonable at any 
time. 

FISH AND OYSTER PIE. 

Ingredients. — 1 lb. of any cold 
fish, such as cold or haddock, 1 dozen 
oysters, pepper and salt to taste, 
breadcrumbs or puff paste, sufficient 
for the quantity of fish, £ a teaspoon- 
ful of grated nutmeg, 1 teaspoonful 
of finely-chopped parsley, melted 
butter or white sauce. 

Method. — Clear the fish from the 
bones, put a layer of it in a piedish, 
add a few oysters, with nutmeg anti 
chopped parsley. Repeat this till 
the dish is quite full. A covering 
uiay be formed either of breadcrumbs, 
which should be browned, or puff 
Paste, which should be cut into long 
Stl 'ips, and laid in cross-bars over the 
h^h, with a line of paste first laid 
r <>und the edge. Pour in some melted 
butler, or a little thin white sauce, 
and the oyster liquor, then bake. 


Time. — If made of cooked fish, f 
of an hour ; if made of fresh fish and 
puff paste, J of an hour. Average 
Cost, 25 . Sufficient for 6 persons. 
Seasonable at any time. 

FISH CAKES. 

Ingredients. — The remains of any 
cold fish ; to each lb. allow £ lb. of 
mashed potatoes, 1 oz. of butter, 2 
eggs, breadcrumbs, milk, salt anl 
pepper. 

Method. — Heat the butter in a 
saucepan, add the fish (coarsely 
chopped), potatoes, the yolk of 1 
egg, salt, pepper, and sufficient . milk 
to moisten thoroughly. Stir the in- 
gredients over the fire for a few 
minutes, then turn on to a plate. 
When cold, tliape into round, flat 
cakes, brush them over with egg, 
cover with breadcrumbs, and fry in 
hot fat. The fish may be made into 
one large cake instead of several 
small ones, in which case, grease a 
flat tin, and shape the mixture as 
much like a fish as possible. Brush 
it over with egg, cover with slightly 
browned breadcrumbs, and bake for 
about 20 minutes in a fairly hot oven. 

This dish may be varied by the 
addition of forcemeat, made of 2 
tablespoonfuls of finely-chopped suet, 
2 tablespoonfuls of breadcrumbs, 1 
teaspoonful of finely-chopped parsley, 
salt, pepper, grated lemon-rind, or 
other flavouring, and moistened with 
egg or milk. Or the forcemeat may 
be made of t tablespoonful of picked 
and coarsely-chopped shrimps, bread- 
crumbs, a teaspoon ful of anchovy 
essence, 1 tablespoonful of melted 
butter, salt, pepper, cayenne, and a 
little milk. When using . forcemeat, 
spread one half of the fish-cake mix- 
ture on the tin in the form of a sole, 
spread the forcemeat in the centre, 
leaving bare a narrow margin at the 
sides, cover with the remainder of 
the mixture, brush over with egg, 
sprinkle with browned breadcrumbs, 
and bake in a moderate oven for 35 
or 40 m in ifct os. 

Time. — A bout of an hour. Aver- 
age Cost, is. Od. for 12 small cakes. 
Sufficient, i lb. fish, etc., for 6 or 
7 persons. Seasonable at any time. 
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FISH CAKES. FISH CURRY. 


FISH CAKES FROM PRESERVED 
SALMON. 

Ingredients. — T tin of salmon, i 
lb. of mashed potatoes, milk, i egg, 
breadcrumbs, salt and pepper, fry- 
ing-fat, parsley. 

Method. — When using cold potato 
stir it over the lire with a little milk 
until quite hot and smooth. Chop 
the fish coarsely, add it to the potatoes, 
season to taste, and stir over the fire 
until thoroughly mixed, adding a 
little milk if too dry. Let the mix- 
ture cool on a plate, then shape into 
small round cakes, coat carefully with 
egg and breadcrumbs, and fry in hot 
fat until lightly browned. Drain 
well, and serve garnished with crisply- 
fried parsley. 

Time. — Altogether, ij hours. Aver- 
age Cost, 9 d. to is. 

FISH CHOWDER. 

Ingredients.— 1 II). of cod, had- 
dock, or whiting, 3 or 4 potatoes 
peeled and sliced, \ lb. of pickled pork 
cut into dice, 1 small onion finely 
chopped, 3 water biscuits, ?> pint of 
milk, 1 pint of water, \ a teaspoonful 
of powdered mixed herbs, salt, pepper. 

Method. — Wash and dry the fish, 
and cut it into small pieces. Place 
the fish, potatoes, and pork in a 
stewpan in alternate layers, sprinkling 
each layer with onion, herbs, salt anti 
pepper. Add the water, cover closely, 
and cook gently for 40 minutes. 
Meanwhile, soak the biscuits in the 
milk, beat out all the lumps with a 
fork, and stir the preparation into 
the stew about 10 minutes before 
serving. Add seasoning to taste, and 
serve hot. * 

Time. — To cook the chowder, about 
40 minutes. Average Cost, about is. 
Sufficient for 3 or 4 persons. Sea- 
sonable at any time. 

FISH, CROQUETTES OF. 

Ingredients. — Cooked fish ; to ^ 
lb. of which, allow .} Ib^ of mashed 
potatoes, l oz. of butter, r yolk of 
egg, 1 whole egg, breadcrumbs, milk, 
salt and pepper, frying-fat. 

Method. — Remove all skin and 


bone from the fish, then chop it 
coarsely. Heat the butter in a stew- 
pan, add the fish, potatoes, yolk of 
egg, salt and pepper to taste, ami 
sullicienl milk to moisten it thor- 
oughly. Stir the preparation over 
the lire until well mixed, then turn 
it on to a plate. When cold, form 
it into cork-shaped pieces, brush over 
with egg, coat with breadcrumbs, 
and fry in hot fat. Drain well, ami 
serve garnished with crisply-fried 
parsley. 

Time. — To fry, about 5 minutes. 
Average Cost, 3 d. to 4 d., in addition 
to \ lb. of fish. 

FISH, CURRIED. 

Ingredients. — 1 lb. of cooked fish, 
J pint of milk, 1 oz. of butter, 1 level 
dessertspoonful of curry-powder, 1 
level teaspoonful of flour, 1 finely- 
chopped small onion, lemon-juice, salt, 

Method. — D ivide the fish into 
rather large flakes. Heat the butter 
in a stewpan, fry the onion till lightly 
browned, sprinkle in the curry-pow- 
der and flour, and when smoothly 
mixed add the milk and boil for ^ 
or 6 minutes. Season to taste, add 
a few drops of lemon-juice, and sene 
plainly or accompanied by boiled 
rice, as preferred. 

Time. — 15 t o 20 m in u t es . A ve rag 1 
Cost, gr/. to is. Sufficient for 2 or 
3 persons. Seasonable at any time. 

FISH CURRY (Indian Recipe). 

Ingredients. — 2 lbs. of fish, \ lb. 
of onions sliced, 2 ozs. of ghee or 
butter, £ oz. each of green chilies, 
dried chilies, green ginger, turmeric, 
cumin seeds, coriander seeds, { oz. 
of fenugreek, 1 clove of garlic finely 
chopped, | pint of fish stock or milk, 
salt, the juice of 2 tamarinds. 

Method. — Put J the onions into a 
mortar, add the dried chilies, ginger, 
turmeric, cumin, coriander, fenugreek, 

I garlic, and a dessertspoonful of salt. 
I and pound until smooth. Fry tin 
remaining cjnions in hot ghee until 
lightly browned, add the fish, p lV ' 
viously washed, well-dried, and cut 
into small slices ; fry lightly, then add 
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FISH KT.OSH. 


FISH EGGS (SCRAMBLED). 


!he stock or milk, the pounded ingre- 
'lu'iits, the juice of the tamarinds, 
,,,<1 the green ginger, and cover 
closely, Cook slowly for 20 minutes, 
tin'll serve with plainly-boiled rice. 

Time.— 45 minutes. Cost, i.s. io t /. 
to >s. Sufficient for 5 persons. 

FISH EGGS (SCRAMBLED) (Invalid 
Cookery). 

Ingredients. — 3 eggs, 3 ozs. of 
finely-flaked cooked white fish, 2 ozs. 
of butter, 1 tablespoonful of cream 
or milk, salt and pepper, buttered 
toast. 

Method. — Beat the eggs, add the 
cream or milk, and season to taste. 
Heat the butter in a stewpan, put in 
the fish, and let it become thoroughly 
hot, then add the eggs. Cook slowly 
and stir continuously until the mix- 
ture begins to thicken, then pile it 
on the hot toast and serve at once. 

Time. — A bout 10 minutes. Aver- 
age Cost#, gd. Sufficient for 2 
persons. 

FISH FARCE. 

Ingredients. — \ lb. of uncooked 
fish (two whitings), | pint of milk 
or fish stock, 2 ozs. of Hour, t oz. ol 
hill ter, 2 eggs, pepper and salt. 

Method. —Melt the butler, stir in 
the Hour, add the milk or stock, and 
<ook until the panada forms a com- 
part mass round the bowl of the 
spoon. Pound the fish and the 
panada well together, add the eggs 
out' by one, season well, and pass the 
ingredients through a wire sieve. A 
lighter mixture may be obtained when 
required by pounding 3 yolks with the 
lbh and mixing the 3 whites (stiffly 
whipped) after passing the mixture 
through the sieve. 

Time. — About 35 minutes. Aver- 
age Cost, about is. for this quantity. 

p lSH, FRICASSEE OF. 

Ingredients. — 1 lb. of white fish, 
' pint of milk, pint of water, 1 oz. 
°t butter, 1 oz. of flour, 1 bay-leaf, 
r blade of mace, t pinch of nutmeg, 
sa, t and pepper, lemon-juice to taste. 

Method. — Divide the fish into 
pieces about if; inches square. Put 


the milk, water, salt and pepper, bay- 
leaf, macc, and nutmeg into a stew- 
pan, and when warm add the fish. 
Bring to the boil and simmer for 10 
minutes, then take out the bay-leaf 
and the mace. Have ready the 
butter and flour kneaded together, 
add it in small portions to the con- 
tents of the stewpan, and stir gently. 
When the Hour is mixed smoothly 
with the liquor, add lemon-juice and 
seasoning to taste, and serve. 

Time. — About 30 minutes. Aver- 
age Cost, iorf. Sufficient for 2 or 
3 persons. Seasonable at any time. 

FISH, FRICASSEE OF (Invalid Dish). 

Ingredients. — \ lb. of white fish, 
2 pint of cold water, 1 small blade of 
mace, 2 or 3 sprigs of parsley, a pinch 
of grated nutmeg. Por the sauce : 
} oz. of butter, J oz. of Hour, 1 gill of 
fish stock, { gill of milk, 1 teaspoonful 
of lemon-juice. 

Method. -Simmer the fish with 
the mace, parsley, nutmeg, and a 
little salt in the water until three- 
quarters cooked, then strain off the 
liquor and break the fish into Hakes. 
Melt the butter in a stewpan, stir 
in the Hour, add 1 gill of the lisli 
liquor and the milk, and boil for 3 
or 4 minutes. Season to taste, add 
the lemon-juice and fish, make thor- 
oughly hot, and serve. Cooked lisli 
may be used, in which case the fish 
stock should be prepared from the 
bones and skin. 

Time. —20 minutes. Average 
Cost, (xi. to Hi/. 

FISH KLOSH (Australian Dish). 

Ingredients. — \ lb. of cold trum- 
peter or other fish, 1 oz. of ham or 
bacon coarsely chopped, 1 shallot or 
[ small onion finely chopped, t oz. 
of butter, 1 oz. of flour, J pint of milk, 
f egg, f pint of anchovy sauce, salt, 
pepper." 

Method. — Mince the ham or bacon, 
and the shallot or onion, and fry in 
the butter for a few minutes; stir in 
the flour, add the milk, and boil 
gently for five minutes. Mix in the 
egg, and fish finely flaked, season to 
i taste, spread on a plate, and put 
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FISH MOULD. 


FISH SALAD, 


aside. When cold, form into small 
balls, poach in boiling lish stock or 
water for 5 or 6 minutes, and serve 
with a little sauce poured over, and 
the remainder in a sauceboat. 

Time. — A ltogether, about 2 hours. 

FISH MOULD (An old Dutch Recipe). 

Ingredients. — l lb. of cooked fish 
coarsely chopped, 1 good teacupful 
of breadcrumbs, 2 ozs. of butter 
melted, 2 eggs, 1 teaspoonful of 
anchovy essence, cayenne, pepper, salt, 
white sauce, oyster, or other lish 
sauce. 

Method. — Mix the fish, bread- 
crumbs, and a good seasoning of 
pepper, cayenne, and salt well together, 
and moisten with the eggs, butler, 
and anchovy essence. When well 
mixed, turn into a buttered mould, 
steam gently for about i| hours, 
and serve with a little sauce poured 
round and the remainder in a sauce- 
boat. 

Time. — To cook, about ij hours. 
Average Cost, 10 d., exclusive of 
the sauce. Sufficient for 3 or 4 
persons. Seasonable at any time. 

FISH PIE. 

Ingredients. — 1 lb. of cooked cod 
or other white fish, 4 ozs. of finely- 
chopped suet, 2 tablespoonfuls of 
mashed potato, 2 tablespoon fills of 
white breadcrumbs, 2 eggs, J- pint of 
milk (about), browned breadcrumbs, 
butter, salt and pepper. 

Method. — Free the lish from skin 
and bone and chop it coarsely, add 
the suet, potato, white breadcrumbs, 
and a good seasoning of salt and 
pepper. Now stir in the egg with as 
much milk as will form the whole 
into a stiff batter, and turn the mix- 
ture into a wcil-buttered baking-dish 
suitable for sending to table. Cover 
the surface lightly with brown bread- 
crumbs, and put small bits of butter 
here and there, and bake in a moderate 
oven for about 1 hour, or until the 
mixture is set. Serve hot in the dish 
in which it is cooked, or if prepared 
overnight rc-heat at the time of 
serving. 


Time. — T o bake, about one hour. 
Average Cost, 10 d. Sufficient f 0 - 
5 or () persons. Seasonable at ,m v 
time. 

FISH PUDDING. 

Ingredients. — 1 lb. of any kind of 
white fish, 4 ozs. of finely-chopped 
suet, 2 ozs. of breadcrumbs, 1 tea- 
spoonful of finely-chopped parsley, 
\ pint of milk, or stock made from 
fish bones, 2 eggs, a few drops of 
anchovy essence, salt and pepper. 

Method. — Free the fish from skin 
and bones, and pound it well with 
the suet (when making it without 
the aid of a mortar, chop the lish 
finely, and rub it through a tine 
sieve) ; add the breadcrumbs, parsley, 
salt, popper, anchovy essence, and 
mix well ; beat the eggs slightly, add 
the milk or fish stock, and stir into 
the mixture. Have ready a well- 
greased plain mould or basin, put in 
the mixture, cover with a greased 
paper, and steam gently for nearly 
ij hours. Serve with anchovy, egg, 
or melted butter sauce. 

Ttme. — A ltogether 2 hours. Aver- 
age Cost, is. 6 d. Sufficient for 4 or 
5 persons. Seasonable at any time. 

FISH SALAD. 

Ingredients. — 1 lb. of cooked lish, 
celery, lettuce, Mayonnaise sauce, 
hard-boiled egg, salt, pepper. 

Method. — Skin,- bone, and shred 
some cohl lish (almost any kind of 
while fish or salmon will do), put 
this in a large mixing bowl, add to 
it -j- its quantity of lettuce washed 
and shredded, also | of white cleaned 
celery (if in season). Cut the celery 
into shreds or strips, mix all care- 
fully, adding salt and pepper to 
taste. Arrange neatly in a salad- 
bowl, and pour over some Mayon- 
naise dressing. Garnish tastefully 
with hard-boiled egg cut into slices. 
When celery is not obtainable, a*' 1 
shredded chicory, endive, or sliced 
tomatoes. 

Time. 20 minutes. Average 
Cost, is. 3d. to i.s\ Cxi. Sufficient 
for 5 or 6 persons. Seasonable at 
any time. 
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FISH SOUP, 


FISH, SALT. 

PISH, SALT, AND PARSNIPS. 

INGREDIENTS. — 2 11)S. of salt COiI, 
,j young parsnips, egg sauce. 

Method. — Wash the fish, and soak 
,r jn cold water tor 12 hours, or longer 
,i X cry salt, changing the water every 
^ or 4 hours. Cover the lisli with 
co l,l water, and bring slowly to sim- 
mering point, then draw to the side 
of the stove and cook very gently 
t„r jo minutes, or until the fish 
) L .i v cs» the bones. Meanwhile, pre- 
pare the sauce according to the 
directions given, Boil the parsnips, 
if small cut them lengthwise into j, 
or it large, into 4 pieces. Drain the 
fish well, then place it on a hoi dish, 
pour the sauce over, and garnish with 
the parsnips. 

Tim k. — About 40 minutes. Aver- 
age Cost, cod, 4 d. to is. per lb. 
Sufficient for 4 or 5 persons. Sea- 
sonable during Lent. 

FISH, SALT, WITH CREAM. 

Ingredients. — 3 or 4 lbs. of salt 
(0.1-fish of average size, 1 pint of 
water, 1 pint of milk, ozs. of Hour, 

1 1 ozs. of butter, pepper. 

Method. — Divide the fish into very 
small fillets, put them into a stewpan 
with the water and milk, and simmer 
lor \ an hour. Knead the flour and 
butter to a smooth paste, put it into 
the saucepan in very small pieces, 
and simmer for about ro minutes, 
or until the liaison (or thickening) of 
butter and Hour becomes smoothly 
mixed with' the liquid. Add pepper to 
taste, and serve. 

Time. — 40 minutes. Average Cost, 
sauce, 3 \d. ; cod, from 4 d. to 15. per 
lh. Sufficient for 8 or 10 persons. 
Seasonable during Lent. 

PISH SAUCE. 

Lngredients.—i quart of malt 
vinegar, 2 tablcspoonfuls of walnut 
k' tehup, 2 tablespoon fills of soy, 1 
(y/ - of cayenne, 1 clove of garlic, 2 
^allots sliced. 

. Method. — Put all the ingredients 
Wo a large bottle, and shake them 
daily for a fortnight. When ready, 


strain into small bottles, cork securely, 
and store for use. 

Time. — 14 days. Average Cost, 
io(/. to ix. 

FISH SCALLOPED. 

Ingredients. — The remains of cold 
fish of any kind, to each 1 lb. of 
which allow \\ ozs. of butter, 2 ozs. 
of Hour, \ pint of milk, 1 tcaspoonful 
of anchovy essence, 1 tcaspoonful of 
walnut kef dm p, l a tcaspoonful of 
made mustard, salt and pepper, 
cayenne, breadcrumbs. 

Method. — Melt the butter in a 
stewpan, add the flour, and cook for 
3 or 4 minutes, then pour in the milk, 
stir until it boils, and let it simmer 
slowly for 10 minutes. Meanwhile, 
separate the lish into large flakes, 
and when the sauce is ready put them 
into the stewpan ivitli the anchovy 
essence, ketchup, mustard, and a 
liberal seasoning of salt and pepper, 
and a small pinch of cayenne. Stir 
over the fire until the mixture is 
thoroughly hot, then fill the scallop- 
shells (previously well buttered), cover 
lightly with breadcrumbs, place 011 
the top of eacli small pieces of butter, 
and bake in a hot oven until nicely 
browned, or brovVii the surface with 
a hot salamander. 

Time. — i an hour. Average Cost, 
is. Oi7. 

FISH SOUP. 

Ingredients. — r lb. of whiting, 
plaice, cod, or other white lish, 1 
quart of water, 1 gill of milk, l gill of 
cream, t oz. of butter, 1 oz. of flour, 
2 yolks of eggs, 3 slices of carrot, 
} a very small onion, 2 or 3 .sprigs of 
parsley, 1 very small blade of mace, 
£ a tcaspoonful of lemon-juice, salt 
and pepper. 

Method. — Cut the fish and its bones 
into small pieces, place it in a stew- 
pan with the water, carrot, onion, 
parsley, mace, and a little salt, simmer 
gently fur 20 minutes, then strain. 
Melt the butter in a stewpan, stir in 
the flour, add the stock and milk, 
bring to the boil, stirring meanwhile, 
and simmer for 4 minutes. Beat the 
yolks of eggs and cream together, 



FISH STEW. 


strain them into the soup, stir by the 
side of the lire for 2 or 3 minutes, 
but do not allow the soup to boil, or 
the eggs may curdle. Add the lemon- 
juice, season to taste, and serve. 

Timm. — 35 minutes. Average Cost, 
15 . zd. to 15 . 4 d. 

FISH STEW. 

Ingredients. — 3 or 4 small floun- 
ders, plaice, or other white fish, 2 
tablespoon fills of breadcrumbs, 1 tea- 
spoonful of finely-chopped parsley, 
J- of a teaspoonful of tinely-graled 
lemon-rind, 2 eggs, \ oz. of butter, 
1 small onion chopped, 1 tablespoon- 
ful of lemon-juice, mace, ginger, 
cayenne, pepper and salt. 

Method. — Clean, wash, and dry 
the fish, and cut it into neat lillets. 
Kcmove the skin and bones from some 
of t lie smaller pieces, aud coarsely 
chop the fish, which should fill z 
tablespoons. To this add the bread- 
crumbs, parsley, lemon-rind, season 
with salt and pepper, bind with a little 
beaten egg, and shape into small 
balls. Melt the butter, fry the onion 
slightly, add a pinch each ol ginger, 
mace, and cayenne, and a little salt 
and pepper, Put in the tilleted fish , 
barely cover it with hot water, bring 
to the boil, them lay the forcemeat 
balls on t lie top of the lisli. Cover 
with a greased paper, to keep in the 
steam, simmer gently for 15 to 20 
minutes, then transfer to a hot dish. 
Strain the liquor over the remainder 
of the beaten eggs, replace in the 
stewpan, season to taste, and add 
the lemon-juice. Stir by the side of 
the lire until the sauce begins to 
thicken, taking care that it does not 
boil, or it may curdle, then pour over 
the fish, and serve. 

Time. — A ltogether, about 1 hour. 
Average Cost, is. $d. to is. 6 d. 
Sufficient for 3 persons. Season- 
able at any time. 

FISH STEW (South African Recipe). 

Ingredients. — A large sole, or 
any nice Cape fish, 1 oz. of butler, 
i oz. of Hour, 1 medium-sized onion 
sliced, 2 tablespoonfuls of ketchup, 
1 small blade of mace, 2 cloves, salt, 


FISH, STEWED. 


pepper, stock, egg and breadcrumb 
fat for frying. 

Method.- Fillet the lisli, trim 
neatly, chop, the trimmings fmch 
and put them aside. Coat the hlkf 
with egg and breadcrumbs, fry then 
until nicely browned, also fry U lt 
sliced onion, which should preferabh 
bo done in a separate frying-pan witl 
very little fat. Place both lisli an< 
onion in a cooking vessel with , 
closely-lit ting lid, barely cover will 
stock, add the ketchup, mace, clous 
and a good seasoning of salt am 
pepper, cover closely and cook genth 
for an hour. Knead the butter ;im 
Hour siik ot lily together, and add 1 
to the contents of the stewpan .1 .11 
hour before serving. Season tin 
chopped trimmings of the fish, moistn 
them with beaten egg, fry them lighlh 
and serve as a garnish to the fish. 

Time. — ij hours. Average Com 
25. 6 d. to 35. Sufficient for 3 pu 
sons. Seasonable at any time. 

FISH STEW, BROWN (Jewish Dish) 

Ingredients. — 3 lbs. of salmon 
mackerel, or any other oily lisli, , 
medium-sized sliced onions, h o/s 
ot golden syrup, 2 pennyworth <> 
gingerbread, J pint of cold water 
1.5 gills of vinegar, cayenne, salt. 

Method.-- Cook the onions in tin 
water until barely tender, then ad< 
the lisli, cayenne and salt to taste 
Crumble the gingerbread, pour nvc 
it the vinegar, stir until smooth, am 
add the golden syrup. When the tisl 
is about half cooked add the abov 
mixture, and continue to cook slowh 
until done, stirring frequently mean 
while. Serve hot or cold. 

. Time.— T^ bout 1 hour. Avera^i 
Cost, 6 d., exclusive of the li ^ 1 
Sufficient for 6 or more persons. 

FISH, STEWED (Passover Dish). 

Ingredients. — 2 or 3 lbs. of whit' 
lisli, 1 onion finely chopped, 2 tabk 
spoonfuls of oil, 1 pint of water, 
tablespoon ful of finely chopped l ):irs 
ley, ground ginger, nutmeg, salt an* 
pepper. For the balls : V lb. of i lbt 
liver (or equal parts of liver anj 
lish) finely chopped, 2 ozs. of bread 
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pish stock. 

crumbs, i tablespooiiful of imely- 
clioppcd parsley, i egg, ginger, nut- 
meg, pepper and salt to taste. For 
the sauce : the juice of 3 lemons, 2 eggs, 
.1 pinch of sattrou. 

Method.— -Cook the onion in the oil 
without browning, drain off the oil, 
le.ive three parts of the onion in the 
stmvpan, and put aside the rest. 
Mix together the ingredients for the 
Kills, add the onion taken out of the 
slewpan, ginger, nutmeg, pepper and 
*,ilt to taste, form into small balls, 
and roll them lightly in Hour. Divide 
the fish into conveniently shaped pieces, 
place them in the stewpan, add the 
water, parsley, and a good sprinkling 
of ginger, nutmeg, salt and pepper. 
Lay the balls on the top, cover closely, 
and stew very gently until the lish 
is done. Beat the 2 eggs, strain over 
them the lemon- juice, pour this over 
the fish a few minutes before serving, 
and afterwards stir occasionally, but 
do not let it actually boil, else it will 
curdle. When ready, transfer the 
tish to a hot dish and garnish, then 
place the balls round the base, stir 
the saffron into the sauce, and serve 
strained over the lish. 

Time.— A bout 50 minutes. Average 
Cost, (id. to qd. per lb. Sufficient 
tor 5 or 0 persons. Seasonable at 
any time. 

FISH STOCK. 

Ingredients. — 2 lbs. of any inex- 
pensive white lish, such as plaice or 
flounders (the bones and trimmings 
of lish will serve), 1 onion sliced, a 
blade of mace, a bouquet-garni (pars- 
ley, thyme, bay-leaf), 12 white pepper- 
corns, 1 teaspoonful of salt, 2 quarts 
of water. H 

Method. — Put all the ingredients 
together into a clean stewpan, and 
dimmer gently for 1 hour from the 
time the stock begins to cook, when 
^11 that is desirable will have been 
extracted. Further cooking some- 
tones imparts a disagreeably bitter 
taste to the stock. The stock should 
be well skimmed, strained, and put 
111 h> a basin. For thick soups and 
sauces it is ready fof immediate use, 
but for clear lish stock (which is very 


flan of apples. 

rarely used), it would be necessary 
to clarify it with the whites and shells 
of eggs, allowing 4 to each quart of 
stock. 

Time. — 1 hour. Average Cost, 
(hL per quart. Quantity, about 3 
pints of stock. 

• 

FISH, TO FRY (Jewish Recipe). 

Ingredients.— 2 or 3 lbs. of fish 
(haddock, cod, or whiting), 1 egg, 
2 tablespoonfuls of Hour, salt, frying- 
oil, fried parsley. 

Method. —Wash and dry the fish 
(bone it it liked), and cut it into 
pieces convenient tor serving. Sprinkle 
liberally with salt, let it remain for 
15 minutes, then dry well on a cloth, 
and dip it first into Hour, and after- 
wards into beaten egg. Fry in a deep 
pail of hot oil until nicely browned, 
or, if more convenient, in a frying- 
pan containing sufficient oil to half 
cover the lish, which must be turned 
when the under side is brown. Drain 
well, and serve garnished with parsley. 

Time. — To fry the fish, from 0 to 
10 minutes, according to its size and 
thickness. Average Cost, 41/. to 8rf. 
per lb. Allow 2 lbs. for 5 or 6 per- 
sons. Seasonabl e all the year. 

FLANNEL CAKES. 

Ingredients. — 1 quart of nnlk, 1 
tablespooiiful of buffer, 3 eggs, lb. 
of sifted flour, 1 oz. of yeast. 

Method. — Melt the butter in the 
milk, and when lukewarm add the 
eggs, the whites and yolks beaten 
separately, and stir in the Hour. Add 
the dissolved yeast, beat well, and 
leave to rise. Then make into cakes, 
and bake for 15 minutes in a hot 
oven. This mixture will be very soft, 
and require very careful handling. 
The cakes are nice broken open while 
hot and toasted. 

Time. — | of an hour. Average 
Cost, 10 d. Sufficient for 1 dozen 
cakes. 

FLAN OF APPLES. 

Ingredients. — 3 or 4 apples, 1 
tablespoonful of moist sugar, 2 table- 
spoonfuls of sherry, 4 cloves, 2 whites 



FLAN OF PINEAPPLE. 


of eggs, castor sugar, £ lb. of llaky 
or short crust paste. 

Method. — Peel, core, and cut each 
apple into 8 sections, place them in a 
stevvpan, add the cloves and sherry, 
cover closely, stand the stewpan in a 
tin containing boiling water, and cook 
until tender, but not sufficiently so 
as to break easily. Meanwhile, line 
a 6-inch diameter flan or paste-ring 
with paste rolled out to about ] of 
an inch in thickness, lill it with rice, 
placed on an inter-lining of buttered 
paper, and bake in a quick oven. 
When done, remove the rice and 
paper, fill with the apples, arranged 
in a pyramid, strain the juice (if any) 
over them, and sprinkle well with 
sugar. Whip the whites of eggs to 
a stiff froth, spread it lightly over 
the apples, dredge well with castor 
sugar, and bake in a cool oven until 
lightly browned. Serve either hot or 
cold. 

There are two ways of making a 
flan without the aid of a ring. The 
first is by means of a round cake tin. 
The tin is placed in the centre of the 
rolled-out paste, which is cut round, 
leaving a margin of about i inch, to 
be afterwards raised and moulded to 
the shape of the tin. Before removing 
the tin a narrow- folded band of 
greased paper must be pinned lightly 
round this raised border. In the 
second method, the bottom is cut 
out to the required size, and a narrow 
strip of paste fastened to the edge 
of it by means of white of egg. A 
band of paper must support the 
border, and m both cases the inside 
should be filled with rice before baking. 

Time. — About 1} hours. Average 
Cost, from is. to is. 2 d. Sufficient 
for 4 or 5 persons. 

FLAN OF PINEAPPLE. 

Ingredients. — \ a preserved pine- 
apple, castor sugar, 2 eggs, \ lb. of 
flaky or short crust paste. 

Method. — Prepare and bake the 
flan as for, Flan of Apples. Cut the 
pineapple into dice and remove all 
the specks. Strain the syrup, place 
a i of it in a stewpan with a dessert- 
spoonful of sugar, bring to boiling 


FLATHEAD, BAKED. 


point, and simmer for 3 or 4 minute. 
Let it cool slightly, then add the yolk-, 
of the eggs, and cook gently by t In- 
side of the fire until they thicken, 
stirring meanwhile. Now place tin 
pineapple in the prepared flan, covu 
with the custard, and spread the 
stiflly-whippcd whites of eggs on tin- 
top. Bake in a moderately cool oven 
until the meringue hardens and brown-, 
slightly. Serve either hot or cold. 

Time. — A bout 1 hour. Avkrac.l 
Cost, about is. Sufficient for 5 or 
6 persons. 

FLAN OF STRAWBERRIES. 

Ingredients. — 1 lb. of straw- 
berries, castor sugar, 2 whites of eggs, 

* lb. of short crust. 

Method. — Make the flan as directed 
in the recipe *' Flan of Apples ” ; when 
about three-parts baked remove the rice, 
and fill with strawberries, from which 
the stalks have been removed. Pile the 
fruit high in the centre, dredge well 
with castor sugar, and cover with 
stiffly-whisked white of egg. Cover 
the surface lightly with castor sugar, 
replace in the oven, and bake slowly 
for about 15 minutes. When the 
meringue is set, cover with paper to 
prevent it browning too much before 
the strawberries arc sufficiently 
cooked. Serve either hot or cold. 

Time. — About 1 hour. Avkkau- 
Cost, is. 2d. to is. 6d. Sufficient 
for 5 or 6 persons. 

A 7 ote.— Almost any kind of fruit may bo made 
into a flan ; the varieties employed for cujm.uy 
purposes may be broadly divided into 3 clasM>, 
viz., fruit requiring a comparatively large amount 
of cooking, such as apples, pears, plums ; quickly- 
cooked fruits, like strawberries, raspberries, etc., 
and tinned fruits which simply require re- heating- 
The three preceding recipes illustrate method* 
applicable in each case. 

FLATHEAD, BAKED (Australian 
Dish). 

Ingredients. — 1 flathead, foiTt' 
meat ( see Forcemeat for Savoury 
Pies), dripping, anchovy or piquante 
sauce. 

Method. — Hmpty, wash, and dn 
the fish, make the forcemeat ^ 
directed, 'press it lightly into tm* 
opening made in cleaning the fish, 
which secure by means of string 0 



FLEAD CRUST. 

cotton a ml a needle. Bake gently 
jroin 35 to 45 minutes, basting fre- 
'jiR’iitly with hot dripping, and when 
remove the string. Serve the 
Sil ULc: separately. The fish may be 
trussed in the form of the letter S, 
; uhI the appearance further improved 
|,v a coating of egg and lightly browned 
breadcrumbs applied before baking. 

Time. — Altogether about 1 hour. 

FLEAD CRUST. 

Ingredients. — 1 lb. of flour, £ lb. 
of Head (the leaf of pork from which 
lard is made), 1 teaspoonful of baking- 
powder, -J- of a teaspoonful of salt, 

1 pint of cold water. 

Method. — Remove any skin there 
may be, and slice the Head into thin 
Hakes, and mix it with the Hour on 
the paste board. Roll it lightly with 
the rolling-pin. Place in a basin, 
add the baking-powder, salt, and 
sufficient cold water to form a fairly 
still paste. Roll out, and use for 
meat-pies, etc. 

Time. — 10 minutes. Average Cost, 

5 iL Sufficient for 1 large pie. 

FLEMISH SOUP. 

Ingredients. — 2 quarts of stock 
nr wat'^ \ pint of milk, 2 lbs. of 
potatoes sliced, 4 head of celery cut 
into short pieces, 2 onions sliced, 

] ozs. of butter or fat, salt and pepper. 

Method. — Heat the butter in a 
large saucepan, add the prepared 
vegetables, cover closely, and cook 
gently for ^ an hour, stirring or 
shaking the ingredients occasionally, 
•bid the boiling stock or water and a 
seasoning of salt and pepper, boil 
gently until the potatoes are soft, 
dien rub the whole through a wire 
sieve. It e-heat, add the milk, season to 
taste, make thoroughly hot, and serve. 

Time. — From to i.J hours. 
Average Cost, Sd., exclusive of the 
stock. Sufficient for 8 persons. 
Reasonable at any time. 

floating island. 

Ingredients. — 1 pint of cream 
sweetened and stiffly- whipped, 2 
whites of eggs, 2 or 3 tablespoonfuls 
°f raspberry jam or red-currant jelly. 
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FLOUNDERS, FRIED, 

Method. — Beat up the whiles of 
eggs till stiff, and mix the jam or jelly 
lightly. Spread the whipped cream 
lightly at the bottom of a glass dish, 
and drop tablespoonfuls of the egg 
mixture on the surface, making each 
small pile as rocky as possible. 

Time. — A bout T an hour. Average 
Cost, 2 s. to 2 s. 31?. Sufficient for 
1 large dish. 

FLOSTER. 

Ingredients. — 1 gill of sherry, }■ 
gill of noyeau, 1 oz. of loaf sugar, 
3 or 4 thin slices of lemon, 1 bottle 
of iced soda water, 1 lump of ice. 

Method. — Mix all the ingredients 
together in a large tumbler, and 
imbibe through a straw. 

FLOUNDERS, BOILED. 

Ingredients. — 1 medium-sized 
flounder, salt, vinegar. 

Method. — Wash the fish, put it 
into a fish-kettle, with just sufficient 
water to cover it, add salt and vinegar 
to taste, bring gently to the boiling 
point, and simmer for 5 or 10 minutes, 
according to the thickness of the fish. 
Serve with a suitable sauce. 

Time. — After the water boils, 5 to 
10 minutes. Average Cost, from 
6 d. to is. 6 d. Sufficient, 6 ozs. to 
8 ozs. per head, with bone. Season- 
able all the year ; most plentiful 
from August to November. 

FLOUNDERS, BROILED. 

Flounders, when sufficiently large, 
are very nice broiled on a gridiron 
over or in front of the lire, with a 
little butter rubbed over. Small 
plaice cooked in the same manner are 
excellent. 

FLOUNDERS, FRIED. 

Ingredients. — Flounders, egg and 
breadcrumbs, boiling fat, fried parsley. 

Method.— Cleanse the fish, and, 2 
hours before they are required, rub 
them inside and out with salt, to 
render them firm. Wash and wipe 
them very dry, dip them into egg, 
and sprinkle over with breadcrumbs, 
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FLOUNDERS, SOUCHET OF. 


fry them in boiling fat, dish on a 
folded napkin, or fish paper, and 
garnish will) fried parsley. 

Tim is. —To fry, from i<> to 15 
minutes, according to size. Average 
Cost, 3d. to is. each, according to 
size and season. Allow from 6 ozs. 
to 8 ozs. per head for breakfast ; 
rather less when served in the fish 
course of a dinner. Seasonable all 
the year ; most plentiful from August 
to November. 

FLOUNDERS, SOUCHET OF. 

Ingredients. — 3 or 4 flounders, 
J a carrot, \ a turnip, 1 slice of 
parsnip, 6 peppercorns, 1 small 
onion, 1 small bunch of herbs, 
parsley, salt. 

Method. Cut the carrot, turnip, 

and parsnip into very line strips, 
and cook them till tender in slightly 
salted water or fish stock. 'Prim the 
fish, and place it in a deep saute pan, 
with the onion cut up in thin slices, 
the bunch of herbs and peppercorns, 
add a little salt, and pour on sufficient 
water to well cover the fish. Allow 
it to come to the boil, and cook gently 
for about 10 minutes. Take up the 
lish and place it on a deep entree 
dish, sprinkle over the shredded 
cooked vegetables and some finely- 
chopped parsley, add a little of the 
fish liquor, and serve. 

Time. — To cook, m minutes. Aver- 
age Cost, is. (yd. to 2 s. 6d. Suffi- 
cient for 4 or 5 persons. Season- 
able ah the year ; most plentiful 
from August to November. 

FOIE GRAS TOAST. 

Ingredients. — Foie gras, salt and 
pepper, croutes of toasted bread. 

Method. — Slice tin; foie gras, and 
stamp it into rounds, the same size 
as the croutes. Warm them between 
two plates over a saucepan of boiling 
water, place them on the hot croutes, 
season with salt and pepper, then 
serve. 

Time. — 20 minutes. Average Cost, 
3 d. each. Allow 1 to each person. 
Seasonable at any time. 


FORCEMEAT FOR PIES. 


FONDANT CREAM. 

Ingredients. — 2 lbs. of loaf 01 
granulated cane sugar, 1 dessnl 
spoonful of glucose, iA gills of watu 
flavourings, colourings. 

Method. — Dissolve the sugar in 
the water, add the glucose, bring to 
the boil quickly, and boil until th<- 
syrup registers 240° (“ small ball,” 
.see Sugar, to Boil). Pour on to an 
oiled or wetted slab, let it cool slightly 
(for if worked at its greatest heat it 
will grain), and work it with a spatula, 
keeping the mass as much as possible 
together with a scraper held in the 
left hand. When the paste has 
become sufficiently cool, knead it 
well with the hands. When per- 
fectly smooth, divide into 2 or 3 
portions, colour, flavour, and knead 
again separately, and use as required. 

FORCEMEAT FOR RAKED FISH. 

Ingredients. — 3 ozs. of bread- 
crumbs, 1 teaspoonful of minced 
savoury herbs, 8 oysters, 2 anchovies 
(these may be dispensed with), 2 ozs. 
of suet, salt and pepper, pounded 
mace to taste, b tablespoonfuls 0! 
cream or milk, the yolks of 2 eggs. 

Method. — Beard and 11 : nce the 
oysters, prepare and mix uie other 
ingredients, and blend the whole 
thoroughly together. Moisten with 
the erham anil eggs, put all into a 
stewpan, and stir the mixture o\ei 
the fire till it thickens. Stuff the 
inside of the lish with the preparation, 
and sew up the opening. 

Time. — 4 or 5 minutes to thicken. 
Average Cost, 10 d. Sufficient tor 
a moderate-sized pike. 

FORCEMEAT FOR SAVOURY PIES. 

Ingredients. — A lb. of veal finch 
chopped, | lb. of bacon finely chopped, 
2 tablespoonfuls of breadcrumbs, 1 
dessertspoonful of finely-chopped par- 
ley, 1 a teaspoonfui of powdeicd 
mixed herbs, \ of a teaspoonful ()1 
finely-grated lemon-rind, 1 egg, nut- 
meg, salt and pepper. 

Method. --Mix the veal, bacon, 
breadcrumbs, parsley, herbs, and 
lemon-rind well together, and season 
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FORCEMEAT FRITTERS 

to taste. Add the egg, which should 
thoroughly moisten the dry ingredients; 
,t too small to do this, use a little milk 
or water in addition. Mix well and 
u , ( » as ret [Hired. 

Average Cost.— ua/. to ks. Suih- 
cibNT for i large pie. 

FORCEMEAT FRITTERS (Vegetarian 
Dish). 

Ingredients. — 8 ozs. of soft bread- 
crumbs, 3 ozs. of butter, 2 eggs, .{ 
pint of cream, 1 tablespoonful of 
rhopped parsley, 1 teaspoonful of 
linely-chopped leek or onion, 1 tea- 
spoonful of finely-chopped or pow- 
dered mixed herbs, 2 hard-boiled eggs 
sliced and fried in oil or butter, salt, 
pepper. 

Method.— Rub the butter into the 
breadcrumbs, add the parsley, leeks, 
herbs, and a seasoning of salt anil 
pepper. Stir in the eggs and cream, 
shape into balls, and fry in hot butter 
or oil in a frying-pan. Serve garnished 
with the fried slices of egg, and add 
brown sauce and red-currant jelly. 

I f me. — About l an hour. Average 
Cost, is. 2 iL Sufficient for 3 or 4 
persons. 

FOREST PUDDING. 

Ingredients. — 3 stale sponge cakes, 

eggs, jam, :j pint of milk, the grated 
1 mil of 1 a lemon, or other flavouring, 
wigur. 

Method. — Slice the sponge cakes 
dimly, spread half ot them with jam, 
,( >ver with the remainder, and place 
die sandwiches in a buttered piedish, 
which they should half till. Beat the 
I'ggs well, add the milk and flavour- 
ing. anil sweeten to taste. Pour the 
‘uslard into the piedish, cover, and 
it stand for 1 hour, then bake 
slowly from 30 to 35 minutes. Serve 
hot. 

I I me. — A bout 1} hours. Average 
( () st, io(/ # Sufficient for 4 or 5 
persons. 

p 0WL, BOILED. 

Ingredients. — r fowl, i i ozs. of 
,L, !ter, ij ozs. of hour, J pint of 
st °ck, i onion, 1 carrot, a bouquet- 


FOWL, BOILED. 

garni (parsley, thyme, bay-leaf), <> 
white peppercorns, salt. 

Method.— Truss the lowl for boil- 
ing. Have ready a saucepan just 
large enough to contain the fowl, and 
as much boiling stock or water as 
will cover it. Rub the breast of the 
bird with lemon, wrap it in a buttered 
paper, put it into the saucepan, 
bring to the boil, and skim well. Add 
the sliced vegetables, bouquet- garni, 
peppercorns, and salt if necessary, 
and cook very gently until the iowl 
is tender. A young fowl should be 
ready to serve at the end of 1 hour, 
but an old bird may need twice that 
length of time. Meanwhile, melt the 
butter in a stewpan, add the Hour, 
cook for a few minutes without 
browning, pour in the stock (use 
some of the liquor in which the fowl 
was cooked if none other is at hand), 
and boil up, stirring all the time. 
Season to taste, and simmer for 10 
minutes, or until the fowl is ready. 
Remove the trussing string, place on 
a hot dish, pour over the sauce, 
which must be thick enough to coat 
it, garnish with chopped truiile, pars- 
ley, or bard-boiled yolk of egg, and 
serve. 

Time. — From 1 to 2 hours, accord- 
ing to age. Average Cost, 3s. 3,/. 
to 4s. 6d. Sufficient for 4 nr 5 
persons. 

FOWL, BOILED, WITH OYSTERS. 

Ingredients. — r fowl, 3 dozen 
oysters, { pint of Bechamel sauce, 
\ gill of cream, 1 oz. of butter, the 
yolks of 2 eggs, 1 blade of mace, 
salt and pepper. 

Method. — Beard the oysters, place 
2 dozen of them inside the fowl, and 
truss for boiling. Put the fowl with 
the mace and butter into an earthen- 
ware fireproof stewjar with a close- 
fitting lid. Place the stewjar in a 
baking-tin, surround with boiling 
water, and cook on the stove or in a 
moderate oven for i\ hours, or until 
the fowl is perfectly tender. Blanch 
the remaining oysters in their liquor, 
strain the liquor, pour it over the 
oysters, and put both aside until 
required. When the fowl is suffi? 
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FOWL, BROILED. 


ciently cooked, transfer it to a hot 
dish, strain the liquor and add it to 
the Bechamel sauce, and, when boil- 
ing, stir in the cream and yolks of 
eggs, previously blended. Continue 
tiie stirring and cooking until the 
sauce thickens, but it must not boil, 
or the eggs may curdle. Season to 
taste, pour a little of the sauce over 
the fowl, add the oysters and their 
liquor to the remainder, and serve 
it in a sauceboat. 

Time. — About 3 hours. Average 
Cost, 7s. 6 d. Sufficient for 4 to 6 
persons, according to size. 

FOWL, BROILED, WITH MUSH- 
ROOM SAUCE 

(See Chicken, Grilled, with Mush- 
room Sauce). 

FOWL, CURRIED 
(S c Fowl, Hashed, Indian Style). 

FOWL, CURRY OF (Indian Recipe)- 

Ingredients. — 1 fowl,. - 2 ozs. of 
ghee or butter, J lb. of Kabool chennah 
or Indian corn, \ lb. of onions sliced, 
l oz. of green ginger, J oz. of cori- 
ander seeds, \ of a teaspoonful each 
of black pepper, ground cinnamon, 
cloves, and cardamoms, salt. 

Method. — Cut the fowl into ne.it 
joints, place them in a stevvpan 
barely covered with cold water, add 
the sliced onions, coriander seeds, 
green ginger, pepper, t dessertspoon- 
ful of salt, and the Kabool chennah 
previously well washed, and cook 
until the fowl is tender. Mix the 
ground cinnamon, cloves, and car- 
damom together, moisten with a little 
cold stock or water, add the strained 
liquor from the fowl, stir until it 
boils, and simmer gently for 20 
minutes. Fry the fowl in hot ghee 
until nicely browned, put it into the 
stewpan containing the curry sauce, 
and let it stand for 20 minutes where 
it will keep hot. Serve with plainly 
boiled rice. 

Time. — iV hours. Sufficient for 
3 or 4 persons. Cost, 3 s. 6 d. to 
3 s '- iorf. 


FOWL, FRICASSEE OF 
{See Chicken Fricasseed). 

FOWL, FRIED, WITH PEAS. 

Ingredients. — dlie remains of 1 
or 2 cold roast fowls, 2 ozs. of butter, 

1 oz. of Hour, J pint of stock, 1 pint 
of shelled peas, salt and pepper. 

Method. — Divide the fowl into 
pieces convenient for serving, and 
boil the bones and trimmings down 
for stock. Fry the fowl in hot butter 
until well browned, then remove and 
keep it hot, and sprinkle in the Hour. 
Brown slightly, add the stock, stir 
until boiling, and season to taste. 
Replace the fowl, cover closely, draw 
the stewpan aside where the contents 
will keep hot without cooking, and 
let it remain for \ an hour. Mean- 
while, boil and drain the peas, and 
season them with pepper. Serve the 
fowl arranged in a circle on a hot dish 
with the sauce strained over and tin- 
peas piled in the centre, or, if preferred, 
serve the peas separately. 

Time. — About 1 hour. Average 
Cost, about 2 s. Cxi. to 2s. gd. Season* 
Aiiij£ from June to September. 

FOWL GALANTINE. 

Ingredients. — r boned fowl, 1 11 ). 
of sausage-meat, } lb. of ham or bacon, 

2 hard-boiled eggs, 2 truflles, A oz. of 
pistachio nuts blanched, pepper and 
salt, aromatic spice. 

Method. — Bone the fowl, cut it 
down the centre of the back, spread 
it out on the table, season the llesli 
well, and distribute it in such a 
manner that all parts are nearly of 
equal thickness. Spread on half tin* 
sausage-meat, on the top place narrow 
strips of bacon, slices of egg, slices of 
truffle, intersperse the nuts, season 
liberally with salt and pepper, and 
cover with the remainder of the 
sausage-meat. Roll up tightly, fasten 
securely in a cloth, and simmer 
gently in stock for about 2 hours. 
When cooked, tighten the cloth and 
press between two boards or dishes 
until colcl. Before serving, ghize 
thickly and garnish with aspic 
jelly. 
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FOWL, HASHED. 


Time. — About 2 hours, to cook the 
K r (l i, in tine. Average Cost, 55. 6 d. to 
5 s. 6 d. , according to size and quality 
oi fowl. Sufficient for 6 or 7 persons. 

fowl, hashed. 

Ingredients. — The remains of cold 
ro.ist fowls, 1 pint of stock, ij- ozs. 
ut butter, i£ ozs. of flour, salt and 
pepper. 

Method. — Divide the fowls into 
non t joints, and, when no stock is at 
li.ttul, simmer the bones and trim- 
mings for at least 1 hour, adding the 
usual flavouring vegetables. Melt the 
butter, fry the flour until lightly 
browned, add the stock, and stir 
until boiling. Season to taste, put 
in the pieces of fowl, let the stewpan 
blind for at least J- an hour, where 
its contents will keep hot without 
looking, then serve with the sauce 
strained over. 

Time. — A bout 1 hour. Average 
Cost, 0 d. to cjd., in addition to the 
fowl. Sufficient for 3 or 4 persons. 
Seasonable at any time. 

FOWL, HASHED (Indian Style). 

Ingredients. —The remains of cold 
roast fowls, J pint of curry, sauce. 

Method. — Divide the fowls into 
pieces convenient for serving, and 
when stock is needed, simmer the 
bones and trimmings for at least 1 
hour in just as much cold water as 
will cover them. Make the sauce as 
directed, put in the pieces of fowl, 
and allow the stewpan to stand for 
about £ an hour where its contents 
will remain jusf below simmering 
point. Serve with boiled rice 

Time. — T o re-heat the fowl, about 
\ an hour. Average Cost, 9 d,, in 
addition to the chicken. 

fowl, INDIAN DISH OF. 

Ingredients. — The remains of i or 
- cold roast fowls, 2 or 3 small onions 
sliced, 2 or 3 ozs. of butter, 1 table- 
spoonful of curry-powder, salt, 1 
lemon. 

Method. — Divide the fowl into 
heat joints, score them, spread on a 
.little butter, sprinkle on a little salt 
and the curry-powder, and let stand 


FOWL, ROAST. 


for about 1 hour. Heat the remainder 
of the butter, fry the onions brown, 
then remove and keep hot. Now fry 
the pieces of fowl, and when nicely 
browned, pile them on the onions, 
and serve garnished with sliced lemon. 

Time. — To fry, altogether about 30 
minutes. Average Cost, exclusive 
of the fowl, Seasonable at any 
time. 

FOWL, RAGOUT OF. 

Ingredients. — r fowl, j lb. of ham 
or bacon cut into dice, 2 1 ozs. of 
butter, 1 1 ozs. of Hour, i-j pints of 
slock, 1 onion finely chopped, salt 
and pepper. 

Method. — Divide the fowl into neat 
joints. Heat the butter in a stewpan, 
fry the pieces of fowl until nicely 
browned, then remove and keep it 
hot. Fry the onion slightly, then 
sprinkle in the Hour, cook slowly 
until well browned, and add the 
stock. Stir until boiling, season to 
taste, replace the fowl, put in the 
ham or bacon, and cover closely. 
Cook very gently from 1 to 1} hours, 
or until the fowl is tender, then serve 
with the sauce strained over. 

Time. — About hours. Average 
Cost, 4 s. to 4s. Gd. Sufficient for 
5 or more persons, according to size. 

FOWL, ROAST. . 

Ingredients. — 1 tin of roast fowl. 
2 or 3 rashers of bacon, gravy, bread 
sauce, dripping. 

Method. — Immerse the tin con- 
taining the fowl in boiling water, let 
it become thoroughly hot, then open 
the tin and remove the bird care- 
fully. Cover the breast with rashers 
of bacon, baste well with hot dripping, 
and cook in a brisk oven for 15 to 20 
minutes. Serve the bread sauce and 
gravy separately. 

Time. — A bout 40 minutes. Aver- 
age Cost, p. Gd. Sufficient for 4 
or 5 persons. 

FOWL, ROAST (German Style). 

Ingredients. — 1 fowl, veal farce, 
1 lb. of chestnuts, 1 lb. of sausages, 
1 pint of good stock, 1 oz. of butter, 
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FOWL, ROAST. 


i oz. of flour, 1 lemon, salt and pepper, 
butter or fat tor basting. 

Method. — Slit the skins of the 
chestnuts, throw them into boiling 
water, cook them for 15 minutes, 
then remove both skins, and bake 
until tender. When ready, lay a 
dozen aside, put the remainder into 
the body ot the bird, and stuff the 
crop with veal ■forcemeat. Truss into 
shape, and roast in front of a clear 
fire or in a moderately hot oven for 
about 1 hour, basting frequently. 
Meanwhile, melt the butter, fry the 
flour until lightly browned, then add 
the stock and stir until boiling. 
Season to taste, add t lie remaining 12 
chestnuts, and simmer gently for 10 
or 15 minutes. Serve garnished with 
fried sausages and slices of lemon, and 
send the sauce to table separately. 

Time. — About 1 hour. Average 
Cost, 4s. 6 d. to 5 s. Sufficient for 5 
or 6 persons. Seasonable in winter. 

FOWL, ROAST, STUFFED. 

Ingredients. —1 fowl, veal force- 
meat, bread sauce, gravy, thin slices 
of bacon. 

Method. — Press the forcemeat 
lightly into the crop of the fowl, truss 
into shape, and roast in front of a 
clear fire, or in a moderately-hot oven 
for about t hour. Serve garnished 
with crisply -fried rolls of bacon, and 
hand round bread sauce and gravy 
separately. 

Time. — -About 1 hour. Average 
Cost, 3s. 9 d. to 4s. 6 d. Sufficient 
for 4 or 5 persons. Seasonable at 
any time. 

FOWL, STEWED WITH RICE. 

Ingredients. — 1 fowl, 4 ozs. of 
rice, 1 cpiart of stock, 2 or 3 onions, 

2 or 3 strips of celery, a bouquet- 
garni (parsley, thyme, bay-leaf), 6 
peppercorns, salt and pepper. 

Method. — Truss the fowl for boil- 
ing, put it into a stewpan, or earthen- 
ware stew-casserole, witli the cold 
stock ; when it boils add the onions 
and celery in large pieces, and the 
herbs and peppercorns tied in muslin. 
Cover closely, and cook very slowly 
for 1 hour, then add the rice (pro- | 


FRENCH HASH; 


viously well washed), salt to taste, 
and continue the gentle cooking ui\ti] 
both fowl and rice are perfectly tender. 
The rice should absorb nearly all tin 
stock. Before serving, remove tin, 
vegetables and herbs, season witli 
salt and pepper, and place the fowl 
on a hot dish, surrounded by the 
rice. 

Time. — From 1 1 to 2 hours. Aver- 
age Cost, 3s. 9 d. to 45. 6 d. Suffi- 
cient for 5 or 6 persons. 

FRENCH GAME PIE. 

Ingredients. — lb. of lean veal 
4 lb. of fresh pork, 1 blackcock 
pheasant, partridge, or other game 
a slice of bacon, 1 large truffle 01 
trulfle trimmings, aromatic spice, salt 
paste. 

Method.-- Chop the meat (veal 
and pork) finely, or pass it through a 
mincing machine, season it liiglih 
with aromatic spice, salt, etc., and 
add finely-chopped truflle. Cut tin 
game into neat joints. Line a piedisli 
with the prepared forcemeat ; on this 
place a layer of pieces of game, then ;i 
few slices oi bacon, and more force- 
meat ; continue to add these until 
the piedisli is well tilled. Moisten 
with a gill of stock or water, covei 
with a good paste crust, decorate 
and egg over, bake in a moderate 
oven for about hours. Serve hot 
or cold. 

Time. — T o bake, about i£ hours. 
Average Cost, 4s. (xL to 65. 

FRENCH HASH. 

Ingredients. — £ lb. of Pallia rice, 
3 ozs. of preserved cherries, 4 ozs. ol 
prunes, 2 l^s. of cold shoulder or leg 
of mutton, paprika pepper and salt, 
f pint of Espagnole sauce. 

Method. — Boil the rice in a large 
saucepan with plenty of seasoned 
water until tender, then drain and 
dry well. Cut the meat into neat 
pieces, and put it into the sauce, 
which must be first made hot. Allow 
it to simmer very gently for an hour 
then add the prunes, prcviouslv 
stewed and stoned, also the cherries 
and rice. Season carefully with pap- 
rika pepper and salt. 
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FRIAR’S OMELET. 


Time. -i£ hours. Average Cost, 
ibout J.v. Sufficient for 5 or 0 
persons. 

FRIAR’S OMELET. 

Ingredients. — 4 sour cooking 
apples, 2 ozs. of breadcrumbs, 2 ozs. 
ot sugar, i oz. of butter, i egg, \ a 
lemon. 

Meihojj. Fare, core, and slice the 
apples, stew them with the sugar, 
butter, grated rind and juice of t lie 
lemon until tender, then stir in the 
well-beaten egg. I hit half the bread- 
crumbs at the bottom of a buttered 
piedish, pour in the apple mixture, 
and cover with the rest of the bread- 
u uinbs. Add a few bits of butter, 
and bake for 15 minutes in a moderate 
o\ en. 

Iime. About 45 minutes. Aver- 
age Cost, Or/. Sufficient for 2 or j 
persons. 

FRIMSEL SOUP (Jewish Recipe). 

Ingredients. — 1 quart of best 
stock, 1 egg, Hour, salt. 

Method. — Add a little salt to the 
egg, and stir in as much Hour as 
possible. Knead well, roll out as thin 
.is a wafer, and divide it into three 
strips. Put these aside until thor- 
oughly dry, then place the strips one 
above the other, and shred hncly. 
Then put them into the stock when 
boiling, simmer from 20 to 25 minutes, 
remove the scum, and serve. 

Time. — To cook the paste, from 
20 to 25 minutes. Average Cost, ! 
from 2d. to $d., exclusive of the 
stock. Sufficient for 5 or 6 per- 
sons. Seasonable at any time. 

fritters, polish. 

Ingredients. — Pancakes, apricot 
marmalade, breadcrumbs, crushed 
macaroons, i egg, castor sugar, ground 
cinnamon, frying- fat. 

Method. —Make the pancakes as 
directed, spread them with apricol 
marmalade, and roll up (irmly. Trim 
( >tf the ends, and cut each pancake 
across in halves. Mix the bread- 
crumbs and macaroons together, 
having one-third of the former and 


FROTHY SAUCE. 


one-tliird ot the latter. Coat each 
piece of pancake carefully with egg, 
roll in the crumbs, and fry in hot 
fat until nicely brown. Drain well, 
sprinkle with cinnamon and castor 
sugar, and serve. 

Time. About 1 hour. Average 
Cost, 10 d. Sufficient tor 4 or 5 
persons. 

fritters, savoury. 

Ingredients. -Cold meat of any 
description, mashed potato, salt and 
pepper, frying-batter, frying-fat. 

M kt hod. — This dish admits of many 
variations : thin slices of veal and 
ham put together, underdone bai 
seasoned with ketchup or Worcester 
sauce, or mutton with slices of tomato, 
are generally liked. WTiatever meat 
is used, it must be cut into rounds 
from 1 \ to 1} inches in diameter. 
Season the potato liberally with salt 
and pepper, and stir it over the lire, 
adding a little milk gradually until 
it becomes suihciently moist to be 
easily spread. Cover both sides of 
the prepared rounds with potato, 
smoothing it with a hot wet knife. 
Dip the rounds in batter (or coat 
them with egg and breadcrumbs if 
preferred), anti fry them in hot fat. 
If available, use a deep pan of fat 
for the purpose ; il not, by having a 
fairly deep layer of fat, and exercising 
a little care, the fritters may be 
nicely cooked in a frying-pan. 

Time. — I- an hour. Average Cost, 
Or/. to H d. Allow 2 or 3 for each 
person. Seasonable at any time. 

FROTHY SAUCE. 

Ingredients. — 1 vvineglassful of 
sherry, 1 tablespoonful of castor 
sugar, 1 egg, | pint of boiling milk. 

Method. — Dissolve the sugar in 
the boiling milk, and let it cool 
slightly. Beat the egg and sherry well 
together, add the hot milk and mix 
well. Stand the basin in a stewpan 
of boiling water, whisk briskly until 
the preparation thickens and becomes 
very frothy, and serve at once. 

Time. — From 15 to 20 minutes. 
Average Cost, 51/. to <V 



FRUIT BLANCMANGE. 

FRUIT BLANCMANGE. 

Ingredients. — C orulluur or ground 
rice blancmange, stewed fruit. 

Method. — Make the blancmange 
as directed, and put a good layer at 
the bottom of large-sized dariol moulds. 
When set, place in each mould a 
much smaller dariol, and fill the space 
between the two with blancmange. 
Let the smaller dariols remain until 
the blancmange is linn, then remove 
them, till the cavity with stewed 
fruit, and cover with blancmange. 
When set, turn out, and serve with 
custard or whipped cream. 

Time. — A bout 2 hours. Average 
Cost, uncertain. 

FRUIT CAKE. 

Ingredients. — Butter, Hour, cur- 
rants, candied peel, and sfigar, each 
\ lb., J a grated nutmeg, a lew chopped 
almonds, the juice and rind of 1 
lemon, 4 eggs. 

Method. -Beat the butter to a 
cream, add the eggs one by one, and 
then the other ingredients, and bake 
in a paper-lined and greased tin. The 
oven must not be too hoj. 

Time. — t to 2 hours, to bake. 
Average Cost, is. iod. 

FRUIT CREAM ICE. 

Ingredients. — l pint of fresh fruit 
pulp (strawberry, raspberry, currant, 
or any other fjruit preferred), 10 to 
12 ozs. of .sugar, J pint of cream, 1 
pint of milk, the juice of 1 lemon, 
the stiffly-whipped white of 1 egg. 

Method. — Boil the milk, add the 
sugar, and put aside until nearly 
cold. Obtain the pulp by passing 
the fruit through a fine hair sieve, 
add the lemon-juice, milk, and the 
cream stiffly-whipped. Partially freeze 
th§ preparation before adding the 
white of egg. The amount of sugar* 
required depends upon the fruit used. 

Time. — About 1 hour. Average 
Cost, about 25. Sufficient for 10 
or 12 persons. 

FRUIT, FRESH, TO BOTTLE, YVITH 
SUGAR. 

Allow 4 ozs. of preserving sugar to 

each quart of fruit, and follow the 
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FRUIT, STEWED. 

directions given under Damsons, 
Bottled, and Gooseberries, Bottled. 

FRUIT FRITTERS 
(5e6 Apple Fritters, Apricot Fritters, 
Banana Fritters, and Gooseberry 
Fritters). 

FRUIT MOULDS 

{Sec Jelly with Bananas, Jelly with 
Fruit, and Jelly with Oranges). 

FRUIT OR JAM TURNOVERS. 

Ingredients. — Short crust or pull 
paste, stewed fruit or jam, castor 
sugar. 

Method. —Poll the paste out thinly . 
and cut it into rounds about 4 inches 
in diameter. Place a little fruit or 
jam in the centre of each round, 
moisten the edges "tvith water, an- 1 
fold the paste over on three sides 111 
the form of a triangle. Seal the join 
carefully, turn them over, brush 
lightly with cold watyr, and dredge 
well with castor sugar. Bake in a 
moderate oven. 

Time. — T o bake, about 15 minutes. 
Average Cost, -Ul. each. 

FRUIT PUDDING. 

Ingredients. — S tewed fruit, stale 
sponge cakes. 

Method. — Cut the sponge cake,, 
into {r-inch slices, anti with them 
line a pudding basin. Stew the fruit 
in a jar until tender, sweeten to taste, 
and pour both fruit and syrup into 
the basin. Cover with slices of cake, 
press it (town with a plate and weight 
until cold, then serve witli a good 
custard sauce. For a plain Duckling, 
stale bread may be used instead ot 
the cake. 

FRUIT SALAD 
{Sac Compote of Fruit). 

FRUIT, STEWED. 

Ingredients.' — 1 lb. of fruit, 4 ozs. 
of sugar, 4r pint of water. 

Method. — Apples and pears in- 
tended for stewing should be peeled, 
quartered*, and cored. Gooseberries 
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GAME, HASHED. 


should have ■ the tops and tails cut 
off ; rhubarb is Usually sliced, and if 
(! t all old the stringy outer skin is 
gripped oil. Other fruit, such as 
cherries and plums, should have the 
stalks removed, but the stones may 
be taken out or not, as preferred, 
bring the water and sugar to the 
boil, add the fruit, and stew very 
( >eiitly until tender. Or, place the 
fruit and sugar in a jar, stand the jar 
in a saucepan of boiling water, and 
rook until tender. 

FRYING-BATTER. 

Put 4 ozs. of Hour and a saltspoon- 
ful of salt into a basin, add gradually 
] pint of tepid water and i tablespoon- 
tul of salad-oil or clarified butter, 
and mix into a smooth batter. If 
lime permits, put it aside for about t 
hour, then just before using stir in 
lightly two stiffly- whisked whites of 
eggs. 


jGAME, ANDOULIETTES OF. 

Ingredients. — 4 ozs. of finely- 
chopped cooked game, 2 ozs. of finely- 
chopped cooked ham, 2 ozs. of butter, 
1 dessertspoonful of Hour, 3 finely- 
chopped mushrooms, 1 finely-chopped 
shallot, 1 teaspoonful of chopped 
parsley, fried parsley, a pig’s caul, 
meat glaze, h gill of^tock (about). 1 
egg, tomato or piquantc sauce, Jcmon- 
jmee, salt and pepper, nutmeg. 

Method. — Heat J oz. of butter in 
-1 small stewpan, fry the shallot 
slightly, stir in* the Hour, and when 
lightly browned, add the stock and 
hoil well. Put in the game, ham, 
mushrooms, parsley, the yolk of the 
( ’gg, a few drops of lemon-juice, a 
pinch of nutmeg, salt and pepper to 
Piste, stir over the. fire until well 
mixed, and thoroughly hot, then 
spread on a plate to cool. Brush 
hm inside of 8 or 9 oval paper cases 
with blitter, and fry sufficient parsley 


to form little beds for each case. 
Mould the game preparation into oval 
or cork-shaped pieces of suitable size, 
enclose them in pieces of caul, pre- 
viously washed and well dried, and 
seal the ends with a little white of 
egg. Heat the remaining 1J ozs. of 
butter in a saute pan, fry the - andouil- 
ettes until nicely browned, then brush 
over them with warm meat glaze, ■ 
and place them on the top of the 
fried parsley in the paper cases. 
Arrange neatly in an entree dish, and 
serve the sauce in a sauceboat. 

Time. — -About 1 hour altogether. 
Average Cost, is. gd . Sufficient 
for 5 or 6 persons. 

GAME CUTLETS 
{See Pheasant Cutlets). 

GAME, DEVILLED. 

Ingredients. — Cooked game of any 
kind, oiled butter, brown bread- 
crumbs, watercress, lemon-juice, ca5*$ 
enne, salt, paprika pepper. * 

Method. — Remove all the skm and 
bone; cut the flesh into neat slices, and 
season rather highly with lemon-juice, 
cayenne, salt, and paprika pepper. 
Now coat them well with oiled butter, 
cover lightly with browned bread- 
crumbs, and place them in a quick 
oven until they become thoroughly 
hot. Arrange them in a circle on a 
lace-edged dish-papcr % fill the centre 
with watercress seasoned with salt 
and lemon-juice, and serve as hot as 
possible. 

Time. — 20 minutes. Average 
Cost, 9 d. to is. Seasonable from 
September to February. 

GAME, GARNISH FOR. 

The usual garnish for roast game 
consists of watercress and crisply- 
fried potatoes, the latter being usually 
stamped out into small thin slices, 
or cut into julienne strips. Mush- 
rooms, truffles, and many other ingre- 
dients are used to garnish a salmi 
of geime. (Str Wild Duck, Salmi of.) 


GAME, HASHED 
{Sec Wild Duck, Salmi of). 



GAME, IN ASPIC JELLY. GAME, TO KEEP. 


GAME, IN ASPIC JELLY. 

Ingredients. — ('old cooked game, 
luinl-hoiled eggs, thin strips ot loan 
cooked ham, aspic jolly. 

Method. — Rinse a plain mould 
with cold water, cover the bottom 
with a thin layer of liquid aspic, and, 
when set, decorate with stamped- 
out pieces of hain and white of egg. 
Fix the decorations with a little aspic, 
and, as soon as it has stiffened, add 
small pieces of game, previously 
seasoned and freed from skin and 
bone. Leave plenty of space to be 
filled with jelly, and let the jelly 
covering one layer of game become 
quite set before adding another. Lei 
the mould remain on ice, or in a cool 
place until wanted, then turn out and 
serve. 

GAME, MINCE OF, COOKED 

(See Chicken, Mince of, Cooked), 

GAME PIE 

(See French Game Pie and Raised 
Pie). 

GAME, POTTED. 

Ingredients.— Cooked game of any 
kind ; to each lb. allow 2 or 3 ozs. of 
butter, salt and pepper, cayenne. 

Method. — Free the game from skin 
and bone, chop it finely, or pass it 
2 or 3 times through a mincing machine, 
pound in the mortar until smooth, 
moistening gradually with strong game 
gravy or stock, or, failing this, clarified 
butter. Season well with salt,*pepper, 
and cayenne, then rub through a line 
sieve. Press into small pots, and 
cover with clarified butter. 

GAME, PUREE OF. 

Ingredients. — Cold game, butter, 
gravy, cream, salt and pepper. 

Method. — Remove the bones, and 
simmer them in a little water for at 
least 1 hour, when gravy is not at 
hand. Chop the tlesh of the bird 
finely, pound it in a mortar until 
smooth, moistening gradually with a 
little good gravy and oiled butter, 
and pass through a wire sieve. Season 


to taste, stir in a little cream, turn 
the preparation into well-buttered 
scallop-shells, make thoroughly hot 
then serve. 

GAME, SALMI OF. 

Ingredients. — 1 tin of partridge 
or pheasant, 4 1 pint of brown sauce, 
1 glass of port, salt and pepper, fried 
croutons. 

Method. — Divide the game into 
pieces convenient for serving (the 
trimmings and jelly will provide the 
stock for the brown sauce). Make 
the sauce as directed, adti to it 
the game, wine, and seasoning to 
taste, and, when thoroughly hot, 
serve garnished with croutons of fried 
bread. 

Time. — About \ an hour, after the 
sauce is made. Average Cost, 2s. (xL 
Sufficient for 4 persons. 

GAME SAUCE. 

Ingredients. — 1 pint of Espagnole 
sauce, 1 glass of sherry, 1 small onion, 
\ a small carrot, j of a small turnip, 
a bout pi et -garni (parsley, thyme, bay- 
leaf), a blade of mace, 1 clove, sail, 
pepper, the trimmings and carcasses 
of game ; those of grouse or woodcock 
are preferable. 

Method. — Chop the bones ami 
trimmings of game into small pieces, 
cut the vegetables into thin slices. 
Put all these ingredients into a sauce- 
pan, add the sherry, herbs, flavourings, 
and seasoning, and simmer for 
minutes. Add the Espagnole sauce, 
bring to the boil, skin, and cook 
slowly for 15 minutes, pass through 
a tammy-cloth, re-heat,* add salt amt 
pepper if necessary, and serve. 

Time. — From 30 to 35 minutes. 
Average Cost, about is. to is. 31/., 
without the game. 

GAME, TO KEEP FROM-TAINTING. 

In cold, frosty weather, game 111 ay 
be hung for 2 or 3 weeks in an ordinary 
larder without becoming tainted, but 
when the atmosphere is warm ami 
damp, great care should be taken to 
hang it ill a well- ventilated place, 
preferably where there is a current 
of air. The feathers are a great 
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game, to remove taint. geneva wafers. 


protection from flies, but it is advis- 
able to apply a good sprinkling of 
pepper, which usually serves to keep 
lU( iy these pests. 

game, to remove taint from. 

As soon as there is the least evidence 
of taint, remove the feathers and 
draw the birds, and wash them in 
water with plenty of salt and a little 
vinegar. If badly tainted, repeat 
the process 2 or 3 times, and afterwards 
rinse in fresh water. Dry thoroughly 
before cooking. The tainted flavour 
may be still further removed by putting 
some fresh powdered charcoal, tied 
in muslin, inside the crop before cook- 
ing, which must be removed before 
the birds are served. When charcoal 
is not at hand it may easily be made 
by placing wood in a hot oven until 
it is burnt through. 

GARIBALDI CREAM. 

Ingredients. — Equal quantities of 
pistachio, strawberry and vanilla 
cream (ser recipes for same). 

Method. — Place a layer of straw- 
berry cream at the bottom of a mould 
previously lined with jelly, or rinsed 
with cold water. Allow it to set, 
add an equal depth of vanilla cream, 
and when iirm pour over it the pista- 
chio cream. Let it remain on ice 
until set, and unmould. 

Time. — Without ice, 3 to 4 hours. 
Average ('osr, es. (mI. to 3s., accord- 
ing to size. 

garlic. 

The genus Allium includes the 
chive, garlic, leek, onion, and shallot. 
Of these, garlic possesses the most 
powerful aroma and llavour. In 
Spain, Italy, and other parts of the 
Continent, garlic is highly esteemed, 
hut unless very sparingly used the 
favour is disagreeable to the English 
palate. The root consists of several 
bulbs called cloves, and sufficient 
llavour may be added to any dish or 
s alad by simply rubbing the vessel 
containing it with the end of half of 
,)n, -‘ of these cloves. 


GELATINE JELLY. 

Ingredients. — 1 quart packet of 
calf's foot gelatine, 5 ozs. of loaf 
sugar, 2 lemons, the stiffly-whipped 
whites anil crushed shells of 2 eggs, 
I pint of sherry, l pint of cold water, 
I pint of boiling water. 

Method. — Soak the gelatine in the 
cold water for 1 an hour, then put 
it into a stewpan with the boiling 
water, sugar, whites and shells of 
eggs, thin rind and strained juice of 
the lemons, and the sherry. Whisk 
the mixture until it boils, let it stand 
to minutes to clear, then strain 
through a jelly bag or cloth. 

Ttmr. — A bout 1 hour. Average 
Cost, is. 6 d. Sufficient for 1 quart. 

GENEVA PUDDING. 

Ingredients. — 2 lbs. of sour cook- 
ing apples, 3 ozs. of rice, 1 oz. of 
' butter, sugar, about i-J- pints of milk, 
j of a teaspoonful of ground cinnamon, 
salt. 

Method. — Wash and drain the rice, 
place it in a stewpan with i pint of 
milk and a good pinch of salt, cook 
until tender, adding more milk as 
required, and sweeten to taste. While 
. the rice is cooking, pare, core, and 
slice the apples, place them with the 
butter, cinnamon, and a good table- 
spoonful of sugar in a jar, stand the 
jar in a saucepan half full of boiling 
water, cook until tender, then rub 
through a tine sieve. Butter a fire- 
proof china sou file dish, arrange the 
rice and apple puree in alternate 
layers, letting rice form the bottom 
and top layers, and bake in a moderate 
oven from 35 to 40 minutes. 

Time.- -A bout ii hours. Average 
Cost, 1 id. Sufficient for 6 or 7 
persons. 

GENEVA WAFERS. 

Ingredients. — 3 ozs. of fine flour, 
2 ozs. of castor sugar, 3 ozs. of butter, 

2 eggs, vanilla essence, cream, apricot 
jam. 

Method. — Cream the butter and 
sugar well together, beat each egg in 
separately, add a few drops of vanilla, 
and stir the flour in as lightly as 
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GENOESE CREAM. 


GERMAN FRITTERS. 


possible. Put the mixture into a 
forcing bag with a large plain pipe, 
force it out on a well-buttered baking- 
tin in portions that would just fill a 
teaspoon, and spread out thinly with 
a hot, wet palette-knife. Bake in a 
moderate oven until set, then take 
them out carefully with a palette- 
knife, and wrap them round buttered 
cornet tins. Place one inside the 
other, to keep them in shape, replace 
in the oven, and bake until lightly 
browned, turning them frequently in 
order that all parts may be equally 
coloured. When cool remove the 
moulds, partly fill them with stiflly- 
whipped sweetened cream, add a 
little jam, and till the remaining 
space with cream. 

Time. — About 1 1 hours. Average 
Cost, is. gd. to 2s. Sufficient for 
6 or 7 persons. 

GENOESE CREAM. 

Ingredients. — J- pint of milk, J 
pint of cream, 2 ozs. of macaroons, 
2 ozs. of castor sugar, 1 oz. of mixed 
glace fruit shredded, J oz. of leaf 
gelatine, 4 yolks of eggs, the finely- 
cut rind of J*an orange, \ a wineglass- 
f ul of brandy. 

Method. — Crush the macaroons and 
soak them in the brandy. Put the 
milk, sugar, and orange-rind into a 
sfewpan, boil up, and simmer for 10 
minutes, then add the gelatine, the 
beaten yolks of eggs, and stir by the 
side of the tire until they thicken and 
the gelatine is dissolved. Strain over 
the macaroons and brandy, add the 
prepared fruit, and when cool stir 
in the stiffly-whipped cream. Con- 
tinue the stirring until the mixture 
is on the point of setting, then turn 
into the prepared mould. Let it 
remain on ice or in a cool place until 
firm. 

Time. — From 35 to 40 minutes. 
Average Cost, 15. gd. Sufficient 
for I medium-sized mould. 

GENOESE PASTRY OR CAKE. 

Ingredients. — 3 ozs. of flour, 4 ozs. 
of castor sugar, 2 ozs. of butter, 5 eggs. 

Method. — Dry and sieve the Hour, 
separate the whites of the eggs from 


the yolks, to the latter add the sugar, 
work vigorously until it has a thick 
creamy appearance, then stir in tli 
butler melted. Whip the whites i„ 
a stilt froth, stir in the flour, then nu^ 
lightly, but thoroughly, with tl> 
contents of the other basin. Pour tlie 
mixture into a papered, buttered tin, 
and bake in a moderately hot oven. 

Time. — To prepare and bake, about 
1 hour. Average Cost, 8d. Sumt- 
cient for 1 medium-sized cake. 

GENOA CAKE. 

Ingredients. — } lb. of flour, \ lb. 
of butter, Jib. of castor sugar, 2 ozs. 
of almonds, \ lb. of sultanas, 2 ozs. 
of candied peel, 6 eggs, 1 lemon, 1 
teaspoonful of baking-powder. 

Method. — Cream the sugar and 
butter together, stirring both for 
about 20 minutes. Add the sultanas 
(cleaned), the peel cut into shreds, and 
the eggs one by one. Lastly add the 
almonds peeled and chopped, or eul 
into strips; also the baking-powder, 
and the grated lemon-rind. Bake in a 
well- buttered and paper-lined tin i<>r 
about 1 hour in a moderate oven. 

Time. — A bout 1} hours. Avkrack 
Cost, is. i id. Sufficient for 1 large 
or 2 small cakes. 

GERMAN CUSTARD SAUCE. 

Ingredients . — '1 lie yolks of 2 eggs, 
1 glass of sherry, 2 or 3 lumps of sugar, 
the rind of J a lemon. 

Method. — R ub the sugar on the 
lemon-rind, then crush, and dissolve 
in the wine. Put all the ingredients 
into a small saucepan, and whisk 
briskly over a slow lire until it forms 
a thick froth, but take care that it 
does not curdle. Serve at once. 

Time. — From 10 to 15 minutes. 
Average Cost, 5 f/. to Cxi. 

GERMAN FRITTERS. 

Ingredients. — Slices of stale bread, 
eggs, and to each one add 2 table- 
spoonfuls of milk, sugar to taste, 
butter, castor sugar. 

Metiiou. — Remove the crust, ami 
cut the bread into inch-wide strips. 
Soak them in the milk and egg 
ture, drain well, and fry them in h ()t 



GERMAN RICE PUDDiNG. GIBLET ‘SOUP. 


butter. Roll in castor sugar, and 
^.rve piled on a hot dish. 

Tuni.—i hour. Average Cost, 
r «.ood dish, about Gd. t including the 
butter for frying. 

GERMAN RICE PUDDING. 

INGREDIENTS. — 2 OZS. of grOUlld 
nL c, j ozs. of butter, ll ozs. of sugar, 
„r to taste, J pint of milk, 3 eggs, 
thi* grated rind of i lemon, paste, salt. 

.Method. —Line and decorate the 
pjol u»h with the paste, a:; directed in 
tin- recipe lor’ Apple Amber. Biiug 
the milk to boiling point, add the 
suit jr, butter, lemon-rind, and a good 
j Hindi of salt, sprinkle in the rice, 
,lir until it boils, and cook gently 
\<n about 20 minutes, stirring fre- 
quently. Let it cool a little, then add 
the volks of eggs and i white stillly 
\vlnsked. Pour the mixture into the 
pupa led piedish, bake in a moderate 
oven for about 30 minutes, or until 
.,i>t. Meanwhile, whisk the remaining 
two whites of eggs stillly, and now pile 
them on the pudding, and dredge 
liberally with castor sugar. Replace 
111 the oven until the meringue hardens 
.ind acquires a little colour, then seive 
hot. 

Time. — A bout i| hours. Average 
C os r, u)d. to is. Sufficient for 5 
or (» persons. 

GERMAN SALAD. 

Ingredients.--! lb. of cold boiled 
shredded, 1 tablespoonful of 
i'udy-chopped onion, 1 tablespoonful 
<d coarsely-chopped gherkin, 3 table- 
spoonfuls of pickled red cabbage. ! a 
beetroot sliced, 1 boiled potato sliced. 
I'or the F5 dad dressing : \ pint of white 
'vine, ] ])int of salad-oil, 1 tablcspoon- 
f til of tarragon vinegar. For gar- 
lu di : 2 hard-boiled eggs. 

Method. — Beat the oil, wine, and 
vinegar well together, pour the pre- 
l» nation over the salad mixture, let 
11 remain on ice for 3 or 4. hours, then 
tarnish with sections of egg, and serve. 

C-E3M00RDE HOENDER (Stewed 
Fowl). (South African Recipe.) 

•Ingredients. — 1 young fowd, '2 
hrge white onions sliced, 1 green 


chili shredded, 2 ozs. of butter, nut 
meg, salt, pepper. 

Method. — Divide the fowl into neat 
joints, fry them lightly in the butter, 
remove and keep them hot. Fry 
the onion until lightly browned, re- 
place the fowl, and rather more than 
j- pint of water, a good pinch of nut- 
meg, and salt and pepper to taste. 
Simmer gently for 1 hour, and a few 
minutes before serving stir in the 
chili. 

Time. — About 1! hours. Average 
Cost, 3*. (*/. to .|s. Sufficient for 
4 or 5 persons. Seasonable at any 
time. 

GIBLET PIE. 

J ngredients. — i set of goose gib- 
lets, 1 lb. of rump steak, 1 onion, a 
bouquct-gai ui (parsley, thyme, buy- 
leaf), pulf, llaky, or rough paste, salt, 
pepper. 

Method.— Wash the giblets, put 
them into a, slmvputi with the onion 
sliced, bouquct-gann, peppercorns, \ a 
teaspoonful of salt, cover with cold 
waiter, and simmer gently from 1! to 
■2 hours. Cut the steak into small 
thin slices, put a layer, of them at 
the bottom of a piedish, add the 
giblets and the remainder of the 
steak in alternate layers, and season 
well. Strain the stock, season to 
taste, pour over the meat to about 
J its depth, and add the remainder 
when .the. pie is baked. Cover with 
paste, bake in a brisk oven for about 
! an hour, then reduce the tempera- 
ture, and continue the cooking for 
about 45 miuutes longer. The appear- 
ance of the pic may be improved by 
brushing it over with yolk of egg 
either before baking or when it is three 
parts done. Before serving, pour in 
the remainder of the hot stock. 

Time. — To bake, from 1 }■ to 1! 
hpurs. Average Cost, 2b. , exclusive 
of the giblets. Sufficient for 5 or 
6 persons. 

GIBLET SOUP. 

Ingredients. — The giblets of a 
goose, turkey, ducks, or chickens, to 
one set allow 1 lb. of lean beef and 3 
pints of stock or 2 pints of water 
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GIBLETS, CABILOTADE OF. GINGER BEER. 


\ a, carrot, i small onion, i strip of 
celery, a bouquet-garni (parsley, 
thyme, bay-leaf), i oz. of butter, i 
(lesser tspoonf ill of Hour, \ a glass of 
sherry, salt, pepper, i tablespoon ful 
of macaroni cooked and cut across 
into tiny rings. 

Method. — Skin the gizzard, scald 
and skin the feet, wash the neck and 
liver, dry and cut into small pieces. 
Melt the butter and fry the giblets, 
meat, and sliced vegetables, until 
brown, then add the stock, herbs, 
salt and pepper, and when boiling 
skim well. Cook gently for 2 hours, 
then strain and return to the stewpan. 
When boiling, mix the sherry and 
the flour smoothly together, and add 
to the soup, also the macaroni and 
any necessary seasoning, simmer a 
few minutes longer, and serve. 

Timh. 2.} to 3 hours. Cosr, ex- 
clusive ot the. giblets and stock, Ls. 
to 1 s. 2d. Seasonable at any time. 
Sufficient for 5 or 6 persons. 

GIBLETS, CAPILOTADE OF. 

Ingredients.— -Cooked giblets, to 
which may be added slices of any 
kind of cold poultry or meat, 1 large 
onion shredded, 1 carrot thinly sliced, 
2 tablcspoonfuls of coarsely-chopped 
mushrooms, preferably fresh ones, 
salad-oil, J- pint of good stock, 1 des- 
sertspoonful of Hour, salt and pepper. 

Method. — Put 4 or 5 tablcspoon- 
fuls of oil or an equal quantity of 
butter into a stewpan, and when it 
is thoroughly hot add the onion, 
carrot, and mushrooms. Sprinkle in 
the flour, cook gently for about l an 
hour, then add the stock, and stir 
until boiling. Season to taste, put in 
the giblets, make thoroughly hot, and 
serve. In Italy, white wine is used’ 
instead of stock. 

Time. — To re-heat the giblets, about 
20 minutes. Average Cost, is. 4 d . 
to is. Sd. Sufficient for 4 or 5 
persons. Seasonable from Septem- 
ber to February. 

GIBLETS, STEWED. 

Ingredients. — 1 set of goose giblets, 
.? pint of stock, t oz. of butter, 1 oz. 
of Hour, salt and pepper. 


Method. — Prepare the giblets 
directed in the recipe, wash them 
cover them with stock and water, ami 
stew them until tender. Kenan, 
the liver, neck, and tendons, as soon 
as these are sufficiently cooked, and 
continue to stew the gizzard until 
it can be easily pierced with a lor!,. 
■Meanwhile, heat the butter in a stew- 
pan, fry the Hour brown, and, when 
ready, remove the giblets, and strain 
} pint of the stock on to l be Hour and 
blitter. Stir until boiling, season to 
taste, put in the giblets, and when 
thoroughly hot, serve. 

Time. - About 2 hours. Avekau 
Cost, i id. to is. $d- Sufficient foi 
3 or 4 persons. Seasonable, Septem- 
ber to February. 

GINGER. 

Ginger is the tuber of a perennial 
plant called Zingiber officinale, grow- 
ing chiefly in the West Indies. Then 
are two varieties, the white and 1 1n- 
black. The former is considered tin- 
better, and is prepared by washing 
and scalding the tubers, and thru 
scraping them and drying them m 
the sun ; in the black ginger f he 
scraping process is omitted, it Ixnng 
merely scalded before being dried. 
Ginger is much used in culinary 
operations ; grated green ginger h 
deemed by epicures to l>c an important 
item in a dish of cuiry. 

GINGER BEER. 

Ingredients. — 5 quarts of boiling 
water, 1.} lbs. of sugar, 1 oz. of whole 
ginger bruised, 2 lemons, j oz. <>i 
cream of tartar, 1 good tablespoonful 
of brewer's yeast. 

Method. — Remove the rinds ot 
the lemons as thinly as possible, strip 
off every particle of white pith, cut 
the lemons into thin slices, removing 
the pips. Put the sliced lemon into 
an earthenware bowl with the supar, 
ginger, and cream of tartar, and pour 
in the boiling water.- Allow if 
stand until milk- warm, then stir in 
the yeast and let the bowl remain in 
a moderately warm place for 24 hours- 
Skim the yeast off the top, strain m® 
ginger-beer carefully from the stun 
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GINGER BISCUITS. 


ini lit, bottle, tie the corks down 
..ruirelv, and in 2 days it, will be 
ready for use. 

ginger biscuits. 

Ingredients, -i lb. of flour, \ lb. 
„{ fresh butter, i lb. of castor sugar, 
l <>/. of ground ginger, 2 eggs. 

Method.-- --Rub the butler and 
into the flour on the board, 
make a “ bay ” or hole, break in the 
»•»«*;, and wet up into a nice workable 
paste, using a little milk if necessary. 
Koll down in thin sheets, and cut 
uu t with a plain round cutter, set 
them on to a greased baking-sheet, 
and bake in a cool oven. 

Lime. — 5 minutes, to bake. A ver- 
ve 1. Cost, is. 2d. Sufficient to 
make 4 dozen biscuits. Seasonable 
in winter. 

GINGER BRANDY. 

Ingredients.— 2 ozs. of Jamaica 
ginger, 1 quart of brandy, i pint ot 
water, 1 lb. of sugar, 2 ozs. of juniper 
berries (mixed black and white). 

Method. —Crush finely the ginger 
and juniper berries, put them into a 
wide-necked bottle, and pour in the 
brandy. Cork securely, let the bottle 
stand in a warm place for 3 days, 
shaking it 3 or 4 times daily. O11 the 
third day boil the sugar and water to 
a thick syrup, and when cool add to 
it the brandy, which must previously 
be strained through flue muslin or 
Altering paper until quite clear. When 
quite cold, bottle, cork securely, and 
store for use. 

ginger cream. 

Ingredients. — \ pint of cream, \ 
fnit of milk, 2 tablespoonfuls of 
Ringer syrup, 1 tablcspoonful of castor 
sugar, 2 ozs. of preserved ginger, ,£ 
oz - of leaf gelatine, the yolks of 3 

Method. — Beat the yolks of eggs, 
them to the milk when nearly 
boiling, stir until they thicken, add 
Ike sugar, anti set aside to cool. 
Dissolve the gelatine in a tablespoon - 
lul of water, mix with it the ginger 
s y r »ip, the ginger cut into dice, and 
pom- into the custard. Whip the 


GINGER SAUCE. 


cream stiffly, and when cool stir it 
lightly into the custard. Turn into 
the prepared mould, and stand on ice 
or in a cold place until required. 

Time. — About \ an hour. Average 
Cost, i.s. 8 </. to 2.s. Sufficient for 1 
medium-sized mould. 

GINGER ICE CREAM. 

Ingredients. — if- pints of custard 
(see Custard for Cream Ices), 3 ozs. 
of preserved ginger, 1 teaspoonful of 
ginger syrup. 

Method. -Make the custard ac- 
cording to the recipe selected. Cut 
the ginger into small dice, stir it with 
the syrup into the custard, and treeze 
in the usual way. 

Time. From 30 to 40 minutes. 
Average Cost, i.s. to us. 3^. Suffi- 
cient for 7 or S persons. 

GINGER PUDDING. 

Ingredients.- -12 ozs. of flour, 12 
ozs. ot treacle, b ozs. of linely-chopped 
suet, 1 teaspoonful of ground ginger, 

1 teaspoonful of baking-powder, { 
pint of milk, salt. 

Method. — Mix the flour, suet, 
ginger, baking-powder, and a good 
pinch of salt well together. Stir in 
the treacle and milk, turn the mix- 
ture into a well-greased basin, and 
cover with a greased paper. Steam 
for about 2 hours, and serve with 
custard or cornflour sauce or sweet 
melted butter. 

Lime. — 2V hours. Average Cost, 
$d. Sufficient for 6 or 7 persons. 

GINGER SAUCE. 

Ingredients. — 1 teaspoonful of 
ground ginger, 4 tablespoonfuls of 
castor sugar, 2 or 3 strips of lemon- 
rind, 1 tablcspoonful of lemon-juice, 

2 tablespoonfuls of brandy or wine, 
J pint of water. 

Method. — Put the ginger, sugar, 
lemon-rind, and water into a stewpan, 
and simmer the ingredients gently 
lor 15 minutes. Strain, return to 
the stewpan, add the brandy and 
lemon-juice, re-heat and serve. 

Time. — A bouf 20 minutes. Aver- 
age Cost, 5^. to 6 d. 
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Ginger toffee. 


GINGER TOFFEE, 

Ingredients. — 2 lbs* of Bemerara 
sugar, 1 oz. of ground ginger, \ pint 
of water. 

Method. - Dissolve the sugar in 
the water, bring gently to boiling 
point, stirring occasionally in the 
early part of the process, and con- 
tinuously when nearing boiling point. 
When the syrup has reached the 
“ ball " degree {see Sugar, to Boil), 
add the ginger, replace on the lire, 
stir until it begins to thicken, then 
pour into a tin lined with well-but- 
tered paper. When cold, cut itno 
diamonds and squares. 

GINGER WATER ICE. 

Ingredients, 4 ozs. of preserved 

ginger, a little of the syrup in which 
it is preserved, 1 pint of syrup (.sec 
Svrup for Water Ices), the stilily- 
whipped white of 1 egg, the strained 
juice of 2 lemons and 1 orange, the 
rind of 1 orange, 3 or 4 lumps of 
sugar. 

Method. —Pound the ginger finely, 
adding gradually a little of its syrup, 
and press the whole through a line 
sieve. Rub the sugar on the orange- 
rind, add the sugar to the ginger, 
together with the syrup, lemon, and 
orange juices, and 3 tablcspoonfuls 
of cold water. Boil up, strain, and, 
when cold, freeze in the usual way, 
adding the white of egg when the 
mixture is about half frozen. 

Time. — About 1 hour. Average 
Cost, about is. Sufficient for 6 
or 7 persons. 

GINGER WINE. 

Ingredients. — 3 gallons of cold 
water, 9 lbs. of loaf sugar, ^ lb. of 
whole ginger bruised, ] lb. of raisins, 
the strained juice ami finely-pared 
rinds of 4 lemons, a good tablespoon- 
ful of brewer’s yeast. 

Method. — Stone and halve the 
raisins, put them into a large pre- 
serving pah, or perfectly clean copper, 
with the water, sugar, and ginger, 
bruised ; boil for 1 hour, skimming 
frequently. Turn the whole into a 
large earthenware bowl or wooden 


GINGERBREAD PUDDING. 


tub, allow the liquid to stand unm 
milk-warm, then stir in the yenbt. 
Oil the following day put the pro. 
paration into a clean, dry cask, add the 
lemon-juice, and bung lightly. Stir 
the wine every day for a fortnight, 
then tighten the bung. Let the wine 
remain undisturbed for 3 or 4 months, 
when it may be bottled for use. 

GINGERBREAD NUTS. 

Ingredients. — 1 lb. of treacle, j 
lb. of butter, 1 lb. of coarse brown 
sugar, 2 ozs. of ground ginger, 1 oz. 
of candied orange-peel, 1 oz. of 
candied angelica, J oz. of candied 
lemon-peel, J oz. of coriander seed*, 
} oz. of caraway seeds, 1 egg. Hour. 

Method. — Put the treacle into a 
basin, and pour over it the blitter, 
melted so that it does not oil, tlu* 
sugar and ginger. Stir these ingre- 
dients well together, and while mixing 
add the candied peel, cut into very 
small pieces, but not bruised, unit 
the cutaway and coriander seeds, 
which should be pounded. Havnn; 
mixed all thoroughly together, break 
in an egg, and work the whole up 
with as much line Hour as may hi* 
necessary to form a firm paste. Make 
this into nuts of any size, put them 
on a baking-tin, and place them in «i 
slow ovcii from a J to 1 an hour. 

Time. — j to l an hour. Avekagj 
Cost, in. 2d. Sufficient for 3 to 4 
dozen nuts. 

GINGERBREAD PUDDING. 

Ingredients . — \ lb. of Hour, 1 
of finely-chopped suet, \ lb. of treat k. 
1 egg, 1 teaspoonful of baking-powder. 
1 teaspoonful of ground ginger, ] 
pint of milk, salt. 

Method. — Mix the flour, suet, 
ginger, baking-powder, and a go° ! * 
pinch of salt well together. Add tht 
milk, treacle, and well-beaten ‘rtf, 
mix thoroughly, then turn into 
well-greased mould or basin, a 11 ” 
steam from 2 to 3J hours. Serve \\H jl 
a suitable sauce. 

Time. — 3 to 3J hours. Average 
Cost, jd. Sufficient for 5 or n 
persons. 
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GINGERBREAD pudding. 


GOLDEN BUCK. 


GINGERBREAD PUDDING (Another 
Method). 

Ingredients. — J lb. of Hour, \ lb. 
of treacle, 2 ozs. of butter, 1 tea- 
spoonful of baking-powder, \ a tea- 
spoonful of ground ginger, 1 egg, salt. 

Method. — Mix the baking-powder 
anil ginger with the Hour, rub in the 
Putter, add the treacle and the egg, 
well beaten, and mix all together ; 
dour a pudding cloth, put in the 
mixture, and boil for il, hours. Serve 
with butter sauce. 

Time.— 2 hours. Average Cost, 
r )( l to yd. Sufficient for 2 or 3 
persons. 

GINGERBREAD, THICK. 

Ingredients. — 1 lb. of treacle, .] 
lh. of butter, } lb. of coarse brown 
sugar, lbs. of Hour, 1 oz. of ginger, 
} oz. of ground allspice, 1 teaspoon - 
fill of carbonate of soda, pint of 
warm water, 3 eggs. 

Method. -Put the Hour into a 
basin with the sugar, ginger, and 
allspice ; mix these together, warm 
the butter, and add it with the treacle 
to the other ingredients. Stir well ; 
make the water just warm, dissolve 
the carbonate of soda in it, and mix 
the whole into a nice smooth dough 
with the eggs, which should be pre- 
\ iously well whisked; pour the mix- 
lure into a buttered tin, and bake it 
bom ;{ to i hour, or longer should tin* 
gingerbread be very thick. Just be- 
lore it is done, brush the top over with 
the yolk of nil egg beaten up with a 
little milk, and put it back in the 
(, ven to finish baking. 

Time. — ■£ to 1 hour. Average 

Cost, i.s\ 4 d . 

GINGERBREAD, WHITE. 

Ingredients. — 1 lb. of Hour, \ lb. 
°i butter, \ lb. of castor sugar, the 
r \ n, I of 1 lemon, 1 oz. of ground 
ginger, 1 nutmeg grated, .] of a tea- 
s l ) o()nful of carbonate of ammonia, 
1 gill of milk. 

Method. — Rub the butter into the 
!‘ 0,ir . add the sugar and minced 
h’jnon-rind, inger, and nutmeg 
Mix these ingredients well together, 


make the milk just warm, stir in the 
ammonia, which should be in fine 
powder, and work the whole into a 
nice smooth paste. Roll it out with 
the rolling-pin, cut it into cakes, 
place these on to clean greased baking 
tins, and bake in a moderate oven 
from 15 to 20 minutes. 

Time. — 1 5 to 20 minutes. Average 
Cost, 15. $d. 

GLAZED APPLES. 

Ingredients. — Small apples of 
equal size, lemon-juice, syrup (see 
Syrup for Water Ices), apricot jam or 
marmalade, red-currant jelly, strips 
of angelica, sugar. 

Method. — Pare and core the 
apples, and simmer them very gently 
in water to which sugar to taste 
and a little lemon-juice has been 
added. Drain well, pour over them 
a little syrup, and cover closely. 
When cold, coat the apples with 
apricot marmalade, fill the cavities 
from which the cores were removed 
with jelly, and decorate tastefully 
with strips or leaves of angelica. 

Time. — From 3 to 3} hours. Aver- 
age Cost, 2UI. each. Allow 1 to 
each person. 

GOLDEN BEANS 
(See Lima Beans). 

GOLDEN BUCK. 

Ingredients. — { lb. of Cheshire 
of Cheddar cheese (preferably the 
former), 2 or 3 tablespoonfuls of ale, 
T a teaspoon ful of Worcester or other 
cruet sauce, i a teaspoon ful of lemon- 
juice, 2 eggs, celery-salt, Krona pep- 
per, toast, butter. 

Method. — Chop the cheese finely, 
put it into a stewpan with J oz. of 
butter and the ale, and stir vigor- 
ously until creamy, then add the 
Worcester sauce, lemon juice, and 
the eggs previously beaten. Season 
to taste with celery-salt and Krona 
pepper, and continue stirring briskly 
until the mixture thickens. Trim 
the toast, butter well, cut each slice 
into 4 squares, arrange them com- 
pactly on a hot dish, and pour the 


271 



GOOSE, ROAST. 


GOLDEN JELLY. 

preparation oil to them. Serve as 
hot as possible. 

Time. — in minutes. Average Cost 
yd. Sufficient for (> or y persons. 
Seasonable at any time. 

GOLDEN JELLY. 

Ingredients. — i quait of lemon, 
■wine, or other clear jelly, 2 or 3 gold 
leaves. 

Method.— Break the gold leaves 
into small pieces, stir them into the 
jelly when on the point of setting, 
and pour into a mould as the jelly 
commences to set. 

Time. — 40 minutes. Average Cost, 
15. 9 d. to 25. 9 d. Sufficient for 1 
quart. 

GOLDEN PUDDING. 

Ingredients. — 4 ozs. of bread- 
crumbs, 4 ozs. of finely-chopped suet, 
4 ozs. of marmalade, 2 ozs. of sugar, 
2 eggs, milk, salt. 

Method. — Mix the breadcrumbs, 
suet, sugar, anti a good pinch of salt 
well together. Beat the eggs well, 
add the marmalade and milk, stir 
into the dry ingredients, and when 
well mixed turn into a greased mould 
or basin. Cover with a greased 
paper, steam from 2 to 2] hours, and 
serve with corntlour, marmalade, or 
other suitable sauce. 

Time. - -From 2] to 2] hours. 
Average (ost, 8 d. Sufficient for 

4 or 5 persons. 

GOOSE, GREEN, TO DRESS A. 

Ingredients. — 1 goose, 3 ozs. of 
butter, pepper and salt to taste. 

Method. — Geese are ('ailed green 
until they are about 4 months old, 
and should not be stuffed. After 
the goose has been singed and trussed, 
put into the body a seasoning ot 
pepper and salt, and the butter to 
moisten it inside. Roast before a 
clear lire for about J of an hour, 
allow it to brown nicely, and serve 
with a brown gravy, and, when liked, 
gooseberry sauce. This dish should 
be garnished with watercresses. 

Time. -About an hour. Average 
Cost, 45. 6 d. each. Sufficient for 

5 or 6 persons. Seasonable, August 
to November. 


GOOSE HAMS. 

Ingredients. — 1 large goose, \ m 
of saltpetre, 2 ozs. of common salt, 

1 oz. of coarse sugar. 

Method. -Split the goose down 
the back, and rub in the saltpetre, 
salt, and sugar. Let it lie in pickle 
12 days in summer, 14 in vuntci. 
Rub and turn it regularly every day, 
then roll it in sawdust and smoke it. 

Time. — 12 to 14 days. Average 
Cost, gd. to is. per lb. 

GOOSE, HASHED. 

Ingredients. — Remains of roast 
goose, 2 ozs. of butter, 1 oz. of Hour, 
1 pint of stock, 2 finely-chopped 
onions, 6 button mushrooms or a 
few fresh ones, 2 cloves, 1 blade of 
mace, (> allspice, salt and pepper, 
croutons of fried bread, apple sauce. 

Method.— Cut the remains of the 
goose into neat pieces. Fry the onions 
in the butter ; when turning brown 
add the Hour, stir over the lire until 
it acquires a nut-brown colour, then 
add the stock, and boil for 10 minutes. 
Add the goose, mushrooms, spices 
wrapped in muslin, and simmer ver\ 
gently for of an hour. Arrange the 
pieces of goose neatly on a hot dish, 
remove the spices, season the same 
to taste, and pour it over. Garnish 
with croutons of fried bread, ami 
serve with apple sauce. 

Time. — A bout 1 | hours. Average 
Cost, 8</., exclusive of the goose. 
Seasonable from September h> 
February. 

GOOSE, ROAST. 

Ingredients. — 1 goose, onion 
stuffing, pint of good beef slock or 
gravy, apple .sauce, fat for basting. 

Method. — Prepare and truss the 
goose, put the onion forcemeat inside 
the body, baste it well with hot hit, 
and either roast or bake from 2 to 
hours, according to size and age. 
Baste frequently, and if the surlace 
is not well browned dredge with tk'in 
when the bird is three-quarters cooked. 
Remove the trussing string, serve on 
a hot dish, and send the gravy and 
| apple sauce to table in sauceboats, 
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i. Sweetbreads in Aspic Border. 2 . Beef Roll, or Galantine. 
3- C urried Beef and Rice. 
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GOOSEBERRIES, BOTTLED. GOOSEBERRY FOOL. 


Time. -From i to 2i hours. Avkr- 
AIjK Cost, from 6s. to 12s., according 
ii, size. Sufficient for 10 or more 
prisons, according to size. Skason- 
!■; from September to February. 


gooseberries, bottled. 

Ingredients. — Firm, sound, un- 
ripe green gooseberries. 

Method. — Head and tail the goose- 
berries, put them into wide-necked 
(-lass bottles, and wrap a little hay 
or straw round each bottle. Put a 
t bin laver of the same on the bottom 
(.1 a large boiling-pot, stand the 
bottles on tin* top of it, and surround 
them to at least three-quarters of 
their depth with cold water. Bring 
thr water slowly to boiling point, 
thru remove the pan from the tire, 
but allow the bottles to remain in it 
until the gooseberries begin to rise 
m them. Now add to each one a 
little boiling water, cork with new 
(oiks, and cover the bottles with 
bladder. Place them on their sides 
in a cool, dry place. When using the 
Iruit, sugar or syrup must be added 
auording to taste. 

Time. -Altogether, about i hour. 
Wkkage Cost, 2 d. per pint. 

GOOSEBERRIES, COMPOTE OF 
(Sir Compote of Fruit, and Stewed 
Fruit). 

GOOSEBERRY AND CURRANT JAM. 

Ingredients.— 6 lbs. of red, hairy 
gooseberries, 4 lbs. of preserving 
s ug:ir, j pint of currant juice (see 
Ihd Currant Jelly). 

Method. —Head and tail the goose- 
hurries, put them into a preserving- 
pui. and allow them to stand by the 
'•ilu of the lire until some of the juice 
ls extracted. Bring to boiling point ; 
w ht‘ii the gooseberries have boiled 
lur 10 minutes add the sugar grad- 
"Mlv, put in the red-currant juice, 
,ln 't boil until the jam sets when tested 
0,1 a cold plate. The scum must be 
Amoved as it rises, and the jam 
boub 1 he well stirred towards the end 
1,1 the boiling process. When ready 


pour into pots, cover closely, and 
store in a cool, dry place. 

Time. — F rom 1 J to 2 hours. Aver- 
age Cost, $tl, to 6U, per lb. 

GOOSEBERRY CHARLOTTE. 

Ingkedi ents. — Gooseberry cream , 
linger biscuits, sponge cake, or 
Genoise. 

Method. — Line a plain charlotte 
mould with the biscuits or slices of 
the cake, cutting them to tit both 
the bottom and sides of the mould, 
carefully. Make the cream as directed, 
when on the point of setting turn it 
into the prepared mould, and set on 
ice until linn. 

Time. — About ii hours. Average 
Cost, 3 s. to 3s. 6 d. Sufficient tor 
6 or 7 persons. Seasonable, May 
to August. 

GOOSEBERRY CREAM. 

Ingredients. \ pint of gooseberry 
puree, 1 teaspoon fnl of lemon juice, 
vanilla cream, spinach greening. 

Method. —Cook the gooseberries 
in a stew jar until tender, pass them 
through a hair sieve, and sweeten to 
taste. Make the cream as directed, 
but omit the vanilla flavouring. Add 
to it the gooseberry puree with a few 
drops of spinach colouring, and pour 
into a prepared mould. 

T 1 m e . — Fro m 1 J to 1 h hours. 
Average Cost, 2s. to 2s. 9 iL Suffi- 
cient for 6 or 7 persons. 

GOOSEBERRY FOOL. 

Ingredients. — 1 quart of green 
gooseberries, J lb. of loaf sugar, 1 pint 
of cream, \ pint of water. 

Method. — Top and tail the goose- 
berries, cook them until tender with 
the water and sugar in a jar placed 
in a saucepan of boiling water. Rub 
them through a hair sieve, add more 
sugar if necessary, and let the pulp 
become quite cold. Whip the cream 
stiffly, and stir it into the preparation 
a few minutes before serving. Send 
to table in custard-glasses or in 1 
large dish. 

Time. -From i£ to i£ hours. 
3 S 



GOOSEBERRY FRITTERS. 

Aver Ad ic Cost, 25. $d. to 2s. 6d. 
Sufficient lor 6 or 7 persons. Sea- 
sonable from May to August. 

GOOSEBERRY FRITTERS. 

Ingredients. — 1 pint of large 
gooseberries, frying-fat. For the bat- 
ter : 2 ozs. of Hour, 1 white of egg, 
2 yolks of eggs, 2 tablespoonfuls of 
cream, 2 tablespoon fuls of water, a 
pinch of salt. 

Method. — Sift the flour into a 
basin and add the salt, then the 
yolks of eggs, cream, and water grad- 
ually, thus forming a smooth batter. 
Let it stand for at least 1 hour, stir 
the stiffly- whisked white of egg, and 
put in the gooseberries. Take up 
2 or 3 at a time by means of a table- 
spoon, lower them gradually into the 
hot fat, and withdraw the spoon 
without separating them. Fry a 
golden-brown, drain well, sprinkle 
with sugar, dish up, and serve. 

Time. — A bout 1} hours, altogether. 
Average Cost, 81/. Sufficient for 
() or 7 persons. 

GOOSEBERRY JAM. 

Ingredients. — Kqual weights of 
green gooseberries and preserving 
sugar. To 7 lbs. of fruit allow 1 pint 
of cold water. 

Method. — Head and tail the goose- 
berries. Put the sugar and water 
into a preserving-pan, let it stand by 
the side ot the tire until the sugar 
is dissolved, then add the fruit. 
Bring slowly to boiling point, stirring 
occasionally, then boil slowly until 
the syrup readily stiffens when tested 
on a cold plate ; this will be when 
the jam has boiled for about 40 
minutes. Pour the jam into jars, 
cover it at once with paper brushed 
over with white of egg, and keep it 
in a cool, dry place. 

Time. — About 1 j hours. Average 
Cost, 4 d. per lb. 

GOOSEBERRY JELLY. 

Ingredients. — 1 lb. of goose- 
berries 3 ozs. of castor sugar, or to 
taste. -J oz. ot leaf gelatine, the finely- 
cut rind of 1 lemon, \ pint of water. 

Method. — C ut off the tops and tails 


GOOSEBERRY PUDDING. 


of the gooseberries, put them into ;i 
stewpan with the sugar, water, an ,j 
lemon-rind, simmer until tender, an<! 
rub through a hair sieve. Dissolve 
the gelatine in 2 tablespoonfuls f ,t 
cold water, and strain it int6 the mix- 
ture. Turn into a mould previously- 
rinsed with cold water, and put 
aside in a cold place until set and linn. 

Time. — About 1 hour. Averagi; 
Cost, 5^. or 6d. Sufficient for 1 
medium-sized mould. Seasonal! f 
from April to July. 

GOOSEBERRY JELLY (Another 
Method). 

Ingredients. — To each pint ot 
gooseberries allow pint of waUi , 
to each pint of juice obtained from 
these add 1 lb. of either loaf or pre- 
serving sugar. 

Method. — Put the fruit and water 
into a preserving-pan, and boil slowly 
until reduced to a pul}). Strain 
through a jelly-bag of line cloth until 
clear, then put it into the prcsrmng 
pan with the sugar, and boil until 
it will set when a little is poured on .1 
cold plate. Turn into small pots 
cover with paper brushed over with 
white of egg, fasten securely down 
so as to completely exclude the air, 
and store the jelly in a cool, dry place. 

Time. — A bout 2 hours. Averagi 
Cost, yd. or ?d. per lb. 

GOOSEBERRY PUDDING, BAKED. 

Ingredients. — iJ pints of goose 
berries, \ pint of breadcrumbs, 2 ozs. 
of sugar, or to taste, ozs. of buttei. 
3 eggs, short crust paste. 

Method. —Cut off the tops and 
tails of the gooseberries, cook them 
until tender in a jar placed in 1 
saucepan containing boiling water, 
then rub through a tine sieve. Add 
to the gooseberry puree the bread 
crumbs, butter, sugar, and the egg* 
well beaten. Have ready a piechsn 
with the edge lined with paste, pom 
in the preparation, bake for about 
40 minutes, or until set, then dredge 
well with castor sugar, and serve hot. 

Time.— About 2 hours. Average 
Cost, is. Sufficient for 4 or 
persons. 



gooseberry pudding. 


GRAHAM BREAD. 


GOOSEBERRY pudding, boiled 

(See Damson Pudding). 

gooseberry sauce. 

Ingredients. — i pint of green 
gooseberries, } pint of milk, 2 ozs. of 
batter, i oz. of flour, 2 ozs. of sugar, 

nutmeg. 

Method. — Barely cover the bottom 
of a saucepan with water, put in the 
gooseberries and cook slowly until 
tender, then rub through a fine sieve. 
Melt the butter in a saucepan, stir 
in the flour and cook well, add the 
nnlk and stir until it boils. Add the 
gooseberry puree and the sugar, 
make hot, and serve. 

Time. — About 1 hour. Average 
Cost, 4 \d. to 5(/. for this quantity. 

GOOSEBERRY TART. 

Ingredients.*— i \ pints of goose- 
berries, } lb. of short crust, } lb. of 
moist sugar. 

Method. — With a pair of scissors 
cut off the tops and tails of the goose- 
berries ; put them into a deep pie- 
dish, pile the fruit high in the centre, 
and put in the sugar ; line the edge 
of the dish with short crust, put on 
tlie cover, and ornament the edges 
ot the tart ; bake in a good oven for 
about } of an hour, and before serving 
dredge with castor sugar. 

Time. - To bake, about J of an 
hour. Average Cost, 10 d. Suffi- 
cient for 5 or 6 persons. 

GOOSEBERRY TRIFLE. 

Ingredients. — 2 lbs. of green goose- 
berries, 6 ozs. of sugar, \ pint of 
cream, £ pint of custard, 3 sponge 
cakes, 1 oz. of almonds. 

Method. — Stew the gooseberries 
with the sugar and 4 tablespoonfuls 
°f water in a jar until tender, then 
n«l> through a line sieve. Divide 
(, ueh sponge cake into 3 or 4 slices, 
place them in a deep dish, cover with 
the gooseberry pulp, pour over the 
warm custard, ami allow the pre- 
paration to become perfectly cold. 
When ready to serve whip the cream 
spread it lightly over the 
entire surface, sprinkle with almonds, 


previously blanched, shredded, and 
baked golden-brown, and serve. 

Time. — About 2 hours. Average 
Cost, 15. 9 d. to 25. Sufficient for 
6 or 7 persons. Seasonable from 
May to August. 

GOOSEBERRY VINEGAR. 

Ingredients. — 14 lbs. of ripe green 
gooseberries, 12 lbs. ot sugar, 0 
gallons of water. 

Method. — Bruise the gooseberries 
in a bowl or tub, and pour over them 
the water, which must previously be 
boiled and allowed to cool. Let them 
remain for 3 days, stirring frequently, 
then strain, add the sugar, and when 
dissolved pour the whole into a clean, 
dry cask. Bung loosely until fermen- 
tation has ceased, then tighten the 
bung, and let the cask remain in a 
dry, moderately warm place for 9 
months. At the end of this time rack 
the vinegar into clean, dry bottles, store 
for 3 or 4 months longer, then use. 

GOOSEBERRY WINE. 

Ingredients. — Firm green goose- 
berries. To each lb. of fruit allow 2 
pints of cold water. To each gallon 
of juice obtained from the fruit allow 
3 lbs. of loaf sugar, V pint of good 
gin, 4 ozs. of isinglass. 

Method. — Top and tail the goose- 
berries, bruise them thoroughly, pour 
over them the cold water, and let 
them stand for about 4 days, stirring 
frequently. Strain through a jelly- 
bag or fine hair sieve, dissolve the 
sugar in the liquid, add the gin and 
isinglass dissolved in a little warm 
water, and pour the whole into a 
cask. Bung loosely until fermenta- 
tion has ceased, then tighten the 
bung, and let the cask remain un- 
disturbed for at least 6 months. At 
the end of this time the wane may be 
bottled, but it will not be ready for 
use for at least 12 months. 

GOSLING, ROAST 

(Sec Goose, Green, To Dress). 

GRAHAM BREAD (American Recipe). 

Ingredients. — 1 quart of Graham 
flour, 1 quartern of ordinary flour, 
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GRAHAM GRIDDLE CAKES. 


GRAPE JELLY. 


£ a cupful of molasses, \ a cupful of 
liquid yeast (or i oz. of compressed 
yeast), i level tablespoonful of salt, 
about \'l pints of warm water. 

Method. — Mix the Graham and 
ordinary Hour and the salt together, 
add the molasses, yeast, and water, 
and beat well for 20 minutes. Cover 
the bowl, let the dough remain un- 
disturbed all night, and in the morn- 
ing shape it into z or 3 loaves. Let 
them rise to nearly double their 
original size, then bake in a fairly 
hot oven for about ij hours. The 
dough is so soft that it cannot be 
moulded, but it may be made into 
rolls by means of French roll pans. 

Time. — T o bake, about U hours. 
Average Cost, 10 d. Sufficient for 
2 loaves. Seasonable at any time. 

GRAHAM GRIDDLE CAKES (Ameri- 
can Recipe). 

Ingredients. — 1 cupful of Graham 
flour, I cupful of ordinary flour, 2 
eggs, 1 pint of sour milk (or sweet 
milk and 2 teaspoonfuls of cream of 
tartar), 1 teaspoonful of carbonate of 
soda, l a teaspoonful of salt, 1 table- 
.'.pxmful of sugar, 2 tablcspoonfuls of 
oiled butter. 

Method. — Dissolve the carbonate 
of soda in a little warm water. Mix 
the Graham and ordinary flour, salt, 
sugar (and cream of tartar, if used), 
together. Beat the eggs, add the 
butter, milk, and dissolved soda, mix 
with the Hour, and beat or knead 
until smooth. Fry on the griddle 
and serve hot. 

Time. — To bake each cake, about 
10 minutes. Average Cost, k v/. to 
lid. Sufficient for 4 or 5 persons. 
Seasonable at any time. 

GRAMMA PIE OR TART (Australian 
Dish). 

Ingredients. — 2 lbs. of grammas, 
l lb. of sugar, £ lb. of currants, 1 
dessertspoonful of lemon- juice, flaky 
or short crust paste. 

Method. —Remove the peel and 
seeds, cut the fruit into small pieces, 
place in a stew pan with 3 or 4 tablc- 
spoonfuls of cold water and tire 
lemon-juice. Cook gently until soft, 


add the currants and sugar, and turn 
the whole into a piedish. Cover will, 
paste, bake in a moderately hot oven 
and serve either hot or cold. Custard 
or junket will be found an agreenbk 
addition. 

Time. — About 2 hours. Averali- 
Cost, about i.s. 


GRANADILLA CREAM (Auslraliar 
Dish). 

Ingredients. — 1 granadilla, J pur 
of cream, 2 ozs. of gelatine, r table 
spoonful of pastor sugar, 1 teaspoon 
ful of lemon- juice (about). 

Method.— Extract the juice un- 
pulp from the granadilla, and to 1 
add the sugar and lemon-juue, L 
the whole remain covered in a basn 
for about 40 minutes, then pas 
through a fine sieve. Whip the crcan 
stiffly, and stir it lightly into Hi 
fruit pulp. Dissolve the gelatine ii 
a little hot water, strain, and sti 
it into the preparation. Turn into ; 
mould, and keep on ice or in a coo 
place until firm. 

Time. — A bout 2 hours. Averai. 
Cost, is. yl. 

GRAPE JAM (South African Recipe 

Ingredients. — 6 lbs. of grapis 
2 lbs. of cooking apples pared an 
sliced, 3 lbs. of preserving sugar, 
pints of water. 

Method. — Remove the grapes froi 
the stalks, and prick them with 
darning needle. Boil the sugar an 
water to a syrup ( see Sugar, to Boil 
and put in the grapes and appta: 
and boil gently until a little of th 
syrup quickly jellies when poured o 
to a cold plate. Turn into pot: 
cover quickly, and store in a dr 
place. 

Time. — About 2 hours. Aveilv 
Cost, 3. s'. Sufficient for 8 lbs. < 
jam. Seasonable when grapes «u 
nearly ripe. 

GRAPE JELLY. 

Ingredients.— i J pints of 
jelly or gelatine jelly, black grapes. 

Method. — Arrange the grapes an 
jelly in alternate layers, and, if lik e< 



GRAPE WINE, 


GRAVY FOR HASHES. 


intersperse shredded almonds and 
strips of pistachio kernels. 

Time. — i hour. Average Cost, 
from 25. to 25. 6 d. Sufficient for 
about i£ pints. 

grape wine. 

Ingredients. — Sound, not over- 
ripe grapes ; to each lb. allow i quart 
of cold water. Add to each gallon of 
liquid obtained from the grapes 3 
lbs. of loaf sugar, £ pint of French 
brandy, £ oz. of isinglass. 

Method. — Strip the ggrapes from 
the stalks, put them imo a wooden 
tub or earthenware bowl, and bruise 
them well. Pour over them the 
water, let them stand for 3 days, 
stirring frequently, then strain through 
a jelly-bag or fine hair sieve. Dis- 
solve the sugar in the liquid, then 
pour the whole into a cask. Bung 
lightly for a few days until fermenta- 
tion subsides, then add the isinglass 
dissolved in a little warm water, 
and the brandy, and tighten the bung. 
Let the cask remain undisturbed for 
b months, then rack the wine off into 
bottles, cork and seal them securely, 
and keep for at least a year before 
using. 

GRATIN SAUCE. 

Ingredients. — £ pint of Espagnole 
sauce, 1 glass of sherry, \ oz. of glaze, 

1 tablespoonful of finely-chopped 
parsley, 5 or 6 button mushrooms 
(fresh if possible), 2 shallots or 1 very 
small onion finely chopped, 1 tea- 
spoonful of anchovy essence. 

Method. — Cut the mushrooms into 
small pieces, put them into a sauce- 
pan with the sherry, glaze, parsley, 
and shallots, and simmer until con- 
siderably reduced. Add the sauce 
an .d anchovy essence, cook for 5 
minutes, and serve. 

Iime. — From 25 to 30 minutes. 
Average Cost, 15. 4 d. to is. 6d. 

GRAVY (Quickly made). 

Ingredients. — J pint of water, 

2 lb. of shin of beef, £ oz. of butter, 
2 an onion, £ of a carrot, salt and 
Pepper. 


Method. — Cut the meat and vege- 
tables into small pieces and fry them 
brown in the butter. Add the water, 
salt and pepper, and simmer for £ 
an hour. Strain, season, and serve. 
The meat and vegetables should after- 
wards be put into the stock-pot, or 
with more water added to them may 
be cooked until all their goodness is 
extracted. 

Time. — From 40 to 45 minutes. 
Average Cost, about 5*/. Quantity, 
about \ pint. 

GRAVY FOR GAME., 

Ingredients. -Bones and trim- 
mings of game, sufficient cold wafer 
to cover them, a bay-leaf, 1 clove, 
6 peppercorns, a sprig of thyme, a 
small piece of onion, 1 oz. of butter 
(or less if making a small quantity). 

Method. — Cut up the trimmings 
and break the bones into small pieces. 
Melt the butter, add the bones and 
meat, and the rest of the ingredients, 
cover with water, simmer for 3 hours, 
then strain, season, and use as re- 
quired. 

Time. — 3£ hours. Average Cost, 
1 \d. t without the bones and trimmings. 

GRAVY FOR HASHES, etc. 

Ingredients. — Bones and trim- 
mings of the joint to be hashed, 
sufficient water to cover the bones, 
I small onion, 1 strip of celery, \ a 
small carrot, a bouquet-garni (parsley, 
thyme, bay-leaf), salt and pepper. 
Measure the gravy when made, and 
to each \ pint allow £ oz. of butter, 
and a dessertspoonful of Hour. 

Method. — Break the bones into 
small pieces and slice the vegetables. 
Put them into a saucepan, add the 
trimmings of the meal, water, bouquet 
garni, salt and pepper, simmer for 2 
hours, then strain. Melt the butter 
in a stewpan, add the flour, and fry 
brown. Put in the gravy, stir until 
it boils, season to taste, and use as 
required. A little ketchup, Ilarvey, 
or other sauce may be added if liked. 

Time. — A bout 2 1 hours. Average 
Cost, i £</. per pint” exclusive of bones 
and trimmings. 
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GRAYLING, BAKED. 


GRAVY FOR ROAST HARE. 


GRAVY FOR ROAST HARE, etc. 

Ingredients. — i quart of water, 

\ lb. of skirt of beef, J lb. of milt 
(ox spleen), i oz. of butter, i oz. of 
Hour, i onion, 2 cloves, salt and 
pepper. 

Method. — Cut the meat and milt 
into small pieces, put them into a 
stcwpan, or earthenware stewjar, add 
the water, onion, cloves, salt and 
pepper, and cook gently for 3 or 4 
hours, then strain. Melt the butter 
in a stewpan, stir in the Hour and 
brown it, add the gravy, stir until it 
boils, season to taste, and serve. 

Time. -4 to 5 hours. Average 
Cost, about 6 d. Ou anti tv, about 1 
pint. 

GRAVY SOUP. 

Ingredients. — 3 pints of second 
stock or gravy stock, 1 lb. of neck 
or shin of beef (lean), i carrot. 1 onion, 

\ a turnip, 1 strip of celery, bouquet- 
garni (parsley, thyme, bav-leaf), <S 
peppercorns, 2 cloves, 1 oz. of butter, 

1 oz. of Hour, salt and pepper. 

Method. — Cut the meat into small 
pieces. Make the butter hot in the 
stewpan, put in the meat and sliced 
vegetables, and fry until brown. Add 
t he stock, herbs, peppercorns, cloves, 
and seasoning, and cook very gently 
for 2 \ to 3 hours, strain, return to 
the saucepan, boil up, mix the Hour 
smoothly with a little cold stock, 
pour it into the soup, simmer 5 
minutes longer, add seasoning to 
taste, and serve. 

Time. 3I to 4 hours. Average 
Cost, mrf. to is., without the stock. 
Seakonahee at any time. Suffi- 
cient for 4 persons'. 

GRAVY SOUP (Vegetarian). 

Ingredients. 1 quart of vege- j 
table stock, 2 tablespoon fills of sherry, 

1 tablespoonful of mushroom ketchup, 

1 tea spoonful of walnut ketchup, 1 tea- 
spoonful of arrowroot, browning, salt 
and pepper. 

Method. — Make the stock as 
directed, and, if at all cloudy, clear it 
with the whites and shells of 2 eggs. 
Mix the ketchup and arrowroot 
smoothly together, stir it into the 


stock, season to taste, add a lew 
drops of browning and the sherry. 
Simmer and stir for 3 or 4 minutes 
then serve garnished with shredded’ 
vegetables, cooked macaroni, vermi- 
celli, pates d'ltalie, pcrles dc Nizam, 
or small egg balls (see Clear Soup). 

Time. — 10 minutes, after the slo<!, 
is made. Average Cost, or u/. 
in addition to the garnish. Snii- 
cient for 4 or 5 persons. 

GRAVY STOCK. 

Chop up, rather small, some bom., 
from roast meat, fry them till brown 
in a pan with a little dripping ; pom 
off all the fat, and add enough stock 
or water to cover the bones. Season 
with salt and pepper, and boil for \ 
an hour. Strain and use as required. 

GRAVY WITHOUT MEAT. 

Ingredients . — \ an onion, 1 small 
carrot, J- oz. of dripping, l pint of 
water, 1 teaspoonful of any kind ol 
vegetable extract. 

Method. — Cut up the onion and 
carrot into slices, fry both in dripping 
When nicely browned add the walei 
and extract. Boil up, season with 
salt and pepper, and cook for jo 
minutes. Skim well, and strain. 

Time. -25 minutes. Average Cost. 
4</. Quantity, J a pint. 

GRAYLING, BAKED. 

Ingredients. 2 medium sized 
grayling, J pint of melted butter, 
butter for basting. 

Method. Empty, wash, and scale 
the fish. Dry it well, place it in ■» 
baking-dish in which a little biiftei 
has been previously melted, and 
baste well. Season with salt and 
pepper, cover with a greased paper, 
and bake gently from 25 to 35 minutes, 
basting occasionally. Make tin* 
melted butter as directed, taking cam 
that it is very thick, and a few minutes 
before serving strain and add the 
liquor from the fish. Place the hsh 
on a hot *'dish , strain the sauce over, 
then serve. 

Time. — From 25 to 35 minutes. 
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(GRAYLING, BROILED. 


Vvkrage Cost, uncertain. Suffi- 
cient for 4 persons. Seasonable in 
July and August. 

grayling, broiled. 

Ingredients.— -4 small grayling, 
lemon-juice, salad-oil, salt and pepper. 

Method. — Empty, scale, wash, and 
thoroughly dry the fish. Brush it 
over with salad-oil, sprinkle with salt 
and pepper, and broil over a clear tire 
until sufficiently cooked and nicely 
browned. Serve garnished with quar- 
ters of lemon. 

Time. — About to minutes. Aver- 
age Cost, uncertain. Sufficient for 
4 persons. Seasonable in July and 
August. 

GRAYLING, FRIED. 

Ingredients. - 4 small grayling, 
parsley sauce, egg, breadcrumbs, 
trying-fat, flour, salt and pepper. 

Method. — Empty, scale, wash, and 
dry the tish, remove the gills and tins, 
hut leave the heads. Roll in flour 
seasoned with salt and pepper, coat 
carefully with egg and breadcrumbs, 
and fry in hot fat until nicely browned. 
Serve with parsley and butter sauce, 
or any other sauce preferred. 

Time. — To fry, 8 or 9 minutes. 
Average Cost, uncertain. Suffi- 
cient for 4 persons. Seasonable in 
July and August. 

GREEN FIG COMPOTE. 

Ingredients.- i pint of green figs 
(tinned ones will serve), \ lb. of loaf 
sugar, 4 pint of water, 1 dessertspoonful 
°f lemon-juice, finely-grated rind of 1 
lemon. 

Method. — Boil the water, sugar, 
and lemon-rind for 20 minutes, add 
Ike tigs, and simmer very gently until 
lender. Remove very carefully, add 
fin* lemon-juice to the syrup, strain 
h over the figs, and, when cold, serve. 
Ikied figs may be prepared in the 
same way. 

GREEN FIG JAM (Australian Recipe). 

Ingredients. —To 2 lbs. of figs 
allow 1 f lbs. of sugar, \ pint of water, 
ine juice of 1 lemon. 


GREENGAGES, PRESERVED 


Method. — Boil the water, sugar, 
and lemon-juice together for 10 
minutes, then wipe and slice the 
fruit, and add it to the syrup. Boil 
gently for about 1 hour, or until a 
little of the syrup poured on to a 
cold plate quickly jellies. Turn into 
pots, cover quickly, and store in a 
dry place. 

Time. — To boil the jam, about 1 
hour. Average Cost, 4 d. to 5 d . 
per lb. 

GREENGAGE JAM. 

Ingredients.— F irm, sound green- 
gages. To each lb. allow jj lb. of 
preserving sugar. 

Method. — Remove the stalks and 
stones, crack a few of the latter, and 
put the kernels aside. Cover the 
bottom of a preserving- pan to the 
depth of \ an inch with cold water, 
put in the fruit and kernels, bring 
slowly to boiling point, and boil 
gently for 1$ minutes. Meanwhile, 
the sugar should have been placed 
in the oven in a deep tin or dish, and 
allowed to become thoroughly hot. 
It may now be added gradually to 
the fruit, and the boiling must be 
continued until the jam sets quickly 
when tested on a cold plate. Pour 
into pots, cover with paper brushed 
over with white of egg, and store in 
a cool, dry place. 

Time. — From 1 to ij hours. Aver- 
age Cost, 8 </. per lb. 

GREENGAGE PUDDING 

{See Damson Pudding). 

GREENGAGES, COMPOTE OF 
{See Compote of Fruit and Stewed 
Fruit). 

GREENGAGES, PRESERVED IN 
SYRUP. 

Ingredients.- — To each lb. of fruit 
allow 1 lb. of either loaf or preserving 
sugar, and ± pint of water. 

Method.— Proceed exactly as in 
the recipe for Greengage Jam, with 
the exception of removing the stones 
before putting the fruit into the syrup. 
Boil the fruit for 10 minutes on 3 
consecutive days, adding on the last 
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GREEN PEA SALAD. 


GRIMSLICHS. 


day half the kernels, which should be 
previously blanched. Throughout the 
whole process the scum must be care- 
fully removed as it rises, otherwise 
tlie syrup will not be clear. 

Tim k. -Altogether, 3 days. Aver- 
age Cost, about (xl. to M. per lb. 

GREEN PEA AND BEAN SALAD. 

Ingredients. — Cooked green peas, 
cooked French beans, 1 small cooked 
beetroot, 2 hard-boiled eggs, J a tea- 
spoonful of finely-chopped parsley, 
a clove of garlic, salad-dressing. 

Method. — For this salad preserved 
peas and beans may be used. When 
using fresh ones, boil them separately 
in slightly salted water containing a 
small piece of soda ; drain well, and, 
when cold, cut the beans into i-inch 
lengths. Cut tin* clove of garlic in 
two, and rub the inside of the salad 
bowl with the cut side. Mix the peas 
and beans with 2 or 3 saladspoontuls 
of dressing, and a seasoning of salt 
and pepper, garnish with rings of 
hard-boiled egg and slices ot beet- 
root , sprinkle the parsley over, and 
serve. 

GREEN PEA SOUP. 

Ingredients. — 2 pints of white 
stock, J pint of water, 1 quart of 
peas (shelled), a handful of spinach 
(to improve the colour), a little mint, 
2 ozs. of butter, 1 dessertspoonful 
of Hour, salt and pepper. 

Method. — Melt 1 oz. of butter in a 
stewpan, put in the peas, spinach, 
and mint, put on the cover, and let 
them steam in the butter for 15 or 20 
minutes. Add the stock and water, 
and some of the pea-shells if young 
and soft (they should, of course, be 
lirst washed in colei water), boil 
quickly until tender, strain and rub 
the vegetables through a tine sieve. 
Melt tint remainder ot the butter in 
the stewpan, sprinkle in the Hour, 
add the stock* and puree, and stir 
until boiling. Season to taste, and 
serve with .croutons of fried bread. 
If preferred, a few cooked green peas 
and a little cream may be added to 


Cost, 15. gd. to 2 s. Seasonable from 
June to September. Sufficient for 
f> persons. 

GREEN TOMATO PRESERVE 
(South African Recipe). 

Ingredients. — 6 lbs. of green toma- 
toes, 8 lbs. of preserving sugar, 4 
lemons, 2 \ doz. peach leaves, 3 pieces 
of ginger, 3 tablespoonfuls of brandy. 

Method. — Cover the tomatoes with 
water, put in the peach leaves, and 
boil very gently until the tomatoes 
are quite soft, but unbroken. Drain 
the water into another pan, add to it 
the sugar, and boil to a syrup (*<•<> 
Sugar, to Hoil). Strain, when cold 
replace in the pan, put in the thinl\- 
pared lemon-rind and ginger tied 
together in muslin, the lemon-juice, 
and the tomatoes. Boil gently until 
a little of the syrup jellies quickly 
when poured on to a cold plate, then 
stir in the brandy. Turn into pots, 
cover at once, and store in a dis- 
place. 

Time. — A ltogether, 6 or 7 hours. 
Average Cost, (vs. Sufficient tor 
r 2 IDs. of jam. Seasonable when 
tomatoes are green. 

GREENS, YOUNG, TO DRESS 
(See Brussels Sprouts, Boiled). 

GRIDDLE BREAD (American Recipe). 

Ingredients. — ij pints of Hour. 
i| pints of warm water (about), 2 
tablespoonfuls of oiled butter, 2 
heaped teaspoon fuls of baking-pow- 
der, 1 level teaspoonful of salt, 1 egg. 

Method.— Mix the flour, baking- 
powder, and salt together. Beat the 
eggs, add the butter and water to 
them, and mix with the flour. Knead 
well, adding a little more water 
should the dough be too stiff. Form 
at once into cakes, and cook on the 
griddle. 

Time. — To cook each cake, about 
10 minutes. Average Cost, 7d. to 
8rf. Sufficient for 5 or 6 persons. 
Seasonable at any time. 

GRIMSLICHS (Jewish Recipe). 

Ingredients. — 2 motzas (Passover 
cakes), 4 ozs. of meal (rnotza), 2 ozs. 


the soup before serving. 

Time. — 1J to i£ hours. Average 
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GROUND RICE BLANCMANGE. GROUSE, ROAST. 


0 f ground almonds, 2 ozs. of stoned 
raisins, 2 ozs. of sultanas, 4 ozs. of 
1,‘rown sugar, 2 eggs, cinnamon, nut- 
im-K. frying-oil. 

Method. — Soak the motzas while 
tin- rest of the ingredients are being 
prepared, then squeeze them dry, 
ami stir in the meal and 1 egg. Beat 
the remaining egg, and add to it 
the almonds, raisins, sultanas, sugar, 
and a little cinnamon and nutmeg. 
Take up a little of the motza paste 
with a spoon, form it into an oval 
shape, add a little of the fruit mix- 
ture, and cover with paste. Smooth 
it carefully, roll lightly in the motza 
meal, and fry in hot oil until 
nicely browned. Serve with fruit 
syrup. 

Timis. — T o fry the Grimslichs, from 
M to 10 minutes. Average Cost, 
io./. Sufficient for 4 or 5 per- 
sons. 

GROUND RICE BLANCMANGE. 

Ingredients. — U ozs. of ground 
rice, i\ ozs. of castor sugar, 1 pint of 
milk, vanilla-pod, lemon-rind, or other 
flavouring. 

Method. — M ix the ground rice 
smoothly with a little milk, boil the 
remainder with the vanilla-pod or 
lemon-rind, and let it infuse for a 
few minutes. Strain on to the blended 
rice, stirring meanwhile ; replace in 
the stewpan, and simmer gently for 
10 minutes. Now add the sugar, 
and pour into a wet mould. 

Time. — About l an hour. Aver- 
age Cost, 4*/. Sufficient for 4 or 
5 persons. 

GROOHD RICE PODDING. 

Ingredients. — 3 ozs. of ground 
dee, 1 tablcspoonful of sugar, or to 
taste, r oz. of butter, 2 eggs, 1 pint 
°f milk, bay-leaf, vanilla, or other 
flavouring. 

. Method. — Boil the milk, sprinkle 
ln the ground rice, simmer gently 
*° r 20 minutes, then stir in the sugar, 
butter, and eggs. If bay-leaf or 
vanilla-pod is the flavouring ingre- 
dient, it should be cooked in the 
milk ; if essence is used, it is better to 
a dd it just before baking the mixture. 


Turn into a buttered piedish, and 
bake gently for about \ an hour. 

Time. — About 1 hour. Average 
Cost, 6 d. Sufficient for 3 or 4 
persons. 

GROUSE PIE. 

Ingredients. — 2 grouse, J lb. of 
rump steak, \ pint of good stock, 
2 or 3 slices of streaky bacon, 2 hard- 
boiled eggs, salt and pepper, puff 
paste. 

Method. — Cut the birds into neat 
joints and remove the lower parts of 
the back, which, if allowed to remain, 
would impart a bitter flavour to the 
pie. Cut the steak into small thin 
slices, the bacon into narrow strips, 
and the eggs into sections or thin 
slices. Line the hot tom of a pie- 
dish with slices of meat, cover with a 
layer ol grouse, add a few strips of 
bacon and slices of egg, and season 
well with salt and pepper. Repeat 
until the materials are used, add stock 
to J the depth ot the dish, and cover 
with paste. The pie must be baked 
about 1 A hours ; for the first \ hour 
in a hot oven to make the paste rise, 
and afterwaills in a lower temperature 
in order that the birds and meat may 
be sufficiently cooked. Meanwhile, 
simmer the necks and any trimmings 
of the birds there may be in the 
remainder of the stock, strain, season 
to taste, and pour it into the pie 
before serving. When about J baked, 
the pie should be brushed over with 
yolk of egg. When a more highly- 
seasoned dish is desired, a flavouring 
of parsley, shallot, and mushroom, 
all finely chopped and mixed together 
should be added to the meat. 

Time. — To bake, about. 1 1 hours. 
Average Cost, from 4.V. 6 d. to 5.?. 
Seasonable from August 12 to 
December 10. 

GROUSE, ROAST. 

Ingredients. — A brace of grouse, 
2 slices of toast, butter, good brown 
gravy, bread sauce, fried bread- 
crumbs, bacon. 

Method. — Let the birds hang in a 
cool, dry place for 3 or 4 days. When 
ready for use, pluck, draw, and truss 



GUDGEONS. 


GRUEL, BARLEY. 


thorn in the samo manner as roast 
chicken. Tie over each breast a thin 
slice of bacon, and roast before a clear 
lire from 30 to 35 minutes, basting 
frequently with butter. When nearly 
done remove the bacon, dredge with 
flour, and baste well to give the birds 
a nice brown appearance. Toast the 
bread lightly, and when the birds 
are about } choked, put it into the 
dripping-tin to catch the gravy that 
drops from them. Disli on the toast, 
and serve the gravy, bread sauce, 
and breadcrumbs separately. 

Time. — From 40 to 45 minutes. 
Average Cost, from 4.S. the brace. 
Seasonable from August 12 to 
December 10. 

GRUEL, BARLEY (For Invalids). 

Ingkkdikn is. 1 oz. of pearl barley, 

;} pint of water, 1 small glass of port 
wine (optional), 1 teaspoonful ot 
castor sugar, the thinly -cut rind of 
| of a lemon. 

Method. — Blanch and strain the 
barley, replace it in the stcwpan with 
the water and lemon-rind, and simmer 
for 20 minutes. Strain, sweeten to 
taste, add the port wine, and 
serve. 

Time. — \ an hour. Average Cost, 
CxL, exclusive of wine. 

GRUEL, OATMEAL (For Invalids). 

Ingredients. — 1 tablespoon ful of 
fine oatmeal, 1 pint of water, or milk 
and water mixed, sugar to taste, a 
pinch of salt. 

Method. — Mix the oatmeal with a 
little cold water, boil the remainder, 
pour in the blended oatmeal, and stir 
until boiling. Simmer gently for 
an hour, stirring frequently. Strain, 
add a pinch of salt, and sweeten to 
taste. Nutmeg, giuger, butter or 
cream are frequently added when the 
gruel is intended as a remedy for a 
cold. 

Time. — 3s minutes. Average Cost, 
2 Id., when milk is used. 

GRUEL, SAGO (For Invalids). 

Ingredients. — t dessertspoonful of 
fine sago, 1 dessertspoonful of castor 


sugar, J pint of boiling water, 1 fr] aSs 
of port wine. 

Method. — Let the water be quite 
boiling in a stewpan, then sprinkle j n 
the sago and boil gently until it is 
quite clear, stirring from time to 
time. Add the sugar and wine, and 
serve. 

Time. — 10 minutes. Average Cost, 

4 \d. 

GRUYERE CHEESE SANDWICHES. 

Ingredients. — Gruyere cheese, 
white bread, butter, French mustard, 
Krona pepper, white pepper. 

Method. — Cut thin slices of bread 
and butter, spread them lightly with 
French mustard, cover with thinly 
sliced or grated Gruyere cheese, and 
season with the 2 kinds of pepper. 
Cover with more bread and butter, 
press firmly together, trim olf the 
crusts, and cut into square, triangular, 
or finger shaped pieces. 

GUAVA JELLY (Australian Dish). 

Ingredients. —3 quarts of red 
guavas, the juice of 1 or 2 lemons, 
loaf sugar. 

Method. — Slice the fruit, cover 
with cold water, and simmer gently 
for 2 hours ; then strain through a 
jelly bag or fine sieve. Measure the 
syrup when cold, and to each pint 
allow 12 ozs. of sugar and 1 table- 
spoonful of lemon-juice. Return to 
the preserving-pan, boil gently for 
about 1 \ hours, or until a little of the 
syrup poured on to a cold plate 
jellies quickly. Turn into pots, 
cover quickly, and store in a ihy 
place. 

GUDGEONS. 

Ingredient s. — G udgeons, egg, 
breadcrumbs, frying- fat. 

Method. — ('lean the lisli and re- 
move the gills, but do not scrape ott 
the scales. Dry well, dip them m 
egg and breadcrumbs, and fry them m 
hot fat until nicely browned. 

Time.— F rom 4 to 6 minutes to fry- 
Average Tost, 6 d. per lb. Allow - 
or 3 per head. Seasonable t ron1 
June to November. 



GUINEA fowl, roasted. 


guinea fowl, roasted. 

Ingredients. — i guinea-fowl, bacon, 
died breadcrumbs, bread sauce, Espag- 
110 le sauce, watercress, salad-oil, salt 
and pepper. 

Method, — 'I russ the bird, cover 
tim breast with slices of fat larding 
1 1, icon, and roast it in front of a clear 
lire or in a moderately hot oven for 
ibout i hour. When : j cooked remove 
th,* bacon, that the breast may brown. 
Wash, drain, and dry the watercress, 
nid season it with salt, pepper, and a 
little salad-oil. Serve on a hot dish, 
garnish with watercress, and hand 
the fried breadcrumbs, bread sauce, 
ind Espagnole sauce separately. 

Time. — About i hour. Average 
Lost, from 4 s. each. Sufficient for 
\ or 5 persons. 

GURNET, BAKED. 

Ingredients. — 1 medium-sized gur- 
net, veal forcemeat, 2 or 3 slices of 
bacon, butter or fat for basting. 

Method. —Empty and wash the 
lish, and cut off the fins and gills. 
Prepare the forcemeat as directed, 
pat it inside the fish, and sew up the 
opening. Fasten the tail in the 
mouth of the lish, place it in a pie- 
dish or baking-disli, baste well with 
hot fat or butter, cover with the 
slices of bacon, and bake in a moderate 
oven from 35 to 4; minutes. It may 
he served with either parsley or an- 
chovy sauce. 

Time. — Altogether, about 1 hour. 
Average Cost, from is. to 25. ( hI . 
hri-FK iENT for 2 or 3 persons. Sea- 
sonable from October to March. 


haddock, baked. 

Ingredients. — t large fresh had- 
«lo ( k, veal forcemeat, r egg, brown 
breadcrumbs, fat for basting. 

Method. —Wash, clean, and scale 
lish. Make the forcemeat as 
directed, put it inside the - haddock, 


HADDOCK, SMOKED. 


and sew up the opening. Truss in 
the shape of the letter S by means 
of a string securely fastened to the 
head of the fish, the trussing needle 
being passed through the body of the 
lish while held in the required shape, 
and the string afterwards secured to 
the tail. Brush over with egg, cover 
lightly with brown breadcrumbs, and 
bake in a moderate oven from 30 to 40 
minutes, basting occasionally with hot 
fat. Serve with anchovy or melted 
butter sauce. 

Time. — To prepare and cook, from 
1 to ij hours. Average Cost, from 
is. zd. to is. 6 d. Sufficient for 4 
persons. Seasonable from August 
to February. 

HADDOCK, BOILED. 

Ingredients. — 1 large fresh had- 
dock, salt. 

Method. — Clean and wash the lish, 
cover it with warm water, add salt 
to taste, bring to the boil, and cook 
gently from 20 to 30 minutes. Serve 
with anchovy, parsley, or melted 
butter sauce. 

Time. — From 20 to 30 minutes. 
Average Cost, large haddocks. 8c/. 
to i6. Sufi-tcient lor 3 or 4 persons. 
Seasonable from August to February. 

HADDOCK, FRIED. 

Wash and dry a fresh haddock, cut 
down the back, st ^arate the llcsh 
from the bone, and cut into nice 
fillets. Brush over with egg, cover 
lightly with breadcrumbs, and fry 
until golden-brown in hot fat. Gar- 
nish with fried parsley. 

HADDOCK, SMOKED, AND TOMA- 
TOES. 

Ingredien is. l small dried had- 
dock, 1 oz. nl bintcr, 2 or 3 small 
tomatoes, 1 teaspoonfnl of finely- 
chopped onion, \ a teaspoonful of 
finely-chopped parsley, salt and pepper, 
boiled rice. 

Method. — Lay the haddock in a 
tin with a little water, and bake it 
for 10 minutes, then take away the 
skin and bones, and separate the lish 
into large Hakes. Melt the butter in 
a stewpan, fry the onion slightly, add 
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HADDOCK SOUP. HALIBUT, BOILED. 


the tomatoes sliced, anti cook until 
soft. Now put in the fish and pars- 
ley, season to taste, and stir gently 
by the side of the tire until the fish 
is thoroughly hot. Arrange the boiled 
rice in a circle on a hot dish, and 
serve the fish in the centre of it. 

Time. —25 to 30 minutes. Average 
Cost, orf. Sufficient for 3 persons. 
Seasonable at any time. 

HADDOCK SOUP. 

Ingredients. — 1 fresh haddock, 2 
ozs. of butter or dripping. 1 oz. of 
flour, 1 pint of stock or water, 1 pint 
of milk, 1 onion, seasoning. 

Method.- Wipe the fish, remove 
the fins and eyes, and cut it into 
pieces. Boil it in stock or water, 
and add the milk and onion (peeled 
and stuck with a clove). Melt the 
butter or dripping, stir in the flour, 
and cook for a few minutes without 
browning. To this add by degrees 
the fish stock and fish, and let the 
preparation simmer for 30 minutes. 
Pass the soup through a sieve, return 
to the stewpan, season to taste with 
salt, pepper, and grated nutmeg. 
Serve with fried bread croutons. 

Time. — About 1 hour. Average 
Cost, 15. Sufficient for 5 persons. 
Seasonable at all times. 

HAKE, BAKED. 

Ingredients. — 4 slices off a medium- 
sized hake, 1 teaspoon ful of finely- 
chopped parsley, 1 teaspoonful of 
finely-chopped onion, butter, salt and 
pepper, flour. 

Method.— Wash and dry the fish, 
and place the slices side by side in a 
baking-OLish. Dredge well with flour, 
season liberally with salt and pepper, 
spread over on the parsley ana butter, 
and add about 1 oz. of butter in small 
pieces. Bake gently for \ ail hour, 
basting occasionally, then - place the 
lish on a hot dish, strain the liquor 
over it, and serve. 

^ Time. — About \ an hour. Average 
Cost, qrf. per lb. Sufficient for 3 
or 4 persons. Seasonable, April to 
August. 

Note . — Any of the methods given for cooking 
cod or halibut may be applied to hake, but baking 
will be found the most palatable and satisfactory. 


HALIBUT, BAKED. 

Ingredients. — 2 lbs. of halibut, 
cut in one thick slice, 1 oz. <>f 
butter or dripping, flour, salt and 
pepper. 

Method. — Wash and dry the li:d] 
thoroughly, sprinkle it liberally with 
salt and pepper, and dredge well with 
flour. Place it in an earthenware 
baking-dish, or piedish, add the butter 
in small pieces, and bake gently for 
about 1 hour. Serve on a hot dish 
with the liquid from the fish strained 
and poured round. 

Time. — A bout 1 hour. Average 
Cost, 6 d. to is. bd. per lb. Sufficient 
for 4 or 5 persons. Seasonable at 
any time. 

HALIBUT, BAKED (Canadian Recipe). 

Ingredients. — 3 lbs. of halibut, 
milk, salt and pepper, tomato 
sauce. 

Method. — Dip the dark portion of 
the skin into boiling water and scrape 
it clean. Season the entire surface 
lightly with salt and pepper, and 
place the fish in an earthenware 
baking-dish, surrounded with milk 
to the depth of nearly 1 inch. Bake 
gently for 1 hour, basting frequently, 
then serve with tomato sauce. If 
preferred, serve with egg or white 
sauce, in the preparation of which 
the liquor from the fish should be 
used. 

Time. — To bake, about 1 hour. 
Average Cost, 2s. to 3s. Sufficient 
for 6 or 7 persons. Seasonable 
from May to January. 

HALIBUT, BOILED. 

Ingredients. — 3 or 4 lbs. of hali- 
but, J pint of anchovy or shrimp 
sauce, 1 lemon, parsley, salt. 

Method. — Add salt to hot water 
in the proportion of 1 oz. to 1 quark 
put in the fish, bring slowly to boil- 
ing point, and simmer very gently 
from 25 to 30 minutes, or until the 
fish will part easily from the hone. 
Drain well, arrange on a hot ser- 
viette garnished with slices of lemon 
and parsley, and serve the sauce 


separately. 

Time. — T o boil, from 25 to 3 ° 
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HALIBUT, FRIED. 


1 minutes. Average Cost, 6 d. to is. 
„ er ib. Sufficient for 8 or 9 persons. 
Seasonable at any time. 

halibut, fried. 

Ingredients. — 2 lbs. of halibut, 
anchovy or shrimp sauce, 1 egg, 
breadcrumbs, frying-fat, 1 table- 
spoonful of flour, \ a teaspoonful of 
sjlt, | of a teaspoonful of pepper, 
parsley. 

Method. — Divide the fish into 
small thin slices. Mix the flour, salt, 
an l pepper together, coat the pieces 
of tibh lightly with the mixture, and 
afterwards brush them over with egg, 
an l toss them in breadcrumbs. Fry 
them in a deep pan of fat until crisp 
and lightly browned, or, if more con- 
venient, in a smaller amount of hot 
fat in a frying-pan. Serve garnished 
with crisply-fried parsley. Send the 
sauce to table in a tureen. 

Time. — T o fry, 6 or 7 minutes. 
Average Cost, 6 d . to 15. 6 d . per It). 
Sufficient for 4 or 5 persons. Sea- 
sonable at any time. 

HALIBUT, GRILLED. 

Ingredients. — Halibut, oiled but- 
ter, salt and pepper. 

Method. — Divide the fish into 
slices not more than J of an inch in 
thickness, brush them over with oiled 
butter, and sprinkle them with salt 
and pepper. Place the slices on a 
dean oiled gridiron, and cook over a 
t'leir fire for 10 or 12 minutes, turning 
t’li'ai 2 or 3 times during the process, 
berve with lemon or any fish sauce 
that may be preferred. 

Time. — F rom 10 to 12 minutes. 
Average Cost, 6./. to is. 2d. per lb. 
Allow (> or 7 oz. per head. Season- 
al at any time. 

HALIBUT STEAKS (Canadian Recipe). 

Ingredients. — 2 or 3 slices of 
halibut, 1 egg, i tablespoonful of 
| ? 0ur . crackers, salt and pepper, fry- 
ln 8-fat, parsley. 

Method. — W ipe and thoroughly 
<Ir .v the fish, season the flour with 
. ^ jit and pepper, and dip each slice 
°* fish in the mixture. Coat care- 


HAM, BOILED. 


fully with beaten *'gg and powdered 
crackers, and fry in hot fat until 
lightly browned. Drain well, and 
serve on a dish paper or folded ser- 
viette garnished with fried parsley. 

Time. — About 20 minutes. Aver- 
age Cost, halibut, (#/. to 8 d. per lb. 
Sufficient for 2 or 3 persons. Sea- 
sonable from May to January. 

HAM, TO BAKE A. 

Ingredients. — Ham, a common 
crust. 

Method. — As a ham for baking 
should be well soaked, let it remain 
in water for at least 12 hours. Wipe 
it dry, trim away any rusty places 
underneath, and cover it with a 
common crust, taking care that this 
is of sufficient thickness all over to 
keep in the gravy. Place the ham 
in a moderately heated oven, and 
bake for nearly 4 hours, 'fake off 
the crust, and skin, and cover with 
raspings, the same as for boiled ham, 
and garnish the knuckle with a paper 
frill. 

HAM, BOILED. 

Ingredients. — Ham, water, glaze 
or raspings. 

Method. — Ir choosing a ham, ascer- 
tain that it is perfectly sweet, by 
running a sharp knife into it close 
to the bone ; if, when the knife is 
withdrawn, it has an agreeable smell, 
the ham is good ; but, on the con- 
trary, should the blade have a greasy 
appearance and offensive smell, the 
ham is bad. If it has been long hung, 
and it is very dry and salt, let it 
remain in soak for 24 hours, changing 
the water frequently. This lcnglh of 
time is only necessary in the case of 
the ham being very hard ; from 8 to 
12 hours would be sufficient for a. 
Yorkshire or Westmoreland ham. 
Wash it thoroughly clean and trim 
away from the under side all the 
rusty and smoked parts, which would 
spoil the appearance. Put it into a 
boiling pot, with sufficient cold water 
to cover it, bring it gradually to 
boil, and carefully remove the scum 
as it rises. Keep it simmering very 
gently until tender, and be careful 
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HAM CROUTES. 


HAM RAMAKINS. 


that it joes not stop boiling nor boil 
too quickly. When done take it out 
of the pot, strip off the skin, sprinkle 
over it a few bread-raspings, put a 
frill of cut paper round the knuckle, 
and serve. If to be eaten cold, let 
the ham remain in the water until 
nearly cold ; by this method the 
juices arc kept in, and it will be 
found infinitely superior to one taken 
01 1 of the water hot. When the 
skin is removed sprinkle over bread- 
raspings, or glaze it. 

Time. — A ham weighing io lbs., 

4 hours to simmer gently; 15 lbs., 

5 hours ; a very large one about 0 
hours. Average Cost, from is. per 
lb., by the whole ham. 

HAM CROUTES. 

Ingredients. — 6 ozs. of linely- 
chopped cooked ham, } oz. of butter, 
1 tablespoonful of cream, 2 yolks of 
eggs, 1 finely-chopped shallot, l a 
teaspoonful of finely-chopped parsley, 
pepper, 8 round croutcs of fried bread. 

Method. — Fry the shallot in the 
butter until slightly browned, then 
add the ham and stir over the lire 
until hot. Now put in the yolks of 
eggs and cream, season with pepper, 
stir until the mixture thickens, then 
dish on the croutcs, and serve 
sprinkled with parsley. 

Time.- — 1 5 minutes. Average Cost, 
8 r/. , exclusive of the ham. Suffi- 
cient for 6 or 7 persons. Season- 
able at any time. 

HAM FORCEMEAT FOR VEAL, 
TURKEY, FOWL, HARE. 

Ingredients, -2 ozs. of ham or 
lean bacon, 4 ozs. of suet, 4 ozs. of 
breadciumbs, 1 Uuspoouful of finely- 
chopped parsley, 1 a teaspoonful ol 
mixed herbs, the grated rind of \ a 
lemon, a good pinch ot nutmeg" a 
good pinch of mace, 1 eggs, or 1 egg 
and a little milk, salt and pepper. 

Method.-- Chop the ham and suet 
finely. Mix all the dry ingredients 
well together, add the eggs, season 
to taste, mix well, and use as re- 
quired. When the mixture is intended 
for balls, the consistency should be 


tested by poaching a small quantity 
in boiling water. 

Time. — 20 to 30 minutes. Averagi 
Cost, about 6d. for this quantity. 

HAM, POTTED. 

Ingredients. —To 2 lbs. ol F, m 
ham allow J lb. of fat, J of a teaspoon 
tul of ground mace, | of a teaspoonful of 
nutmeg, | of a teaspoonful of pepper. 
J of a teaspoonful of cayenne, clarified 
butter. 

Method. ---Pass the ham 2 or ? 
times through a mincing machine, 01 
chop it finely, pound it well m .1 
mortar with the seasoning, and rub 
it through a fine sieve. Put it into ,< 
buttered piedisli, cover with a but- 
tered paper, and bake in a moderate 
oven for about of an hour. When 
done, press into small pots, and <u 
soon as it is quite cold cover with 
clarified butter. 


Time.— T o bake, about 


of dll 


hour. Average 
2S. yd . 


Cost, j.v. $d. to 


HAMPSHIRE PUDDING. 

Ingredients. — 3 ozs. of castor 
sugar, 3 ozs. of butter warmed, 3 
yolks of eggs, 2 whites of eggs, jam. 
puff paste. 

Method. — Line a deep plate with 
the paste, and cover the bottom with 
a good layer of jam. Beat the egp 
well, add the butter and sugar grad- 
ually, and whisk briskly until thick. 
Pour the mixture over the jam, awl 
bake in a moderately hot oven l«»r 
about \ an hour. Serve either hot 
or cold. 

Time. —About 1 hour. A vjikaoi. 
Cost, is. Sufficient for 6 or 
persons. 


HAM RAMAKINS. 

Ingredients. - 5 ozs. of hnelp 
chopped lean cooked ham, \ 

1 tablespoonful of cream or • 

J a teaspoonful of powdered nllXtt 
herbs, made mustard. Krona pepl Hl ’ 
salt and pepper. , 

Method.— B eat 2 whole eggs aim 

2 yolks of eggs slightly, add the ham 
cream, herbs, a small \ mustardspoou 
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HAMS and fish, to smoke. 


I ii I i)f mustard, salt and pepper to 
t and mix well together. Have 
r ra<ly 8 well-buttered china ramakin 
c*asrs, fill them rather more than 
(iirec-quarters full with the mixture, 
in d bake until set. Meanwhile, beat 
' t ln* remaining 2 whites of eggs to a 
stilt froth, season with a little salt, 
and pile roughly above the level of 
the cases. Sprinkle with Krona pep- 
per, replace in the oven, and bake 
until the white of egg is crisp and 
lightly browned. Serve hot. 
h T,MK. — l an hour. Average Cost, 
I5 . Sufficient for 5 or 6 persons. 
Seasonahle at any time. 

HAMS AND FISH, TO SMOKE, AT 
HOME. 

Take an old hogshead, stop all 
the crevices, and fix a place to put 
a cross-stick near the bottom, to 
hang the articles to be smoked on. 
Next, in the side, cut a hole near 
the top, to introduce an iron pan 
lilted with sawdust and small pieces 
ol green wood. Having turned the 
tub upside down, hang the articles 
upon the cross-stick, introduce the 
iron pan in the opening, place a 
piece of red-hot iron in the pan, 
cover it with sawdust, and all will be 
complete. Let a large ham remain 
for 40 hours, and keep up a good 
sinoh*. 

HAM SAUCE (For Veal, Duck, Game, 
etc.). 

Ingredients. — l pint of Espagnole 
sauce, or brown sauce, 2 tablespoon- 
fuls of finely-shredded or coarsely- 
diopped ham, 1 dessertspoonful of 
tineiy-chopped parsley, 1 teaspoonful 
°1 lemon-juice, salt and pepper. 

Method. — Make the sauce hot in 
a saucepan, add the ham, and simmer 
f° 1 ' 5 minutes. Remove from the 
! ir c\ put in the parsley and lemon- 
juice, season, and serve. 

Time. — 10 to 15 minutes. Aver- 
se Cost, 10 d. to i.s. 

Hams, CURED (Suffolk Recipe). 

Ingredients. — To a ham from io 
'° 1J lbs., allow 1 lb. of coarse sugar, 
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HAMS, TO CURE. 


-4- lb. of salt, 1 oz. of saltpetre, J a tea- 
cupful of vinegar. 

Method. — Rub the hams well with 
common salt, and leave them for a 
day or two to drain ; then rub well 
in the above proportion of sugar, salt, 
saltpetre, and vinegar, and turn them 
every other day. Keep them in the 
pickle 1 month, drain them, and send 
them to be smoked over a wood fire 
for 3 weeks or a month. 

Time. — To remain in the pickle, 
1 month ; to be smoked, 3 weeks or 1 
month. Sufficient for 1 ham. 

HAMS, TO CURE. 

Ingredients. — For 2 hams, weigh- 
ing each about 16 or 18 lbs., allow 1 
lb. of moist sugar, 1 lb. ot common 
salt, 2 ozs. of saltpetre, 1 quart of 
good vinegar. 

Method. — As soon as the pig is cold 
enough to be cut up, take the 2 hams, 
rub them well with common salt, 
and leave them in a large pan for 3 
days. When the salt has drawn out 
all the blood, drain the hams and 
throw the brine away. Mix sugar, 
salt, and saltpetre together in the 
above proportion, rub the hams well 
with these, and put them into a vessel 
large enough to hold them, always 
keeping the salt over them. Let 
them remain for 3 days, then pour 
over thenr 1 quart of good vinegar. 
Turn them in the brine every day 
for a month, then drain them well, 
and rub them with bran. Have them 
smoked over a woo 1 fire, and be 
particular that the hams are hung as 
high as possible from the lire ; other- 
wise the fat will melt and they will 
become dry and hard. 

Time. —To be pickled, .1 month ; 
to be smoked, 1 month. Sufficient 
for 2 hams of 18 lbs. each. 

HAMS, TO CURE (Westmoreland 
Recipe). 

Ingredients. — 3 lbs. of common 
salt, 3 lbs. of coarse sugar, 1 lb. of 
bay-salt, 3 quarts of strong beer. 

Method. — Before the hams are 
put into pickle, rub them the pre- 
ceding day well with salt, and thor- 
oughly drain the brine from them. 



HARE, BROILED. 


Put the above ingredients into a 
saucepan, and boil for 15 minutes; 
pour over the hams, ami let them 
remain 1 month in the pickle. Rub 
and turn them every day, but do not 
take them out of the nickling-pan, 
and have them smoked for a month. 

Time. — To be pickled, 1 month ; 
to be smoked, 1 month. 

HARE, BROILED. 

Ingredients. — R emains of a roast 
hare, salt, cayenne, butter. 

Method. — Separate into neat 
joints, brush them over with oiled 
butter, and season highly with salt 
and pepper. Broil over a clear lire 
until both sides are nicely browned, 
brushing over with butter 2 or 3 
times meanwhile. Serve with good 
gravy or any appropriate sauce. 

Time. —10 minutes. 

HARE, CROQUETTES OF. 

Ingredients, -b tablespoonfuls of 
finely-chopped cooked hare, 2 yolks 
of eggs, b pint of brown sauce, a pinch 
of powdered cloves, salt and pepper, 
egg and breadcrumbs, frying-fat, 
parsley. 

Method. — Make the sauce as 
directed, add the yolks of eggs, and 
stir over the fire until it thickens. 
Put in the hare, add the cloves, and 
salt and pepper to taste, mix well, 
and turn on to a plate. When cool, 
form into cork-shaped pieces, coat 
with egg and breadcrumbs, and fry 
in hot fat until nicely browned. 
Drain well, and serve garnished with 
crisply-fried parsley. 

Time. — To fry, from 4 to 5 minutes. 
Average Cost, is. 9 d. to 2s. 3 d. 
Sufficient for 4 persons. 

HARE, HASHED. 

Ingredients. — Remains of cold 
roast hare, J pint of brown sauce, 1 
glass of port or claret, salt and pepper, 
red-currant jelly. 

Method, — Cut the hare into neat 
slices, and put these aside while the 
bones and trimmings are being boiled 
for stock. Make the brown sauce 
as directed, and, when economy is 
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HARE, JUGGED. 

an object, use equal parts of sto< k 
and stout instead of adding wine to 
the sauce when finished. Season tlu- 
sauce to taste, put in the slices ot 
hare, let them remain until thoroughly 
hot, then serve with red-eurrnm 
jelly. 

I ime. — 15 minutes, to re-heat tin- 
hare. Average Cost, is. 4 d. to 
is. 6 d. 

HARE IN CASSEROLE. 

Ingredients. — 1 hare, i\ pints of 
good stock, or equal parts** of stock 
and good stout, 3 ozs. of butter, 1 oz. 
of flour, 1 onion chopped, 3 doves, 
to peppercorns, and a bouquet -garni 
(parsiey, thyme, bay-leaf), all tied 
together in muslin, salt and pepper, 
veal forcemeat, red-currant jelly. 

Method. -Prepare the hare 
directed, and cut it into pieces con- 
venient for serving. Heat 2 ozs. ot 
butter, fry the hare until nicely 
browned, and pack closely in a cas- 
serole. Pry the onion brown, add it 
and the cloves, etc., to the luirc, 
cover with stock, put on the lid, and 
cook gently for about 2l hours, or 
until the hare is tender. Knead the 
remaining oz. of butter and the flour 
smoothly together, divide into small 
pieces, and add them to the contents 
of the casserole about \ an hour before 
serving. Shape the forcemeat into 
small balls, fry in hot butter or fat, 
drain well, and add them 5 minutes 
before serving. Remove the herbs 
tied in muslin, season to taste, and 
serve in the casserole, with red-currant 
jelly handed separately. 

Time. — From 2 \ to 3 hours. 

Average Cost, 5 s. 6 < 1 . to 6 s. b/. 

Sufficient for 6 or 7 persons. 

.Seasonable from September to 
March. 

HARE, JUGGED. 

Ingredients.-- 1 hare, ij pints of 
good stock, 1 glass of port \vim‘ or 
claret, 1 tablespoon ful of lemon- ju’ re, 
3 ozs. of butter, 1 oz. of flour, 1 

medium-sized onion, 4 doves, 1 
peppercorns, a bouquet-garni (parsley, 
thyme, bay-leaf), salt and pepp er * 
veal forcemeat, red-currant jelly. 



HARE, POTTED. 


HARE, ROASTED. 


Method. — Prepare the hare as 
directed in Trussing Poultry and 
Game, and cut it into pieces about the 
size of a small egg. Heat 2 ozs. of 
butter in a frying-pan, fry the pieces 
ol hare brown, then put them into a 
stewjar with a little salt, the onion 
stuck with cloves, i glass of wine, 
tlu* lemon-juice, peppercorns, herbs, 
and the stock previously made hot. 
( over the jar closely, and cook in a. 
moderate oven for about 3 hours. 
When the oven is too hot the jar 
should be placed in a baking- tin sur- 
rounded by boiling water, or, when 
more convenient, the jar may stand in 
a saucepan of boiling water on the 
stove. About V an hour before serv- 
ing knead the remaining oz. of butter 
and the flour together, stir into the 
stock, add the other glass of wine, 
and seasoning if necessary. Make the 
forcemeat as directed, shape it into 
small balls, fry in hot butter or fat, 
and drain well. Pile the pieces oi 
hare on a hot dish, strain the gravy 
out, arrange the forcemeat balls 
round the base, and serve the red- 
l arrant je.ly separately. 

Time. — To cook, about 3 hours. 
Average Cost, $s. 6J. to 6.-,. 61L 
Seasonable from September to 
March. 

HARE, POTTED. 

Ingredients.— - 1 hare, slices of 
lucon, good stock, a bouquet-garni 
(parsley, thyme, bay-leaf), 3 cloves, 
111 peppercorns, 1 blade of mace, 2 
hay-leaves, cayenne, salt and pepper, 
daritied butter. 

Method. — Prepare the hare as 
directed in Trussing Poultry and 
Came, and cut it into rather small 
pieces. Line the bottom of a stewjar 
or stewpan with slices of bacon, pack 
tlie pieces of hare closely on the top, 
add the herbs, cloves, peppercorns, 
jnace, bay-leaves, and a liberal season- 
jag of salt. Barely cover with stock, 
tay slices of bacon on the top, cover 
closely, and cook very gently either 
011 the stove or in the oven for about 
3 hours, adding more stock from time 
time. Remove the bones, chop 
the flesh and the bacon finely, and 


pound these in a mortar until smooth, « 
moistening gradually with stock, pre- 
viously strained. Season rather 
highly, pass the preparation through 
a fine sieve, and press it into small 
pots. Cover with clarified butter, and 
keep in a cool, dry place. 

Time. — T o stew, about 3 hours. 
Average Cost, 5 s. 6d. to Os. 

Note . — Cold remains of hare may also be 
potted, a little good gravy or brown sauce being 
used to moisten the preparation. 

HARE, ROASTED. 

Ingredients. — r hare, bacon, veal 
forcemeat, 4 pint of stock, 1 glass of 
port, 2 ozs. of butter, i£ ozs. of flour, 
l a teaspoonful of finely-chopped 
shallot or onion, \ a teaspoonful of 
finely-chopped parsley, a good pinch 
of thyme, salt and pepper, red-currant 
jelly, milk for basting. 

• Method.— Choose a young hare, 
which may be known by its smooth 
and sharp claws, and the narrow cleft 
in the lip. 'To be eaten in perfection 
it should hang about 8 days. When 
ready for use, skin,* draw, and truss 
according to directions given in Truss- 
ing Poultry and Game. Forcemeat 
is a matter of taste ; if used, it should 
be pressed lightly inside the hare and 
the body sewn up with a needle and 
strong cotton before trussing. Care- 
fully truss, then brush the hare all 
over with warm butter or dripping, 
cover the back with slices of fat bacon, 
and tie it down with string in 3 or 4 
places. Roast the hare in front of 
a clear tire or in a moderate oven 
from ij to 2 hours, basting it very 
frequently with milk, to which may be 
added, when economy is not an object, 

1 or 2 ozs. of butter. Mean while, 
remove the gall-bladder carefully from 
the liver, put the liver into cold water 
bring to the boil, cook for 5 minutes, 
then drain and chop finely. Melt the 
butter in a smalt stewpan, add the 
liver, onion, parsley, and thyme, fry 
for 10 minutes, then drain, and return 
the butter to the stewpan. If avail- 
able, pound the liver, etc., in a mortar 
until smooth, and rub through a fine 
wire sieve. Re-heat the butter, stir 
in the flour, and cook over the fire 
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HARICOT BEANS, BOILED. 


until a nut-brown roux is obtained, 
then add the stock (if none is at hand 
substitute the milk used for basting), 
stir until it boils, then add the liver 
preparation, season to taste, simmer 
for io minutes, and just before serving 
put in the wine. When the hare is 
rather more than three parts cooked 
remove the bacon, to allow the back 
to brown, dredging lightly with flour, 
and basting frequently with butter 
during the process. Remove the 
trussing strings, dish up on a hot dish, 
and serve with the liver sauce and 
red-currant jelly separately. 

Time. — To roast, from i| to 2 
hours. Average Cost, 6s. to 6s. 6d. 
Seasonable from September to March. 

HARE SOUP. 

Ingredients. — 3 quarts of second 
stock, 1 hare or the bones and inferior 
parts of a hare, 2 ozs. of butter, 1 
tablespoonful of cornflour, 1 small 
onion, 1 small carrot, J a small turnip, 
1 strip of celery, a bouquet-garni 

(parsley, thyme, bay-leaf), 12 pepper- 
corns, 1 glass of port wine, salt. 

Method. — Wipe the hare with a 
clean damp cloth, and cut it into 

small joints. Melt the butter in a 

stewpan, put in the hare, the vege- 
tables sliced, and the herbs, and fry 
until brown. Add the stock, salt, 

and peppercorns, and simmer gently 
for 3 hours. Strain, remove the meat 
from the bones, and pound it well 
in a mortar. Rub it through a fine 
sieve, then return it and the stock 
to the stewpan, and when boiling add 
the wine and the cornllour, previously 
mixed smoothly together. Stir and 
cook for a few minutes, season to 
taste, and serve. 

Time. — 4 hours. Average Cost,. 
45. to 55., when made from a whole 
hare, not including the stock. Sea- 
sonable from August to March. 
Sufficient for 10 persons. 

HARICOT BEAN SOUP. 

Ingrepients. — 2 pints of stock or 
water, i pint of milk, \ pint of small 
haricot beans, i oz. of butter, i onion, 

I strip of celery, or | a teaspoon fill of 
seeds (tied in muslin), salt and pepper. 


Method. — Wash the beans, ami 
soak them in water for 1 2 hours. 
Melt the butter in a stewpan, put in 
the onion and celery sliced, fry for a 
few minutes without browning, then 
put in the beans, cover closely, and 
let them steam for 15 or 20 minutes, 
Add the stock or water, a teaspoon- 
ful of salt, and simmer until tcndei 
(2^ to 3 hours). Strain, and rub tin 
vegetables through a wire sieve 
Return to the stewpan, add the milk 
and boil up. Season to taste, am: 
serve. 

Time. — 3J to 4 hours. Averagi- 
Cost, 6d. without the stock. Sea- 
sonable at any time. Sufficient 
for 2 or 3 persons. 

Note . — Haricot bean, lentil, and pea-soup ar< 
often substituted for meat by those catering foi 
the poor, and the usual allowance is 1 pint pci 
head. 


HARICOT BEANS AND MINCEE 
ONIONS. 

Ingredients. — 1 pint of whiti 
haricot beans, 4 medium-sized onions 
| pint of good brown gravy, pcppei 
and salt to taste, a little flour, \ oz 
of butter. 

Method. — Peel and mincethe onions 
not too finely, fry them in buttei 
until they acquire a light - brown 
colour, then dredge ovei: them a 
little flour, and add the gravy and 
a seasoning of pepper and salt. Ilavt 
ready a pint of haricot beans well 
•boiled and drained, put them witli 
the onions and gravy, mix all well 
together, and serve very hot. 

Time. — Altogether, about 2] hours. 
Average Cost, 4 d. per quart. Sea- 
sonable at any time. 

HARICOT BEANS, BOILED. 

Ingredients. — 1 quart of white 
haricot beans, 2 quarts of water, 1 
oz. of butter, 1 heaped tablespoonful 
of salt. 

Method. — Put the beans into cold 
water, and let them soak for several 
hours, according to their age ; then 
put them into cold water, salted in 
the above proportion, bring them to 
the boil, and let them simmer very 
slowly until tender. Pour away the 
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water, and let them stand by the 
side of the fire, with the lid of the 
saucepan partially off, to allow the 
beans to dry ; then add i oz. of 
butter and a seasoning of pepper 
and salt. Toss the beans for about 5 
minutes, then dish up and serve. 

Timk. — A fter the water boils, from 
2 to i\ hours. Average Cost, 4 d. 
per quart. Sufficient for 6 or 8 
persons. Seasonable at any time. 

HARICOT BEANS WITH PARSLEY 
BUTTER. 

Ingredients. — 1 quart of white 
haricot beans, j lb. of fresh butter, 

1 tablespoonful of chopped parsley, 
pepper and salt to taste, the juice of 
j- a lemon. 

Method. — Should the beans be 
very dry, soak them for 1 or 2 hours 
in cold water, and boil them until 
perfectly tender, as in the preceding 
recipe. Should the water boil away, 
replenish it with a little more cold | 
to make the skin of the beans tender. 
Let them be thoroughly done ; drain 
them well, then add to them the 
butter, chopped parsley, and a season 
ing of pepper and salt. Shake the 
stewpan gently over the fire, and 
when the various ingredients are well 
mixed, squeeze in the lemon-juice 
and serve very hot. 

Time. — 1 hour. Average Cost, 
4</. per quart. Sufficient lor fr or 
8 persons. Seasonable at any time. 

HARICOT MUTTON (French Dish). 

Ingredients. — 2 lbs. of neck of 
mutton, 6 rather small turnips peeled 
and cut into thick slices, 2 ozs. of 
butter or good dripping (about), 1 
dessertspoonful of flour, a bouquet- 
garni (parsley, thyme, bay-leaf), a 
small clove of garlic, J pint of boiling 
water, salt and pepper. 

Method. — Divide the mutton into 
Cutlets, and if very fat remove some 
of it. Heat about J the butter or 
tat in a stewpan, fry the meat quickly 
Until the entire surface is lightly 
browned ; meanwhile, sprinkle it with 
flour so as to make it brown more 
quickly. When ready, add -the boiling 
water, garlic, bouquet-garni, and a 


little salt and pepper, cover with a 
close-fitting lid, and cook very slowly 
for i hour. In the meantime heat 
the remaining butter, fry the turnips 
brown, then drain them and put them 
into the stewpan containing the meat. 
Continue to cook slowly until both 
meat and turnips arc tender, then 
pile the meat in the centre of a hot 
dish, and arrange the pieces of turnip 
round the base. Skim well to remove 
some of the fat, then strain the 
gravy over the meat, and serve. 

Time. -About 2 hours. Average 
Cost, is. iorf. to 2s. Sufficient 
for 3 or 4 persons. Seasonable at 
any time. 

HARICOTS A LA BONNE FEMME. 

Ingredients. — 1 quart of white 
haricot beans, .[- lb. of butter, .{ oz. 
of salt, 2 quarts of water, i teaspoon- 
ful of chopped parsley, salt and 
pepper. 

Method. — Place the haricot beans 
in water with the above proportion 
of salt ; let them boil, then draw the 
saucepan to the corner of the fire, 
and let them simmer gently until 
the beau is easily crushed between 
the thumb ami finger, which will be 
in about 2 hours. Drain them and 
return them to the saucepan ; add the 
butter, parsley, salt and pepper to 
taste, and J pint of the liquor in which 
the beans were boiled. Shake the 
saucepan over the fire until the butter 
is melted, and serve very hot. 

Time. — 2j hours. Average Cost, 
4</. per quart. Sufficient for 6 or 
8 persons. Seasonable at any tirrn*. 

HARVEY SAUCE. 

Ingredients. — 1 quart of malt 
vinegar, ]- pint of Indian -soy, ^ pint 
of mushroom or walnut vinegar, 6 
anchovies finely chopped, 1 clove of 
garlic bruised, j oz. of cayenne. 

Method. — Put all the ingredients 
into an earthenware jar, cover closely, 
let the mixture remain for 1 month, 
stirring it 2 or 3 times daily. When 
ready, strain into small bottles, cork 
securely, and store for use. 

Time. — 1 month. Average Cost, 
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HASH BOGURRAH (Indian Recipe). 

Ingredients. — 2 lbs. of mutton, 

\ lb. of flour, { lb. of ghee or other 
fat, 2 ozs. of onions, \ oz. of ginger, 
cinnamon, cloves, and cardamoms, 

\ oz. of salt, \ oz. of coriander seeds, 
j of a teaspoonful each of saffron 
and capsicum pepper, 1 yolk of egg. 

Method. — Cut the meat and onions 
into small thin slices, reduce all the 
flavouring ingredients to a fine pow- 
der, and mix to a smooth paste with 
a little cold water. Fry the whole 
in hot ghee until well browned, then 
barely cover with water, and cook as 
slowly as possible until the meat is 
tender. Meanwhile, knead the flour 
to a smooth paste, with the yolk of 
egg, roil it out thinly, and cut it into 
.strips about 2 inches in length and \ 
an inch in breadth. Throw the strips 
into boiling salted water, cook until 
done, then drain them well and add 
them to the contents of the stewpan 
about 10 minutes before serving. 
Serve with the saftron sprinkled over 
the hash. 

Time. — 2 hours. Cost, 2 b. Sijfki- 
c’ ent for 5 or 6 persons. 

HASH SUNGSHERE (Indian Recipe). 

Ingredients. — 2 lbs. of mutton, 

2 ozs. of ghee or other fat, ij ozs. of 
white chcmia.lt Hour, 4 ozs. of rice, 
l lb. each of onions, carrots, paluk, 
soya greens, 1 oz. each of blanched 
almonds and green ginger, £ oz. of 
salt, \ oz. of coriander seeds, ] of a 
teaspoonful of cinnamon, } of a tea- 
spoonful each of cardamoms and 
cloves, 1 pint of stock, 1 pint of milk. 

Method. — Cut the meat and onions 
into thin slices, and fry them in hot 
ghcc until lightly browned. Add the 
flour, stir over the tire until it acquires 
a nut-brown colour, then cover with 
stock and simmer very slowly until 
the meat is half cooked. Strain off 
1 110 gravy, and again fry the meat 
in hot ghee or fat with the cloves 
and coriander seeds previously ground 
to a fine .powder. Replace in the 
stewpan, add the strained gravy, 
stock, and milk, bring to the boil, and 
thicken with ground rice. Stir over 
the fire for a few minutes, then add 
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the salt, spices, carrots, soya, and 
paluk cut into small pieces. Fry the 
almonds in hot ghee until well browned, 
add them to the contents of the 
stewpan, add also the previously well 
washed and soaked rice, cover closely, 
and cook gently for about 1 hour. 
Serve hot. 

Time. — lj hours. Cost, 2.s\ 3,/. 

Sufficient for 5 or 6 persons. 

HASTY PUDDING. 

Ingredients.— M ilk, sugar, flour, 
sago or tapioca, salt. 

Method.— =-Boil up the milk ; with 
the left hand sprinkle in sufficient 
flour, sago or tapioca to thicken the 
milk, stirring briskly meanwhile. Add 
a little salt and sugar to taste, stir 
and cook for about 10 minutes, and 
serve with cream and sugar, jam or 
treacle. 

Time. — About 20 minutes. Aver- 
age Cost, 2d. per person. 

HERB PANCAKES. 

Ingredients. — Any green herbs, 
such as parsley, chives, thyme, spin 
ach, etc., 2 ozs. of butter, minced 
ham or bacon, stock, fried pancakes. 

Method. — ('hop the herbs finely, 
then put them into a stewpan with 
(he butter, and stew till tender. 
Keep them moist, mix in the ham or 
bacon, put a thin layer of mince over 
each pancake, and roll them up. Put 
the pancakes closely side by side in 
a stewpan, add just enough stock to 
keep them from burning, cover closely, 
and steam for 30 minutes. 

Time. — 1 hour. Average Cost, 
8 d. or 9 d. Seasonable at any time. 

HERB SAUCE. 

• Ingredients. — 1 stick of horse- 
radish finely scraped, 2 shallots 
shredded, 2 or 3 sprigs each of mar- 
joram, rhyme, basil, and tarragon, 
4 cloves, 1 teaspoonful of caramel 
browning, i tablespoonful of lemon 
juice, 2 tablespoonfuls of vinegar, 1 
pint of water. 

Method. — Simmer all these ingre 
dients together for \ an hour, and 
when quite cold strain into small 
bottles. Cork and seal securely, and 



IRISH STEW. 


potatoes are thoroughly cooked and 
the stew loses its watery appearance. 
It liked, a teaspoonful of mushroom 
,,r walnut ketchup may be added 
before serving. Pile in the centre of 
l{ hot dish, sprinkle on a little chopped 
parsley, and serve. 

Time. — From 2 to 3 hours. Aver- 
xcii Cost, 2s. 6d. to' 2 s. 9 d. Suffi- 
,ifnt for 6 or 7 persons. 

IRISH STEW (From Tinned Mutton). 

Ingredients. — 2 lbs. of tinned 
mutton, 2 large onions, 2 lbs. of 
potatoes, | pint of stock or water, 
salt and pepper. 

Method. — Cut the meat into pieces 
convenient for serving ; cut the pota- 
toes into thick slices, and the onions 
into very thin slices. Take a sauce- 
pan with a close-fitting lid, and in it 
place the potato and onion in alternate 
layers ; sprinkle each layer with salt 
and pepper, pour in the stock, and 
-took the ingredients very gently for 
about ij hours. By this time the 
potato and onion should be cooked, 
and as the meat requires no further 
looking, but simply heating, it should 
he put into the saucepan and well 
mixed with the onion and potato, and 
served as soon as it has .become 
thoroughly hot. 

Time.-— About 1} hours. Average 
Cost, is. 6d. Sufficient for 4 or 5 

persons. 

ISINGLASS BLANCMANGE. 

Ingredients. — 1 oz. of patent isin- 
glass, sugar to taste, \ pint of cream, 

1 pint of milk, 1 wineglassful of sherry, 

2 or 3 thin strips of lemon-rind. 
Method. — Soak the isinglass and 

lrmon-rind in the milk for 2 hours, 
l tan simmer gently for 20 minutes. 
Strain, replace in the stewpan, add the 
c re am, sweeten to taste, and boil up. 
)^hen cool, stir in the cream, and turn 
into a mould rinsed with cold water. 

riME.—About 3 hours. Average 
^ 0ST » is. 9 d. Sufficient for 5 or 6 
| persons. 

! Ki nglass jelly. 

| Ingredients. — i oz. of patent isin- 
5 ozs. of loaf sugar, the finely- 


ITALIAN MACARONI PIE. 


pared rind and strained juice of 2 
lemons, the stiffly-whisked whites and 
crushed shells of 2 eggs, pint of 
sherry, J- pint of cold water/ 1 pint of 
boiling water. 

Method. — Follow the directions 
given for making Gelatine Jelly. 

Time. —About 1 hour. Average 
Cost, is. gd. Sufficient for 1 quart. 

ITALIAN CREAM. 

Ingredients. — 1 pint of cream, $ 
pint of milk, 1 oz. of gelatine, sugar to 
taste, the yolks of 4 eggs, the thin 
rind anil strained juice of 1 lemon. 

Method. — Soak the gelatine in a 
little cold water for J an hour, and 
afterwards stir it over the tire until 
dissolved. Boil up the milk, infuse 
the lemon-rind for 20 minutes, then 
add the gelatine, yolks of eggs, lemon- 
juice, and sugar to taste. Stir by the 
side of the fire until the mixture 
thickens, then strain, and, when cool, 
stir in the stiffly-whipped cream. The 
preparation may be turned into a 
mould and put aside until set, or it 
may be at once served in a glass dish 
or jelly-glasses. 

Time. — About 1 hour. Average 
Cost, i.s. K</. Sufficient for 5 or b 
persons. 

ITALIAN MACARONI PIE. 

Ingredients. — J lb. of cold beef, or 
mutton, £ an onion, 3 or 4 tomatoes, 
} lb. of macaroni, breadcrumbs, grated 
cheese, stock, salt, pepper, nutmeg. 

Method.- Cut the beef or mutton 
into thin slices, peel the onion and 
slice it thinly, slice the tomatoes, and 
boil the macaroni in slightly salted 
water until tender. Cool and drain 
the macaroni, and cut it iy> into small 
pieces. Line a buttered baking-dish 
with macaroni, and arrange the meat, 
onion, and tomato slices in layers on 
the baking-dish. Season with salt, 
pepper, and nutmeg, pour over a little 
stock, and cover the top with macar- 
oni. Sprinkle over some breadcrumbs, 
and grated cheese, and bake for about 
20 minutes in a hot oven. 

Time. — To bake, 20 minutes. Aver- 
age Cost, 2s. Sufficient for 4 or 5 
persons. Seasonable at any time, 
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ITALIAN PUDDING. 

Ingredients. — i oz. of crumbled 
cake, i oz. of breadcrumbs, 6 maca- 
roons pounded, i oz. of shredded 
candied peel, £ oz. of sultanas, £ oz. 
of pistachios shredded, the yolks of 
5 eggs and the whites of 2 eggs, i 
tablespoonful of rum or brandy. 

Method. —Mix all the ingredients 
well together, turn the mixture into a 
well-buttered mould, and steam gently 
from i to rj hours. Serve witli cus- 
tard sauce. 

Time. — From ij to 2\ hours. 
Average Cost, is. “yl. Sufficient 
for 5 or 6 persons. 

ITALIAN SAUCE. 

Ingredients. — J pint of Espagnole 
sauce, 4 small shallots chopped, 4 
fresh mushrooms coarsely chopped, 1 
sprig of thyme, 1 bay-leaf, a table- 
spoonful of sweet oil, 1 glass of cliablis, 
\ gill of stock. 

Method. — Put the shallots in a 
small piece of muslin, and squeeze 
them in cold water to extract some of 
the flavour, then place them in a stew- 
pan with the oil, cook for a few 
mimites, but do not brown. Add the 
wine, mushrooms, herbs, and stock, 
reduce well, and add the Espagnole. 
Boil for 10 minutes, take out the 
herbs, skim off the oil, and serve. 

Time. — From 25 to 30 minutes. 
Average Cost, is. i d. to is. yl. 

IVORY JELLY. 

Ingredients. — 4 ozs. of ivory dust 
(to be obtained from first-class grocers), 
1 wineglassful of sherry, 1 clove, 1 
bay-leaf, 1 blade of mace, sugar to 
taste, 1 quart of water. 

Method. — Put all the ingredients, 
except the wine and sugar, into a stew- 
pan, and simmer gently until reduced 
to 1 pint. Strain through a jelly 
bag, when cold and set remove the 
sediment, re-heat the jelly, add the 
wine and sugar to taste, strain 
into a mould, and put aside until 
set. 

Time. — About 12 hours. Average 
Cost, uncertain. Sufficient for a 
pint mould. 


JACOB PUDDING (Jewish Recipe). 

Ingredients. — 4 ozs. of fruit jam nr 
marmalade, 3 or 4 slices of bread and 
butter, 2 eggs, 1 pint of milk, sail. 

Method. — Cut the bread and butter 
into fingers, spread them thickly with 
jam or marmalade, and place thei.i 
lattice- fashion in a buttered pii‘<hsh. 
Beat the eggs well, add a pinch uJ s.dr 
and the milk, and pour the whoi,’ 
slowly over the bread, etc. Let tin* 
dish stand covered for at least 1 hour, 
then bake in a moderate oven for a I out 
40 minutes, and serve. 

Time. — About 2 hours. AvKKu.r 
Cost, yd. to 9 d. Sufficient for 3 or j 
persons. Seasonable at any time. 

JAM OMELET 

(See Sweet Omelet). 

JAM SAUCE. 

Ingredients. — 1 good tablespoonful 
of apricot, raspberry, or other jam, 
pint of water, £ a teaspoonful of lemon- 
juice, sugar to taste, carmine 01 
cochineal, if necessary. 

Method. — Put the water and jam 
into a small saucepan, add siig.u to 
taste, and make thoroughly hot. Put 
in the lemon-juice and a few drops ol 
colouring, if necessary strain, and sene 
with sweet puddings, etc. 

Time. — 10 minutes. Average Cost, 
2d. to yl. 

JAUNEMANGE. 

Ingredients. — The yolks of 6 eggs, 
1 oz. of gelatine, sugar to taste, the 
thin rind and strained juice of 1 large 
lemon, \ pint of white wine, 1 pint of 
water. 

Method. — S oak the gelatine in the 
water for J an hour, then add the 
lemon-rind, and simmer gently until 
the gelatine is dissolved. Strain into 
a jug containing the yolks of eggs, ado 
the wine and lemon-juice, and sweeten 
to taste. Place the jug in a saucepan 
of boiling water, stir until the contents 
thicken, and when cool pour into a 
mould rinsed with cold water. 

Time. — A bout 1 hour. Average 
Cost';* 1 s. yl. to 15. C*d. Sufficient 
for about 1 quart, 
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JELLY, polish style. 

Ingredients. — 15 pints of Mara- 
schino jelly, i pint of milk, i oz. of 
sugar, \ oz. of cornflour, ]- oz. of 
Irciatine, 2 yolks of eggs, 1 tablespoon- 
f u l of Maraschino, £ a teaspoonful of 
vanilla essence. 

Method. — Mix the cornflour 
smoothly with a little milk, boil the 
remainder, and add to it the sugar and 
th.* blended cornflour and milk, Stir 
and boil for 2 or 3 minutes, then add 
the gelatine, previously softened in a 
little cold water. Simmer gently until 
it dissolves, and allow the mixture to 
cool a little. Now add the beaten yolks 
of eggs, and stir by the side of the fire 
until they thicken, then strain the 
preparation into a basin, and stir in 
the Maraschino and vanilla essence. 
Pour into a dat-bottomed mould, let 
it set on ice, and cut into diamond 
blocks of uniform size. Set these in a 
lancy border mould in layers with jelly, 
arranging them symmetrically. 

Time. — From 3 1 to 4 hours, alto- 
gether. Averagf/ Cost, 2.9-. Sijffi- 
( 1 ent for 1 medium-sized mould. 

JELLY WITH BANANAS. 

Ingredients. — 6 or <8 bananas, i 
pint of lemon or wine jelly. 

Method. — Remove the skins from 
the bananas as required, as they so 
quickly discolour. Cut them into 
rather thin slices, and arrange them 
in jelly as directed in the recipe for 
Jelly with Oranges. The greatest 
eare must be taken to have the 
layers of fruit and the spaces of jelly 
between them uniform. 

Time.— rFrom 1 to 1] hours. Aver- 
se Cost, is. 6d. to is. 9 d. Sufficient 
ft ,r 1 medium-sized mould. 

JELLY with cream. 

Ingredients. — 1 pint of red jelly 
hlarct or port), } oz. each of preserved 
finger, apricots, angelica, and cherries, 

Ml shredded, \ oz. of gelatine, J pint 

stiffly- whipped cream. 

Method. — Place a deep layer of jolly 
M the bottom of a pl&in mould, let it 
Set lirmly, put in a small round mould 
0r tumbler with straight sides, and fill 
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the outer space with cold liquid jelly. 
When firm, take away the mould or 
glass ; this may be easily done by filling 
it for a minute or so with warm water. 
Dissolve the gelatine in a little hot 
water, when slightly cooled add it to 
the cream, stir in the fruits, and turn 
the whole into the prepared mould. 

Time. — Without ice, 5 or 6 hours. 
Average Cost, 2s. 9 d. Sufficient for 
5 or 6 persons. 

JELLY WITH FRUIT. 

Ingredients. — 1 £ pints of lemon or 
wine jelly, mixed fruit, such as grapes, 
strawberries, red and white currants, 
small slices or dice of pineapple, 
peaches and apricots. 

Method. — Rinse the mould with 
cold water, place it in a basin or 
shallow pan of broken ice, cover the 
bottom with a thin layer of cool jelly, 
and let it set. Add some of the fruit, 
contrasting the colours carefully, cover 
with jelly, and leave it to stiffen. 
Repeat until the mould is full, taking 
care that each layer is firmly fixed 
before adding another. Turn out 
when set, and serve. 

Time. — A bout i hour. Average 
Cost, from 25. 3 d. to p. (id. Sufficient 
for 1 large mould. 

JELLY WITH ORANGES. 

Ingredients. — 6 Tangerine oranges, 
1 pint of lemon or wine jelly. 

Method. — Peel the oranges, remove 
every particle of pith, and divide them 
into sections. Cover the bottom of a 
charlotte mould with a little cool jelly, 
let it set, then arrange sections of 
orange neatly overlapping each other 
round the mould. Cover with more 
jelly, let it set, then add another layer 
of oranges, and repeat until the mould 
is full. 

Time. — From 1 to 1} hours, when 
ice is used. Average Cost, 1.9. (id. 
to is. 9 d. Sufficient for 1 medium- 
sized mould. Seasonable from 
November to August. 

JELLY WITH RAISINS. 

Ingredients. — Wine or lemon jelly, 
Valencia raisins stoned. 

Method. — T he raisins may be placed 

U 



JENNY LIND PUDDING. JULIENNE SOUP. 


in the jelly according to the directions 
given in Jelly with Bananas, or Jelly 
with Fruit. 

Time. — Without ice, 5 or (> hours. 
Average Cost, is. 6 d. to *s., according 
to size. 

JENNY LIND PUDDING. 

Ingredients. — 3 or 4 stale sponge 
cakes, 3 or 4 cocoanut cakes, 12 rata- 
fias, 2 eggs, 1 pint of milk, sugar, 1 
tablespoonful of desiccated cocoanut. 

Method. — Slice the sponge cakes 
and place them in a buttered piedish 
interspersed with the cocoanut cakes 
and ratafias. Simmer the cocoanut in 
the milk for 20 minutes, cool slightly, 
add the eggs, and sugar to taste, and 
stir by the side of the lire for a few 
minutes. Pour the custard into the pie- 
dish, bake gently until set, then serve 
either hot or cold. 

Time. — A bout 50 minutes. Average 
Cost, in. to 15. 3^. Sufficient for 5 
or 6 persons. 

JOHNNY CAKE. 

Ingredients. — t teacupful of flour, 
1 teacupful of Indian yellow meal, 1 
teacupful of milk, 1 cupful of water, 1 
tablespoonful of brown sugar, 1 tea- 
spoonful of baking-powder, a pinch of 
salt, 2 eggs. 

Method. — The milk may be either 
sour or fresh. Mix the dry ancj the wet 
ingredients in separate bowls, then put 
them together, mix well, pour into a 
buttered tin, and bake for -J an hour 
or more in a quick oven. 

Time . — \ an hour or longer. Aver- 
age Cost, 4^. Sufficient for 1 cake. 

JOHN DORY. 

Method. — This fish, which is es r 
teemed by most people a great delicacy, 
is dressed in the same way as a turbot, 
which it resembles in firmness but not 
in richness. Cleanse it thoroughly, cut 
off the fins but not the head, which is 
considered a delicacy, lay it in a fish- 
kettle, cover with warm water, and add 
salt to taste. Bring it gradually to 
near boiling point, § and simmer gently 
for 15 minutes, or rather longer, should 
the fish be very large. Serve on a hot 


napkin, and garnish with cut lemon 
and parsley. Lobster, anchovy, or 
shrimp sauce, and plain melted butter 
should be sent to table with it. 

Time. — After the water boils, \ to \ 
an hour, according to size. Averack 
Cost, is. to 3 s. Sufficient for 6 or 7 
persons. Seasonable all the year, but 
best from September to January. 

Note. — Small John Dorys are excellent baked. 

JOMBALAYAH (American Dish). 

Ingredients. — 4 ozs. of Patna rice, 
4 ozs. of cooked ham, 1 lettuce, cayenne 
pepper, pepper and salt. 

Method. — Pick and wash the rice, 
put it into a large stewpan of rapidly 
boiling salted water, boil until tender, 
and dry well ( see Rice for Curry). 
Chop the ham finely, add it to the rice 
when cold, season highly, and serve 
with lettuce leaves round the dish, and 
the heart in the centre. Usually 
served as a cold breakfast dish. 

Time. — A bout 1 hour. Average 
Cost, 8 d. Sufficient for 2 or 3 per- 
sons. Seasonable at any time. 

JUGGED GRAVY (Excellent). 

Ingredients. — 3 pints of water, 2 
lbs. of shin of beef, £ lb. of lean ham, 
1 small carrot, 1 strip of celery, a 
bouquet -garni (parsley, thyme, bay- 
leaf), a blade of mace, 6 peppercorns, 1 
clove, salt. 

Method. — Cut the ham and beef 
into small pieces, and slice the vege- 
tables. Put them into a stewing-jar 
in alternate layers, sprinkle each layer 
with salt, add the peppercorns, mace, 
bouquet-garni, and water, cover closely 
and tie 3 or 4 folds of well greased 
paper on the top to keep in the steam. 
Place the jar in a rather cool oven, and 
cook gently for 6 hours, then strain, 
and when cold remove the fat. Re- 
heat, and serve with any dish that 
requires good gravy. 

Time. — About hours. Average 

Cost, is. 6 d. to is.8<L Quantity, about 

1 quart. 

JULIENNE SOUP (Vegetarian). 

Ingredients. — 1 quart of clarified 
vegetable stock, turnip, carrot, celery. 
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HERRINGS, BAKED. 


store for use. This sauce will be 
found useful for flavouring gravies 
and stews. 

Time. — 40 minutes. Average Cost, 

8f /. 

HERING SALAT (German Dish). 

Ingredients. — 2 good smoked or 
salted herrings, 2 hard-boiled eggs, 
1 cold boiled potato, 1 teaspoonful of 
finely-chopped parsley, \ a teaspoon- 
fnl of finely-chopped onion, 2 table- 
spoonfuls of salad-oil, i\ tablespoon - 
fills of vinegar, salt and pepper, 
slices of beetroot and capers for gar- 
nishing. 

Method. — Put the herrings in a 
moderate oven for 2 or 3 minutes, 
so as to enable the skins to be easily 
removed. Cut off the heads, split 
the fish in halves, and divide into 
small pieces, carefully removing the 
bones. Place the onion, parsley, and 
a seasoning of salt and pepper in a 
salad-bowl, stir in the oil and vinegar, 
and mix well. Cut the eggs and 
potato into * small dice, mix them 
and the flaked fish lightly but thor- 
oughly with the salad dressing, and 
decorate with the sliced beetroot and 
capers. 

Time. — 15 minutes. Average Cost, 
lot/, to 15. Sufficient for 3 or 4 
persons. Seasonable at any time. 

herring roes, baked. 

Ingredients. — 8 fresh soft roes, 
3 tablespoonfuls of thick brown sauce, 
1 tablespoonful of lemon-juice, a few 
drops of anchovy essence, i | ozs. of 
butter, 4 coarsely-chopped" button 
niushtooms, 1 very finely-chopped 
shallot, I a teaspoonful of finely- 
diopped " parsley, lightly browned 
breadcrumbs, 8 round or oval china 
or paper souffle cases. 

Method. — Brush the inside of the 
cases with clarified butter. Heat 1 
°z. of butter in a small stewpan, put 
111 the mushrooms, shallot, and pars- 
ley, fry lightly, then drain off the 
gutter into a saute pan. Add the 
J'own sauce, lemon-juice, and an- 
^,ovy essence to the mushrooms, etc., 

lt, on to taste, and when hot pour 


a small teaspoonful into each paper 
case. Re-heat the butter in the 
saute pan, toss the roes gently over 
the lire until lightly browned, then 
place one in each case, and cover 
them with the remainder of the 
sauce. Add a thin layer of bread- 
crumbs, on (he (op place 2 or 3 
morsels of butter, and bake in a quick 
oven for h or 7 minutes. Serve as 
hot as possible. 

Time. — 20 minutes. Average Cost, 
15. (xl. Sufficient for 6 or 7 per- 
sons. Seasonable at any time. 

HERRINGS, BAKED, FRESH. 

Ingredients. — 12 fresh herrings, 
salt and pepper, vinegar, 1 or 2 
Spanish onions. 

Method. — Wash the herrings in 3 
or 4 waters, cut off the heads, split 
them open, and remove the gut and 
backbone. Season well with salt and 
pepper, and roll them up tightly, 
beginning with the neck of the fish. 
Pack the herrings closely in a piedish, 
cover them with thin slices of onion, 
half till the dish with equal quantities 
of vinegar and water, and bake in a 
very slow oven for 2 hours. When 
done, remove the onion, but let the 
fish remain in the dish in which they 
were cookeu until ready to serve. 

HERRINGS, BAKED, FRESH 
(Another Method). 

Ingredients.— 12 herrings, 2 bay- 
leavcs, 12 allspice, 6 cloves, a good 
pinch of ground mace, salt and pepper, 
vinegar. 

Method. — Wash the herrings in 3 
or 4 waters, cut off the heads, and 
remove the gut. Place them in a 
piedish, heads and tails alternately, 
sprinkle each layer with salt and 
pepper, and add the flavouring ingre- 
dients. Cover the fish with vine? 
or, when vinegar is not much 1" 
with equal quantities of vinegar 
water, and bake for U hours in a very 
slow oven. Serve cold. 

Time. — About 2 hours. Average 
Cost, 6 d. to 15. per dozen. Suffi- 
cient for 9 persons. Seasonable 
from May toJNovember. 
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HERRINGS, BROILED, WITH MUS- 
TARD SAUCE. 

Ingredients. — 4 fresh herrings, 

1 oz. of butter, \ oz. of flour, 1 tea- 
spoonful of mustard, \ pint of water, 
J- pint of vinegar, 1 finely-chopped 
onion. 

Method. — Fry the onion in the 
butter until lightly browned, put in 
the flour and mustard, mid the vine- 
gar and water, stir until boiling, and 
simmer gently for 15 minutes. Wipe 
and dry the herrings, remove the 
heads, and score them across the 
backs and sides, but avoid cutting 
the roe. Sprinkle them with salt 
and pepper, and grill over or in front 
of a clear fin.* from 10 to i s minutes. 
Place on a hot dish, strain the sauce 
round, and serve. 

Time.- \ an hour. Average Cost, 
$d. or hd. SuMTCTENr for 3 or 4 
persons. Seasonable from july to 
February. 

HERRINGS, FRESH, STUFFED AND 
BAKED. 

Ingredients. — (» herrings, 2 table- 
spoonfuls of breadcrumbs, 1 table- 
spoonful of finely-chopped suet, 1 
teaspoonlul of chopped parsley, .{ of 
a teaspoonful of grated lemon-rind, 
salt and pepper, milk. 

Method. — Wash and split the 
herrings and remove the backbone. 
Mix the above ingredients to make a 
forcemeat, season each herring with 
salt and pepper, spread 011 a thin 
fiver of the forcemeat and roll up 
tightly, beginning with the neck. 
Pack closely in a greased piedish, 
cover with greased paper, and bake 
from 1 to 1 J hours in a moderate oven. 
Serve hot. 

Time. — li to i£ hours. Average 
Cost, 5 d. to 6 d. Sufficient for 5 
persons. Seasonable from May to 
November. 

HERRINGS, RED, OR YARMOUTH 
BLOATERS. 

Method. —The best way to cook 
these is to make incisions in the skin 
across the fish, because they do not 
then require to.be so long on the lire, 


and will be far better than when cm 
open. Place them on a buttered 
gridiron, broil over or before a clear 
fire for 5 minutes, turning frequently 
The hard roes make a nice relish if 
pounded in a mortar, with a link 
anchovy, and spread on toast. If 
very dry, soak the bloaters in warm 
water 1 hour before dressing. 

Time. —5 minutes. Average Cost, 
1 Id. each. Seasonable from May 
to November. 

HOCK CUP. 

Ingredients.- 1 bottle of hock, 
1 liqueur glass of old brandy, \ a 
liqueur glass of Cura^oa or Bcnedn- 
tinc, 2 bottles of seltzer or soda 
water, a few strips of lemon-peel, a 
little borage. 

Method. Stand the wine, seltzer, 
or soda water in a deep vessel, sur 
round them with rough ice, and k*i 
them remain for an hour. Have the 
rest of the ingredients ready in a 
glass jug, pour in the wine, add tin 
mineral water, and serve at once, 

HOLLANDAISE SAUCE (For Fish 
and certain Vegetables). 

Ingredients. - t gill of white same, 
| gill of good white stock, 1 dessert- 
spoonful of lemon-juice, 2 yolks <>1 
eggs, 1 oz. of butter, salt and peppei. 

Method. — Make the white sauu 
hot, add the stock and yolks of egm 
well mixed together, and whisk b> 
the side of the fire until the sauo 
thickens, but it must not be allowed 
to boil. Add the lemon-juice, am 
the butter bit by bit, season to task' 
and pass through a tine strainer 01 
tammy-cloth. Re-heat, and use a* 
required. 

Time. — 15 minutes. Average Cosi 
7 d. 

HOME-MADE BREAD. 

Ingredients. — l pint of brewer j 
yeast, 1 lb. of potatoes, 1 peck a ml . 
lb. of flour, 2 quarts of cold watt” 
and ij ozs. of salt. 

Method.— Procure \ pint of £<' 
brewer’s yeast, fresh from the br c( ] 
house, and see that it weighs at cr y. 
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HOMINY PORRIDGE. 


^ ozs. Having procured the yeast, 
boil about i lb. of potatoes in their 
skins, first washing them clean. When 
cooked, strain away the liquor they 
were boiled in, turn into a clean 
wooden pail, add \ lb. of Hour, and 
pound them well with the end of a 
rolling-pin, then add i quarts of cold 
water, stir the ingredients up, and 
mix well. Put i peck oi flour into a 
large pan, make a hole in the centre, 
place a couple of sticks across the top, 
set a sieve over the hole in the centre, 
and strain the liquor into it, using 
more water to rinse every particle of 
the potatoes, leaving the skins per- 
fectly clean in the sieve ; now add the 
\ pint of yeast, and stir in sufficient 
flour to make a thin batter, cover 
over, and leave the mixture for about 
2 hours. By that time it should have 
fermented and dropped about i inch. 
Then add i£ ozs. of salt and sufficient 
water to make the flour into dough. 
Knead well, and leave dry, cover over 
with a clean cloth, and let it prove 
for i£ hours. Then knead it over, 
and throw out on to the board, 
divide into convenient sized pieces, 
mould or make up into suitable 
shaped loaves, prove, and then bake 
in a moderate oven. The time taken 
to bake will, of course, depend upon 
tin* size of the loaves. A 2-lb. loaf 
in a moderate oven will take from 
r ’o to 40 minutes, and larger loaves 
in proportion. 

HOME-MADE BREAD (Another 
Method). 

Ingredients. — 1 peck of flour, 2 
ozs, of compressed or distillery yeast, 

1 ■ ozs. of salt, 3 quarts of water. 

Method. — Turn the flour into a 
clean pan, and make a “ bay M or 
hole in the centre. Let the water 
he about 8o° Fahr., or blood-warm, 
s o it feels neither hotter nor colder 
than the hand when placed in the 
water. Put the water into a bowl, 
a dd the yeast and salt, and stir up 
well with the hand till dissolved, then 
furn it into the bay, and make up 
mt o rather a stiff dough ; knead well, 
an d leave dry, cover over with a 
°kan cloth, and set the pan of dough 


in a warm place to prove for at least 
2 hours, then give it another good 
kneading and drying over, and leave 
it for another hour ; turn out on to 
the board, divide into suitable-sized 
pieces, make into loaves, prove, and 
bake. 

HOMINY CROQUETTES (Vegetarian 
Difh). 

Ingredients.— 1 breakfast cupful of 
hominy, pints of milk, 1 oz. of 
butter, 2 eggs, salt, cayenne to taste, 
breadcrumbs, oil lor frying. 

Method. — Soak the hominy in 
water all night, and next morning 
boil it in the milk till tender. Let it 
cool, add the butter, 1 egg, and 
seasoning. When quite cold, shape 
it in balls, egg and breadcrumb each, 
fry in a saucepan of oil, and serve 
with tomato or onion sauce. 

Time. — T o fry the croquettes, 5 
minutes. Average Cost, gd. to 10J. 
Sufficient for 4 or 5 persons. 

HOMINY FRITTERS (Vegetarian Dish). 

Ingredients.- -Cold hominy por- 
ridge, fat to try, flour. 

Method. — Cut the cold porridge 
into slices, about 1 inch thick, flour 
them light'y on both sides, and fry 
in a frying-pan with butter or oil. 
Serve hot. 

Time. — 10 minutes. Average Cost, 
uncertain. 

HOMINY PORRIDGE (Vegetarian 
Dish). 

Ingredients. — Hominy, water, a 
piece of butter. 

Method. — Pour boiling water on 
the hominy over night, and let it 
stand until morning. Then add more 
water if necessary, and boil for at 
least | an hour. Stir in the butter 
just before serving. 

Time . — 1 an hour. Average Cost, 
2d. or $d. Sufficient for 2 persons. 

Note. — Hominy is the inner part of the maize, 
and bears about the same relation to maize meal 
that coarsely-ground ilour does to whole wheat 
meal. It is not so nourishing, but being less oily 
it keeps well, and has not the characteristic 
flavour of maize meal, which is unpleasant to 
some persons. 
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HONEY CAKE. 

Ingredients. — \ a breakfastcupful 
of sugar, i breakfastcupful of rich 
sour cream, 2 breakfastcupfuls of flour, 
\ a teaspoonful of carbonate of soda, 
honey to taste. 

Method. — Mix the sugar and cream 
together, dredge in the Hour, add as 
much honey as will flavour the mix- 
ture nicely ; stir it well, that all the 
ingredients may be thoroughly mixed ; 
add the carbonate of soda, and beat 
the cake well for another 5 minutes. 
Put it into a buttered tin, and bake 
it from \ to £ of an hour, and let it 
be eaten warm. 

Time. — J to j of an hour. Average 
Cost, 8 d. Sufficient for 3 or 4 
persons. 

HONEY PUDDING. 

Ingredients. — 4 ozs. of honey, 
6 ozs. of breadcrumbs, 1 oz. of butter, 
1 oz. of florador, 2 eggs, the grated 
rind of \ a lemon, \ a teaspoonful of 
ground ginger, 1 gill of milk. 

Method. — Cook the florador in the 
milk for 10 minutes, then pour the 
preparation over the breadcrumbs, 
add the honey, lemon-rind, ginger, 
warmed butter, and the yolks of the 
eggs, and beat well. Whisk the whites 
stiffly, stir them lightly into the rest 
of the ingredients, and turn the mix- 
ture into a well-buttered plain mould. 
Steam gently from i| to 2 hours, 
and serve with a suitable sauce. 

Time. — A bout 2 hour. Average 
Cost, qd. Sufficient for 5 or 6 
persons. 

HONEYCOMB CREAM (South African 
Recipe). 

Ingredients. — 1 quart of milk, 
1 oz. of castor sugar, £ oz. of gelatine, 
3 eggs, vanilla to taste. 

Method. — Dissolve the gelatine in 
a little hot water. Beat the yolks of 
the eggs until light, and whisk the 
whites to a stiff froth. Boil the milk, 
stir in the sugar, add the yolks of 
eggs and dissolved gelatine, and boil 
up. Stir in the whites of eggs as 
lightly as possible, add vanilla to 
taste, and turn into a mould previously 
rinsed with cold water, Turn out 


when firm, and serve with boiled 
custard or compote of fruit. 

Time. — About 20 minutes. Aver- 
age Cost, 8 d. or qd. Sufficient for 
1 large mould. Seasonable at any 
time. 

HONING KOCK (HONEY CAKE) 
(South African Recipe). 

Ingredients. — 3 lbs. of flour, 1 lb. 
of sugar, i£ pints of honey, 2 teaspoon- 
fuls ot ground cinnamon, 1 teaspoon- 
ful of ground doves, £ a wineglasslul 
of brandy, 1 oz. of potash (bare 
weight), 1 teaspoonful of carbonate 
of soda. 

Method. — Boil the honey and sugar 
together, stir in the cinnamon, cloves, 
and potash, remove from the fire 
and add the brandy. Mix the flour 
and soda together in a basin, add the 
contents of the stewpan, and knead 
well. Roll out thinly, put into but- 
tered tins, and bake in a slow oven 
for 1 hour. Cut into squares and 
keep in an air-tight tin. Candied 
citron peel, shredded, will be found 
an improvement. 

Time. — To bake, about 1 hour. 
Average Cost, 3^' Sufficient for 
about 3 cakes. Seasonable at any 
time. 

HOP BEER. 

Ingredients. — 5 ozs. of hops, 8 
gallons of water, lbs. of brown sugar, 
3 or 4 tablespoonfuls of yeast. 

Method.— B oil hops and water 
together for 45 minutes, add the 
sugar, and, when dissolved, strain into 
a bowl or tub. As soon as it is luke- 
warm add the yeast, let it work for 
48 hours, then skim well, and strain 
into bottles, or a small cask. Cork 
securely, and let it remain for a few 
days before using it. 

HORSERADISH. 

Method. — This root scraped is 
served with hot roast beef, anti is 
also used for garnishing cold roast 
beef and many kinds of boiled Ash- 
Let the horseradish remain in colu 
water. for 1 hour; wash it well, and 
with a "sharp knife scrape it into very 
thin shreds, commencing from the 



HORSERADISH SAUCE. 


HOT POT. 


thick end oi the root. Arrange some 
„f it lightly in a small glass dish, and 
use the remainder for garnishing the 
joint ; it should be placed in tufts 
round the border of the dish, with i 
or 2 bunches on the meat. 

Average Cost. — 2d. per stick. 
Seasonable from October to June. 

HORSERADISH SAUCE (Cold). 

Ingredients. — £ gill of wine vine- 
gar, 2 hard-boiled eggs, 1 oz. of 
grated horseradish, \ a teaspoonful 
oi salt, i teaspoonful of castor sugar, 
i tablespoonful of cream. 

Method. — Remove the yolks from 
the whites of the hard-boiled eggs, 
put them in a basin, work with a 
wooden spoon until quite smooth, 
then add the vinegar gradually, anil 
stir the mixture until it becomes 
creamy. Add the grated horseradish, 
sugar, salt, and lastly the cream, stir 
a little longer, and serve in a sauce- 
boat, or as directed. 

Time. — 20 to 30 minutes. Average 
Cost, 6d. to yd. 

HORSERADISH SAUCE (Hot). 

Ingredients. — 2 tablespoonfuls of 
grated horseradish, \ pint of Bechamel 
sauce, \ a teaspoonful of castor sugar, 
J a teaspoonful of vinegar, cayenne, 
and salt. 

Method. — Boil up the sauce, 
moisten the horseradish with the 
vinegar, add it to the sauce with the 
other ingredients. Make the sauce 
thoroughly hot, but do not boil after 
the viuegar is added or it will curdle. 

Time. — A bout 20 minutes. Aver- 
age Cost, 4 d. to 6 d. 

horseradish vinegar. 

Ingredients. — 8 ozs. of grated 
horseradish, 1 tablespoonful of finely- 
chopped shallots, 1 heaped teaspoon- 
ful of salt, £ a teaspoonful of cayenne, 
4 pints of good malt vinegar. 

Method. — Mix the horseradish, 
shallots, salt, and cayenne together, 
hoil the vinegar and pour it over 
them, cover closely, and allow the 
vessel to stand in a warm but not 
hot place for 10 days. Strain the 


vinegar into a stewpan, bring to boil- 
ing point, let it cool, then pour into 
small bottles, cork closely, and store 
in a cool, dry place. 

HOT CROSS BUNS. 

Ingredients. — 2 lbs. of Hour, \ lb. 
of sugar, i oz. of yeast, 1 pint of warm 
milk, A lb. of butter, 1 ll>. of currants, 
J a teaspoonful of salt, 1 teaspoonful 
of mixed spice. 

Method. — Mix the flour, sugar, 
spice, and currants ; make a hole in 
tlie middle of the Hour, put in the 
yeast and 1 pint of warmed milk ; 
make a thin batter of the surrounding 
Hour and milk, and set the pan 
covered before the fire until the 
leaven begins to ferment. Put to 
the mass £ lb. of melted butter, add 
the salt, and beat well together. 
Make up into rather a soft paste with 
all the Hour, using a little more warm 
milk if necessary. Cover this with a 
clean cloth, and let it once more rise 
up for k an hour. Shape the dough 
in buns, and lay them apart on 
buttered tin plates or baking sheets 
in rows at least 3 inches apart, to 
rise for A an hour. Place a cross 
moil hi 011 them (this may be done 
roughly with the back oi’ a knife), 
and bake in a quick oven from 1 5 to 
20 minutes. 

Time. -15 to 20 minutes to bake. 
Average Cost, id. each. Sufficient 
to make 2 dozen buns. Seasonable 
on Good Friday. 

HOT POT. 

Ingredients. — 2 lbs. of lean beef, 
2 or 3 lbs. of potatoes, \ lb. of onions, 
salt and pepper. 

Method. — Remove the fat from 
the meat, and cut it into 8 or 10 
pieces ; cut the onions into very thin 
slices, and divide each potato across 
into 3 or 4 pieces. Put a layer of 
potato at the bottom of an earthen- 
ware dish, then a layer of meat, add a 
few slices of onion, and season well 
with salt and pepper. Continue until 
all the material is used, potato forming 
the top layer. Fill the dish 3 parts 
full with cold water, adding more 
later if the hot pot appears at all dry. 
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HOT POT (LANCASHIRE). HOTCH POTCH, 


Cover with a greased paper, and 
bake slowly for 2 hours. Serve in the 
dish in which it is cooked. 

Time. — 2 hours, to bake. Average 
Cost, is. lod. Sufficient for 7 or .S 
persons. 

HOT POT (LANCASHIRE). 

Ingredients. — 2 lbs. of the best 
end of the neck, j sheep’s kidneys, 
12 sauce oysters, 2 lbs. of potatoes, 
1 Spanish onion, salt and pepper, h 
pint of gravy, 1 oz. of butter, stock. 

Method. -Divide the meat into 
neat cutlets, trim off the skin and 
greater part of the fat. Put the 
short rib bones, the lean trimming of 
the meat, the beards of the oysters, 
and a small onion into a stewpan, 
cover these with cold water, and boil 
them down for gravy. Grease a fire- 
proof baking-dish, put in a deep 
layer of sliced potato, on the top of 
them arrange the cutlets to slightly 
overlap each other, and on each place 
1 or 2 slices of kidney, and an oyster. 
Season well, put in the remainder of 
the potatoes, but let the top layer 
consist of small potatoes cut in halves 
and uniformly arranged to improve 
the appearance of the dish. Pour 
down the side of the dish i pint ot 
hot stock or hot water seasoned with 
salt and pepper. Brush the upper 
layer of potatoes over with warm 
butter, cover with a buttered paper, 
and bake for 2 hours in a moderate 
oven. The paper must be removed 
during the latter part of the time to 
allow the potatoes to become crisp 
and brown. When ready to serve, 
pour in a little gravy, and send the 
rest to table in a tureen. The hot 
pot must be served in the dish in 
which it is baked. 

Time. — A bout 2 hours. Average 
Cost, 4s. Sufficient for 5 or 6 
persons. 

Note . — For more economical dish, see “ Hot 
Pot," made of beef. 

HOT POT OF HODGE PODGE (Cas- 
serole. Cookery). 

Ingredients. — 1£ lbs. of neck or 
loin of mutton, 1 lb. of potatoes, 1 
good-sized onion, 1 oz. of dripping, 


1 - pint of good stock, chopped parsley 
dried savoury herbs, salt and pepper 

Method. — Wash, peel, and slice 
the potatoes, peel and cut into slices 
the onion, par-fry both potatoes and 
onion separately. Trim the mutton, 
and cut into conveniently-sized pieces 
lightly fry them in a pan containing 
the dripping. Line a hot pot jar 
with alternate layers of potatoes, meat, 
and onion. Season each layer with 
salt and pepper and a pinch of dried 
savoury herbs. Moisten with the 
stock, cover the jar, and place it to 
cook in a fairly hot oven for about 
ij hours. The stew must cook 
slowly, and the fat must be carefully 
removed before the dish is sent to 
the table. When ready for serving, 
sprinkle a little chopped parsley on 
top. 

Time. — T o cook, about i£ hours. 
Average Cost, is. 8 d. Sufficient 
for 4 persons. Seasonable at any 
time. 

Note. — If liked, a handful of cooked peas or ,i 
few mushrooms can he added to the stew about 
ten minutes before serving it. This U an t*\ 
ceedingly popular luncheon or supper di-h Fi 
those who appreciate an old-fashioned -.tow. 
Eithei unit tor, beef, or pork can be used lot it, 
the method of picpatation being the -ame. 

liOTCH POTCH. 

Ingredients. — 2 quarts of water, 
2 lbs. of neck of mutton, 1 onion, 1 
carrot, £ a turnip, \ pint of shelled 
peas, i small cauliflower, 1 good 
lettuce, 1 teaspoonful of chopped 
parsley, salt and pepper. 

Method. — Cut the meat into neat 
pieces, put it into a stewpan with a 
teaspoonful of salt and the cold watei, 
bring slowly to the boil, and skim 
well. Meanwhile, shred the lettuce 
finely (taking care to shorten the 
filaments by cutting them across), 
cut oft the stalk of the cauliflower, 
and break the flower into small sprigs, 
cut the turnip, carrot, and onion into 
dice or cubes. Let the meat simmer 
gently for 1 hour, then put in the 
onion, carrot, and lettuce ; £ an hour 
afterwards add the turnip, peas, and 
cauliflower, and cook slowly for 1 
hour, or, until all the vegetables are 
tender ; Then add the chopped parsley, 
season to taste, and serve. 
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JUMBLES. 


KANGAROO TAIL. 


>alt and pepper, mushroom ketchup, 
walnut ketchup, sherry, if liked. 

Method. — Cut the vegetables into' 
line strips about the size and shape of a 
s ,nall match, and boil them separately 
until tender, but not broken. Have 
the stock ready boiling, add salt, 
pepper, very little ketchup, and 
sherry to taste ; put in the pre- 
pared vegetables, cook for 1 5 minutes 
ami serve. 

Time. — From 40 to 50 minutes. 
Average Cost, 0 d. Sufficient for 3 
or 4 persons. 

JUMBLES (American Recipe). 

Ingredients. — 14 ozs. of Hour, 5 
ozs. of sugar, 3 ozs. of butter, 1 egg, 
the finely-grated rind and juice of 

I lemon, 3 teaspoonfuls of milk, 1 
teaspoonful of cream of tartar, £ a 
teaspoonful of carbonate of soda. 

Method. — Beat the butter and sugar 
to a cream, add the egg, milk, lemon - 
juice, and rind. Sieve the flour, 
cream of tartar, and soda, and mix with 
the other ingredients. Roll out rather 
thinly and cut into rounds, or cut into 
long, narrow strips, which, after being 
lightly pressed into a round shape with 
die palm of the hand, should be wound 
round and round to form small cakes. 
Bake in a quick oven. 

Time. — To bake, about 10 minutes. 
Average Cost, 9^. to lod. Sufficient 
for about i \ lbs. of jumbles. Season- 
able at any time. 

JUNKET. 

Ingredients. — 1 pint of milk, jun- 
ket powder, or 1 dessertspoonful of 
essence of rennet, I teaspoonful of 
castor sugar. 

Method. — Warm the milk (the 
exact temperature should be 98° F., 
fhe natural heat of the milk), put it 
lnt ° the bowl or deep dish in which it 
"ill he served, add the sugar, and stir 
m the rennet or junket powder. Let 

II remain in a moderately warm place 
u, dil set. The amount of junket 
powder required is stated on the 
wrapper ; its use may be recommended 

III preference to the liquid essence, 


which, in consequence of its varying 
strength, is uncertain in its results. 

Time. — About 1 V hours, to coagu- 
late the milk. Average Cost, qrf. 
Sufficient for 3 or 4 persons. 


KAISER PUDDING. 

Ingredients. — 2 Ozs. of ground 
almonds, sugar to taste, 3 eggs, i pint 
of cream, 1 dessertspoonful of orange- 
juice, blanched almonds, shredded 
candied peel. 

Method. — Separate and beat the 
yolks of the eggs, add 1 tablespoonful of 
castor sugar, the ground almonds and 
the cream gradually. Whisk the white 
stiffly, stir them lightly in, and add 
more sugar if necessary. Have ready 
a mould well buttered and lightly 
covered with shredded almonds and 
candied peel, then pour in the mixture. 
Steam gently for iA hours, and serve 
with a suitable sauce. 

Ti me. — 2 hours. Average Cost, 
15. 9 d. Sufficient for 4 or 5 persons. 

KANGAROO TAIL, CURRIED (Aus- 
tralian Dish). 

Ingredients. — - 1 tail, 2 ozs. of 
butter, 1 tablespoonful of flour, 1 
tablcspoonful of curry-powder, 2 onions 
sliced, r sour apple cut into dice, 1 
dessertspoonful of lemon-juice, J pint 
of stock, salt. 

Method. — Wash, blanch, and dry 
the tail thoroughly, and divide it at 
the joints. Fry the tail lightly in hot 
butter, take it up, put in the .sliced 
onions, and fry them for 3 or 4 minutes 
without browning. Sprinkle in the 
flour and curry-powder, and cook 
gently for at least 20 minutes, stirring 
frequently. Add the stock, apple, salt 
to taste, bring to the boil, stirring 
meanwhile, and replace the tail in the 
stewpan. Cover closely, and cook 
gently until tender, then add the lemon 
juice and more seasoning if necessary. 



.KANGAROO TAIL. 


kidgereE. 


Arrange the pieces of tail on a hot dish, 
strain the sauce over, and serve with 
boiled rice. 

KANGAROO TAIL, FRICASSEE OF 
(Australian Dish); 

Ingredients. — i tail, 2 ozs. of 
butter, 1 oz. of (lour, 1 onion sliced, 1 
Carrot sliced, \ a small turnip sliced, 
2 or 3 sprigs of parsley, 1 bay-leaf, 

2 cloves, 1 blade of mace, 1 dessert- 
spoonful of lemon-juice, salt and 
pepper, stock or water. 

Method. — Divide the tail at each 
joint, cover with cold water, bring to 
the boil, then drain and dry well. 
Fry the joints lightly in hot butter, 
then take them up and stir in the 
flour. Fry until well browned, add 
the stock, and stir until it boils, then 
put back the tail, and add the vege- 
tables, herbs, and spices. Season to 
taste, cover closely, and simmer 
gently until tender. Arrange the 
pieces of tail neatly on a hot dish, 
strain the sauce over, and serve. 

Time. — 3 hours. 

KANGAROO TAIL SOUP (Australian 
Dish). 

Ingredients. — 1 tail, 2 lbs. of gravy 
beef, 4 ozs. of butter, ozs. of flour, 

3 quarts of water, 1 carrot, 1 onion, 2 
or 3 sprigs of parsley, 1 bay-leaf, salt 
and pepper. 

Method. — Prepare and slice the 
vegetables, wash the tail and divide 
it at the joints. Heat the butter in a 
stewpan, fry the tail until well browned 
then remove it and fry the meat, pre- 
viously cut into rather thin slices. 
Strain off the butter and put it aside 
until required. Replace the tail in the 
stewpan, add the water and £ a tea- 
spoonful of salt, and bring to the boil. 
Skim well, put in the prepared vege- 
tables, parsley, bay-leaf, and a good 
seasoning of pepper, cover closely, and 
simmer gently for 4 hours, skimming 
when necessary. Strain; if convenient 
let the liquor stand until quite cold 
and remove every particle of fat from 
the surface. Re-heat the butter used 
for frying, adding more if necessary, 


stir in the flour, and cook for 3 or 4 
minutes. Add the stock, bring to tin- 
boil, put in a few pieces of the tail, 
season to taste, make thoroughly hot' 
and serve. 

KEBOBS (From Tinned Meat). 

Ingredients. — 1 lb. of tinned meat, 

1 medium-sized onion finely chopped! 

1 dessertspoonful of curry-powder, 

1 egg, salt and pepper, flour, dripping. 

Method. — Mince the meat finely, 
stir in the onion, curry-powder, pepper 
and salt to taste, and the egg. Form 
into small balls qr flat cakes, roll 
lightly in flour, and fry in hot dripping 
until nicely browned. Plainly boiled 
rice and chutney usually accompany 
this dish. 

Time.— About 35 minutes. Average 
Cost, 15. 6 d. to is. M. Sufficient ior 
5 or 6 persons. 

KEDGEREE. 

Ingredients. — Any cold fish (dried 
haddock is generally preferred). To 
1 lb. of fish allow \ lb. of rice, 2 hard- 
boiled eggs, 2 ozs. of butter, salt and 
pepper, cayenne. 

Method. — Boil and dry the rice, 
divide the fish into small flakes, cut the 
whites of the eggs into slices, and rub 
the yolks through a wire sieve. Melt 
the butter in a stewpan, add to it the 
lish rice, whites of eggs, salt, pepper, 
and cayenne, and stir the ingredients 
over the fire until hot. Turn the 
mixture on to a hot dish, press it into 
a pyramidical form with a fork, 
decorate with the yolk of egg, ami 
serve as hot as possible. 

Time. — From 40 to 50 minutes. 
Average Cost, 10 d. to 15. 2d. Allow 
1 lb. of fish for 5 or 6 persons. Season- 
able at any time. 

KIDGEREE (Indian Recipe). 

Ingredients. — 4 ozs. of rice, 4 ozs. 
of dhdl, 4 ozs. of onions, 4 ozs. of ghee, 
a few slices of green ginger, peppercorns 
cloves, cardamoms, cinnamon, salt. 

Method. — Cut the Onions across into 
rings, fry them in the hot ghee until 
nicely ’browned, then remove them am 
keep them hot and crisp. Add the 
dhM and rice, previously washed and 



KIDNEY BEANS. 


KIDNEY, STEWED. 


dried, lo the ghee, cook gently until all 
the ghee is absorbed, then barely 
cover with stock or water and add the 
ninger and peppercorns, cloves, etc., 
to taste. Cook very slowly until quite 
dry, and serve garnished with the fried 
onions. 

Time. — 45 minutes. Average Cost, 
is. Sufficient for 1 dish. 

KIDNEY BEANS 
{See Beans, French). 

kidney, fried. 

Ingredients. — Sheep’s kidneys, 
butter, salt and pepper. 

Method. — Cut the kidneys open 
lengthwise, but without quite dividing 
them, and remove the skins. Run a 
skewer through them to keep them 
Hat, place the kidneys, cut side down, 
in a frying-pan containing a little hot 
butter, and fry quickly on both sides. 
Season with salt and pepper, pour a 
little hot gravy round them, and serve 
as hot as possible. 

Time. — 5 or 6 minutes. Average 
Cost, 3^. each. Sufficient, i for each 
person. Seasonable at any time. 

KIDNEY, FRIED (Beef). 

Ingredients. — 1 lb. of ox kidney, 

2 ozs. of butter, 1 teaspoonful of finely- 
chopped parsley, 1 teaspoonful of 
lemon-juice, salt, cayenne, flour. 

Method. — Cut the kidney into slices 
about } of an inch thick, and remove 
the core. Make the butter hot in a 
saute pan, mix 1 tablespoonful of Hour, 

2 a teaspoonful of salt, and | of a tea- 
spoonful of pepper together on a plate, 
dip the slices of kidney in the mixture, 
and fry them gently in the butter for 
about 20 minutes, turning them 2 or 

3 times, and keeping the saute pan 
covered. Have ready a very hot dish, 
arrange the kidney neatly in two rows, 
add the lemon-juice, parsley, and a 
pmch of cayenne to the butter in the 
s aute pan, and pour over the kidney, 
^crye as hot as possible. 

t 1 me. — From 30. to 35 minutes, to 
prepare and cook. Average Cost, 
Is - id. Sufficient for 4 or 5 
persons. 


KIDNEY SAUCE. 

Ingredients. — | 11). of ox kidney, 
\ pint of stock or water, J oz. of butter, 
1 dessertspoonful of flour, salt ami 
pepper. 

Method. — Remove every particle of 
fat, and cut the kidney into small pieces. 
Melt the butter, fry the kidney for a 
few minutes, then sprinkle in the flour. 
Stir and cook until the flour is lightly 
browned, then add the stock and 
season to taste. Bring lo the boil, 
simmer gently for 20 minutes, then 
strain and serve. 

Time. — 35 to 45 minutes. Average 
Cost, id., without the stock. 

KIDNEY SOUP. 

Ingredients. — 3 pints of second 
stock or water, \ lb. of ox kidney, l lb. 
of lean beef, 1 oz. of butter, 1 oz. of 
Hour, 1 tablespoonful of coarsely- 
chopped onion, \ a tablespoonful of 
chopped parsley, salt and pepper. 

Method. — Cut the meat and kidney 
into very small pieces. Melt the but- 
ter in a stewpan, and fry the meat, 
kidney, parsley, and onion until brown. 
Put in the stock or water, salt and 
pepper, bring to the boil, skim well, 
then cover and simmer gently for 3 
hours. Strain, pound the meat if con- 
venient ; if not, rub as much as possible 
of it through a wire sieve. Return the 
soup to the saucepan, and when boiling 
add the puree of meat, and the Hour 
(previously mixed smoothly with a 
little water), simmer for a few 
minutes, and serve. If preferred, the 
soup may be garnished with a little 
carrot and turnip, cooked and cut 
into some small fancy shape. 

Time. — From 4 to 4] hours. Aver- 
age Cost, 10 d. to is. Sufficient for 4 
persons. Seasonable at any time. 

KIDNEY, STEWED. 

Ingredients. — 1 lb. of ox kidney, 1 
pint of water, 1 oz. of beef dripping, 

1 oz. of blitter, ii ozs. of Hour, 1 finely- 
chopped small onion, salt and pepper, 
Hour. 

Method. — Cut the kidney into slices 
about | of an inch thick, and remove 
the core. Make the dripping hot in a 
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KIDNEY TOAST. KIDNEYS, GRILLED. 


stewpan, season a tablcspoonful of 
ilour with J a tcaspoonful of salt, and 
a ] of a teaspoonful of pepper ; dip the 
slices of kidney in the mixture, and fry 
them in the hot fat until browned on 
both sides, and at the same time fry 
the onion. Drain away the fat, add i 
pint of nearly boiling stock or water, a 
little salt and pepper, cover closely, and 
simmer very slowly for i hour. Knead 
the butter and flour smoothly together, 
add it in small portions to the contents 
of the stewpan, cook for 20 minutes 
longer, or until the kidney is perfectly 
tender. Arrange the slices of kidney 
neatly 011 a hot dish, season the sauce 
to taste, and strain it over. When 
intended for luncheon the kidney may 
be served within a border of mashed 
potato, and the dish garnished with 
small cooked tomatoes. For breakfast 
it may be varied by the addition of 
small rolls of fried bacon, poached eggs, 
or sippets of either toasted or fried 
bread. 

Time. — A bout ij hours. Average 
Cost, is. 2d. Sufficient for about 4 
persons. 

KIDNEY TOAST. 

Ingredients. —2 sheep’s kidneys or 
J lb. of bullock’s kidney, 1 oz. of butter, 
J a teaspoonful of lemon-juice, cayenne, 
pepper, salt, 2 slices of hot buttered 
toast. 

Method. — Stew the kidneys in a 
little stock or water until tender, re- 
move the skin and gristle, and pound 
them in a mortar until quite smooth. 
Add the butter, lemon-juice, a good 
pinch of cayenne, and salt and pepper 
to taste, and pass the mixture through 
n wire sieve. Spread lightly on the 
prepared toast, make thoroughly hot 
in the oven, then serve. 

Time. — F rom U to 2 hours. Aver- 
age Cost, 9 d. to 1 id. Sufficient for 
3 or 4 persons. 

KIDNEYS AND OYSTERS. 

Ingredients. — drilled kidneys, 
oysters, salt, and pepper, croiites. 

Method.- -Blanch the oysters in 
their own liquor, taking care that they 
are not overcooked. Place 2 or 3 
on the top of each half of grilled kidney, 


season lightly with salt and pepper 
and serve on the croutes. 

Time. — To blanch the oysters, 1 
minute. Average Cost, kidneys, v/. 
to 4 d. each ; oysters, is. 6 d. to 2s. ( ><7 , 
per dozen. Allow i kidney and 4 or r 
oysters to each person. Seasonal].] 
from September to April. 

KIDNEYS, BROILED OR GRILLED. 

Ingredients. — Sheeps’ kidneys, salt 
and pepper, salad-oil or oiled butter, 

Method. — Split the kidneys length- 
wise down to the root, remove the skin 
turn each half back, and run a skewei 
through them to keep them flat, 
Brush over with salad-oil or oiled 
butter, and broil quickly over a cleai 
lire, taking care to cook the cut skh 
first. Remove the skewers, sprinkh 
with salt and pepper, and serve as lioi 
as possible. 

Time. —5 to 6 minutes. Averagi 
Cost, 3d. each. Sufficient i to eacl 
person. Seasonable at any time. 

Note.- See “ Kidneys, Gulled,” also Recipes f"i 
cooking Ox Kidney. 

KIDNEYS, CURRIED (Tinned Food). 

Ingredients. — 1 tin of ste\vc« 
kidneys, 1 tin of devilled ham, ' 
pint of curry sauce, or use a smal 
tin of curry sauce, croutes of toast 0 
bread. 

Method. — Heat the kidneys in tin 
curry sauce, and meanwhile prepan 
the croutes of toasted bread and spread 
them thickly with devilled ham (<' 
rasher of bacon or potted ham may lx 
substituted). Serve the kidneys or 
the toast, and, if liked, the dish may hi 
accompanied by chutney. 

Time. — About 20 minutes. Averagi- 
Cost, about 2s. 6d. Sufficient lor ( 
or 8 persons. 

KIDNEYS, GRILLED. 

I ng rkdi en ts. — Kit tney s , croii tom 
of fried bread or buttered toast, salad- 
oil or oiled butter, Maitre d’llfih'l 
butter. 

Method. — Cover the kidneys wid 
boiling water, and let them reniaii 
in it for 2 minutes. Drain, dry, remove 





KIDNEYS, SAUTED. 


the skin, split in two lengthwise, but 
without detaching the halves. Pass a 
qocl skewer through them, to keep 
them open, brush over with salad-oil 
or oiled butter, season with salt and 
pepper, and grill them over a clear lire, 
cooking the cut side first. Time re- 
quired for cooking depends upon the 
Mze of the kidney and individual 
taste ; 5 minutes will be found sufficient 
for a small kidney, and 8 minutes for 
a large one ; kidneys are almost 
uneatable when over-cooked. Have 
the croutons ready and as hot as 
possible, place a kidney on each with a 
Mnall pat of Malt re d’ Hotel butter in 
the centre of each kidney. Serve at 
once. 

Time. — To grill, from 5 to 8 minutes. 
Average Cost, $d. to 4^. each. 
Sufficient, i to each person. 

KIDNEYS, SAUTED. 

Ingredients. — 3 sheep’s kidneys, 

1 oz. of butter, .j pint of brown sauce, 
t tablespoonful of sherry, 1 shallot 
finely chopped, salt and pepper. 

Method. — Immerse the kidneys in 
boiling water for 2 minutes, drain, dry, 
remove the skins and cores, and cut 
them into j-inch slices. Heat the 
butter in a saute pan, fry the shallot 
slightly, put in the sliced kidney, and 
shake or toss over the lire for 3 or 4 
minutes. Drain off a little of the 
butter, add the brown sauce, sherry, 
salt and pepper, stir by the side of the 
tire until thoroughly hot, but do not 
kt the mixture boil. Serve as hot as 
possible. 

Time. — About 5 or 6 minutes. Aver- 
age Cost, yl. to 4 d. each. Sufficient, 
1 kidney to each person. 

kippered herrings. 

Ingredients. — Kippered herrings, 
butter. 

Method. — If the herrings are fresh 
a| id moist, simply immerse them for 1 
minute in hot water ; but if at all dry 
or over-smoked, soak them for about 1 
hour, being careful in either case 
afterwards to wipe them dry. Rub 
l he inner side with butter, grill quickly 


KUBAB FOWL. 


over or in front of a clear lire, spread 
on a little cold butter, then serve. 

Time. — To broil the herrings, from 
3 to 4 minutes. Average Cost, from 
yi to 4^. per pair. Allow' i to each 
person. Seasonable all the year. 

KOHL-RABI, STEWED. 

Ingredients. — 1 large kohl-rabi, or 
2 small ones, 2 ozs. of butter, -J oz. or 
Hour, | pint of milk, nutmeg, salt and 
pepper. 

Method. — Pick out the most tender 
leaves, which put aside to be afterwards 
boiled, drained, and tossed in h oz. of 
butter. Peel and quarter the root, 
cover it with boiling salted water, boil 
gently until tender, and drain well. 
Heat the remaining iV ozs. of butter, 
add the flour, cook for 4 or 5 minutes 
without browning, add the milk, and 
stir until boiling. Season to taste, add 
a little nutmeg, put in the quarters of 
root, and let them remain until 
thoroughly hot. Serve with the sauce 
poured over, garnished with the leaves 
prepared as directed above. 

KUBAB FOWL (Indian Recipe). 

Ingredients. — 1 fowl, 2 ozs. of 
ghee or other fat, 2 ozs. of coriander 
seeds, 2 ozs. of green ginger, |of a tea- 
spoonful of green cloves, .{ of a tea- 
spoonful of ground cardamoms, \ a 
teaspoonful of turmeric, ] a teaspoon- 
ful of salt, | of a tcaspoonful of black 
pepper, 2 onions sliced, ] pint of stock, 
j pint of cream. 

Method. — Prepare the fowl, truss 
it for roasting, and prick it all over with 
a steel skewer or fork. Roast the 
coriander seed, crush it with the cloves, 
cardamoms, ginger, pepper, and salt 
to a fine powder, and rub the mixture 
well into the fowl. Heat the ghee in a 
stewpan, fry the onions until lightly 
browned, then sprinkle in the turmeric, 
add the cream and stock, and stir until 
it boils. Place the fowl in the stew- 
pan, baste it well, cover closely, and 
cook slowly until tender, basting it 
frequently. Serve with the sauce 
strained over and round. 

Time. — 2 hours. Sufficient for 5 
persons. Cost, 35. 10 d. to 45. yl. 
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KULLEAH YEKHANEE. LAMB CROQUETTES. 


KULLEAH YEKHANEE (Indian 
Recipe). 

[ NGREDJKNTS. — 2 ll)S. of lcatl Illllt- 
ton, \ lb. of sliced onion, 2 tablespoon- 
fuls of lime juice, 1 tablespoonful of 
castor sugar, \ a teaspoonful each of 
curry-powder, ginger, and cloves, salt, 
rice. 

Method. — Slice the meat thinly, 
barely cover it with warm water, add 
the onion, lime juice, sugar, curry- 
powder, ginger, cloves and salt to 
taste. Simmer very gently for 2\ to 3 
hours, and serve with well boiled rice. 

Time. — 3 hours. Cost, 2 s. $d. Suffi- 
cient for 6 persons. 


LAMB, BOILED. 

The leg of lamb is the part usually 
selected for boiling, but this method of 
cooking is not often adopted. Careful 
and frequent skimming is essential to 
preserve the colour of the meat, anti 
the liquor in which it is cooked must 
contain nothing to destroy or over- 
power its delicate flavour. The peas, 
carrots, or whatever is served as a 
garnish should be cooked separately, 
and the meat masked with a good white 
or Bechamel sauce. 

LAMB, BLANQUETTE OF. 

Ingredients. — 2 lbs. “of loin, neck, 
or breast of lamb, 1 onion sliced, a 
bouquet-garni (parsley, thyme, bay- 
leaf), 6 white peppercorns. For the 
sauce : £ pint of stock, 1^ ozs. of 

butter, 1 oz. of flour, 2 yolks of eggs, 2 
tablespoonfuls of cream, salt and 
pepper. 

Method. — Cut the meat into pieces 
about 2 inches square, and put them 
into a stewpan with the onion, herbs, 
peppercorns, and a little salt. Cover 
with colcl water, and cook gently for 2 
hours. Melt the butter, add the Hour, 
stir, and cook for a few minutes with- 
out browning. When the meat is 


ready, strain from it -J pint of tin 
liquor, and add it to the blended Hour 
and butter. Stir until boiling, simmer 
for 3 or 4 minutes, then add the yolk*, 
of eggs and cream, previously beaten 
together. Stir and cook gently for 1 
few minutes, taking care that it does 
not boil, or it may curdle. Arrange the 
meat neatly on a hot dish, strain tin- 
sauce over, and serve. 

Time. — About 2\ hours. Average 
Cost, from 8 <f. to 15. 2 d. per lb. 
Sufficient for 3 or 4 persons. Season- 
able from April to October. 

LAMB, BREAST OF, STUFFED. 

Ingredients. — A breast of lamb, 

1 pint of brown or demi-glace sauce, 
veal forcemeat, French beans, 1 oz. 
of butter, salt and pepper, glaze. 
For the rftirepoix or foundation : pint 
of stock, 2 onions, 2 carrots, \ a small 
turnip, a bouquet-garni, 6 peppercorns, 

2 ozs. of butter. 

Method. — Remove the bones, 
flatten the meat with a cutlet-bat or 
rolling-pin, season well with salt and 
pepper, spread on the veal forcemeat, 
roll up tightly, and bind securely with 
string. Slice the vegetables, and put 
them into a large stewpan with the 
butter, place the meat on the top, 
cover, and cook gently for 20 minutes, 
then add the herbs, peppercorns, and 
stock to nearly cover the vegetables. 
Place a buttered paper over the meat, 
put on the lid, and braise for 2 hours. 
Cook the beans in salted water and 
drain them well. Melt the butter in a 
stewpan, put in the beans, season with 
salt and pepper, toss over the fire for a 
few minutes, and serve them arranged 
in small groups round the dish. Before 
serving, brush the meat over with glaze, 
and send the sauce to table in a sauce- 
boat. 

Time. — 2\ hours, to cook the meat. 
Average Cost, Hd. to 10 d. per lb. 
Sufficient for 3 or 4 persons. 

LAMB CROQUETTES. 

Ingredients. — | lb. of finely- 
chopped cooked lamb, 1 teaspoonful 
finely-chopped parsley, j of a teaspoon* 
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LAMB CUTLETS. LAMB CUTLETS. 


f,il oi finely-chopped shallot or onion, 
i oz. of butter, £ oz. of hour, J pint of 
;troiig stock, salt and pepper, i egg, 
I ,rca< lcr u m bs , fry in g- f a t . 

Method. — Melt the butter in a stew- 
pan, fry the onion lightly, then stir in 
first the flour and afterwards the stock, 
and boil gently for 3 or 4 minutes, 
stirring briskly meanwhile. Add the 
meat, parsley, and a good seasoning of 
salt and pepper, stir over the fire until 
well mixed, and turn on to a plate to 
cool. Form into cork-shaped pieces, 
coat carefully with egg and bread- 
crumbs, and fry in hot fat. ( See Beef 
Croquettes.) * 

Time. — To fry, 4 to 5 minutes. 
Average Cost, $d. t exclusive of the 
meat. Sufficient for 3 or 4 persons. 
Seasonable from April to October. 


LAMB CUTLETS, COLD. 

There are various ways of preparing 
this dish. The cutlets may be cooked 
in butter (sauteed or grilled), or braised 
and pressed. The former method is, 
no doubt, ^ more simple, although 
braising is ‘highly recommended on 
account of the fine flavour imparted to 
the meat by this method of cooking. 
The cutlets must be carefully pared, 
trimmed, and flattened before they 
are cooked, and when cooked they 
must be pressed beneath a heavy 
weight, and kept thus until they are 
quite cold. To finish them, proceed as 
follows : — Pour a layer of aspic jelly 
in a saute pan, or large dish ; when set 
arrange the cutlets in it, cover with 
another layer of aspic jelly, and let this 
also set. Place the pan or dish on the 
ice for about 1 hour, then cut the cut- 
lets out with a sharp knife, and arrange 
them in a circle on a round dish. Fill 
the centre of the dish with soma kind 
of cooked vegetables — peas, beans, 
asparagus points, or macedoine — 
previously seasoned with mayonnaise 
°r French salad-dressing, and garnish 
w ith neatly-cut cubes of set aspic jelly, 
and serve. 

Average Cost. — 15. to 15. 2 d. per 
to- Allow 9 or 10 cutlets for 6 or 7 
Persons. 
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LAMB CUTLETS, GRILLED. 

Ingredients. — 9 or 10 cutlets cut 
from the best end of the neck, \ pint of 
shelled peas, \ pint of good gravy or 
dcmi-glace sauce, .salt and pepper, 
salad-oil. 

Method. — Trim the cutlets into a 
good shape, brush over with salad-oil, 
then grill them over or in front of a 
clear fire for about 8 or 10 minutes, 
turning them 3 or 4 times. Season the 
cutlets lightly with salt and pepper, 
cover the end of each bone with a cut- 
let-frill, arrange neatly in a circle on a 
border of mashed potato, serve the peas 
in the centre, and pour the hot sauce 
round. 

Time. — 30 minutes altogether. 
Average Cost, is. to is. 2d. per lb. 
Sufficient for 6 or 7 persons. 

LAMB CUTLETS, STEWED WITH 
TOMATOES. 

Ingredients. — 8 or 9 lamb cutlets, 
4 tomatoes, 1 oz. of butter, 1 finely- 
chopped shallot or small onion, stock 
or water, salt and pepper. 

Method. — Trim the cutlets, and cut 
the tomatoes into thick slices. Heat 
the butter in a saute pan or shallow 
stewpan, fry the cutlets quickly until 
lightly browned on both sides, then 
add the shallot to blend, then add 
the tomatoes, and season with salt and 
pepper. Cover closely and cook very 
slowly for 1 i hours, adding a very small 
quantity of stock or water from time 
to time if necessary ; but when the 
tomatoes are juicy, none will be needed. 
When ready, remove the cutlets and 
keep them hot, pass the tomatoes 
through a fine sieve, season to taste, 
and if more sauce is liked add a little 
stock and thicken .with cornflour. 
Arrange the cutlets in a close circle 
on a hot dish, pour the sauce round, 
and serve. 

Time. — About 2 hours. Average 
Cost, i id. to 15. 2 d. peril). Sufficient 
for 6 or 7 persons. Seasonable from 
April to October. 

LAMB CUTLETS, TO PREPARE. 

Method. — Take the best end of a 
neck of lamb, remove the chine bone 
and saw the rib bones across, reducing 
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LAMB CUTLETS. 


LAMB, FRICASSEE OF 

the length to 3^ or 4 inches, according I gravy, tomato or any other sa 


to the size of the iillet or lean portion 
of the meat. Trim off the greater part 
of the fat, and scrape the end of the 
bone, leaving about J of an inch quite 
bare. A more even surface and a 
better shape may be obtained by 
flattening the cutlets with a wetted 
cutlet-bat or chopping-knife. The cut- 
lets may be plainly grilled or fried, 
coated with egg and breadcrumbs, and 
fried or braised, and glazed. The 
most suitable vegetable accompani- 
ments are asparagus, green peas, and 
spinach ; and an almost infinite .num- 
ber of sauces may be served with the 
cutlets, and allowed to give their 
name to the dish when it is a 
simple one. 

LAMB CUTLETS WITH CUCUMBER. 

Ingredients. — 8 or 9 cutlets from 
the best end of the neck, or 6 or 7 chops 
from the loin, 1 large or 2 small cucum- 
bers, 3 ozs. of butter, pint of gravy, 

1 egg, breadcrumbs, salt and pepper, 
butter or clarified fat for frying the 
cutlets. 

Method. — Peel the cucumber, re- 
move the seeds, and cut it into 1,-inch 
dice. Heat the butter in a stewpan, 
put in the cucumber, season well with 
salt and pepper, cover closely, and let 
it cook very gently in the butter for 
nearly £ an hour, or until the pieces are 
tender but unbroken, then drain well. 
Trim the cutlets into a good shape, 
sprinkle both sides of them with salt 
and pepper, dip them in egg, crumb 
them, and then fry in hot butter or 
fat in a .saute or frying-pan until lightly 
browned on both sides. Arrange the 
cutlets neatly on a thin potato border, 
serve the cucumber in the centre, and 
pour the hot sauce round. 

Time. — To cook the cutlets, from 8 
to 10 minutes. Average Cost, 15. to 
is. 2d. per lb. Sufficient for 6 or 7 
persons. 

LAMB CUTLETS WITH SPINACH. 

Ingredients. — 8 or 10 cutlets, J 
pint of spinach, puree (see Spinach 
Soup), 1 oz. of butter, 1 egg, bread- 
crumbs, salt and pepper, ^ pint of 
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preferred. 

Method. — Trim the cutlets, brusl 
them over with beaten egg seasons 
liberally with salt and pepper, ‘and eon 
with breadcrumbs. Prepare tin 
spinach puree as directed, and keep 1 
hot until required. Heat the butter ii 
a saute or frying-pan, fry the cutlet: 
quickly until lightly browned on botl 
sides, and drain them free from fat 
Arrange in a close circle on a hot dish 
pile the puree in the centre, and pou 
the sauce round. 

Time. — To fry, 5 or 6 minutes 
Average Cost, 15. to i£. 2d. per lb 
Sufficient for 5 or 6 persons. Season 
able from April to October. 

Note. — Peas, asparagus, beans, and dres^o 
potatoes may be substituted for the spinach. 

LAMB, FRICASSEE OF. 

Ingredients. — A breast of lanib 
2 ozs. of butter, 1 small onion, 2 bay 
leaves, 2 cloves, 1 blade of mace, < 
peppercorns, 1 pint of boiling stock 0 
water, 1 oz. of flour, 2 tablespoonfuls 0 
capers coarsely chopped, salt ant 
pepper. 

Method. — Trim the meat, and cu 
into 2-inch squares. Heat the butte 
in a stewpan, put in the onion sliced 
bay-leaves, cloves, mace, peppercorns 
\ a saltspoonful of pepper, salt, and tin 
meat, cover and cook very gently fo 
| an hour, stirring occasionally. Not 
add the boiling stock or water and sal 
to taste, and simmer gently for 1 hou 
longer ; 20 minutes before serving mi: 
the flour smoothly with a very smal 
quantity of cold water, and add to i 
gradually about £ pint of the licjuo 
from the stewpan, stirring all the tune 
Bring the contents of the stewpan b 
boiling point, pour in the thickeno 
liquor, boil for 2 or 3 minutes, the: 
simmer until the meat is sufficient! 
cooked. When ready, arrange tb 
pieces of meat inside a border (1 
mashed potato, or otherwise, as may 1’ 
preferred, season the sauce, add to 1 
the capers to taste, and pour over th 
meat. 

Time. — About 1 \ hours. Averaoi 
| Cost, 10 d . per lb. Sufficient for 3 0 
4 persons. 
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LAMB, LEG OF. LAMB, ROAST. 


AMB, LEG OF (French Style). 

Ingredients. — A small leg of lamb 
onccl, i teaspoonful of finely-chopped 
.irsley, i finely-chopped shallot, i 
0 vc of bruised garlic, 2 ozs. of butter, 
onion sliced, 1 carrot sliced, salt and 
epper. 

.Method. — Mix the parsley, shallot, 
irlic, and a good seasoning of salt and 
-pper together, and sprinkle the mix- 
uv on the inner surface of the meat, 
jwl the meat into a good shape, place 
111 a baking-tin containing the butter, 
non, and carrot, and season well 
ltli salt and pepper. Bake for i an 
:mr in a hot oven, and afterwards at a 
iwer temperature until the meat is 
Hiked. .Serve with gravy made from 
ie bones and the sediment in the 
L iking-tin. 

Time. — Allow 20 minutes per lb. 
vkkage Cost, lid. to is. 2d. per lb. 
rmciENT for 5 or 6 persons. Season- 
I5LE from April to October. 

AMB, LOIN OF, ROLLED AND 
BRAISED. 

Ingredients. — 1 loin of lamb, a 
'irepoix of vegetables ( see Lamb, 
boulder of, Braised), stock, glaze, 
naked peas, spinach or cucumber, 
Alt and pepper. * 

Method. — Remove the bones, sea- 
:m the inner surface of t lie meat with 
■fit anti pepper, roll the flap under as 
ightly as possible, and bind with tape. 
Iraise for about 2 hours, brush over 
oth glaze, and serve on a bed of cooked 
aas, spinach, or cucumber. 

Time. — About 2 hours. Average 
ost, iid\ to is. 2d. perlb. Sufficient 
nr 6 or 7 persons. Seasonable from 
tyril to October. 

^amb, minced. 

Ingredients. — 1 lb. of cooked lamb, 
finely-chopped medium-sized onion, 
pint of gravy or stock, 1 tablespoonful 
mushroom ketchup, J oz. of butter, 
: °7. of Hour, pepper and salt. 

Method. -Cut the meat into small 
' u <‘, and boil the bones and trimmings 
or 1 hour or longer, when stock is 
deeded. Melt the butter in a stewpan, 
fry the onion until lightly browned, 


add the Hour and brown it also. 
Stir in the gravy or stock, add the ket- 
chup and seasoning to taste, and sim- 
mer gently for 10 minutes. Put in the 
meat, draw the stewpan aside where 
the contents will be kept just below 
simmering point, and let it remain for 
at least \ an hour. Serve, surrounded 
by a border of mashed potatoes, well 
boiled rice, or sippets of toasted bread. 

1 'ime. — From 1 to 1 \ hours. Aver- 
age Cost, about is. 2d. Sufficient 
for 3 or 4 persons. Seasonable from 
April to October. 

LAMB PIE. 

Ingredients. — 2 lbs. of loin, heck, 
or breast of lamb, 1 or 2 lamb’s or 
sheep’s kidneys thinly sliced, stock or 
water, salt and pepper, short crust or 
puff paste. 

Method. —Free the meat from fat 
and bones, and boil the latter down for 
gravy. Cut the meat into pieces con- 
venient for serving, place them in a pie- 
dish, sprinkling each layer with salt and 
pepper, and add a few slices of kidney. 
Half fill the dish with stock or water, 
cover with paste {*ec Veal Pie), and 
bake in a moderate oven for about 1 \ 
hours. Strain and season the stock 
made from the bones, and pour it into 
the pie just be f ore serving. 

Time. — About 1 \ hours. Average 
Cost, js. (yd. to 35. Sufficient for q or 
6 persons. Seasonable from April to 
October. 

LAMB, ROAST. 

Lamb, when roasting, requires more 
attention than any other kind of meat. 
No part of it must be underdone, and to 
secure this result without drying and 
hardening the thinner portions to an 
undesirable degree, much care is 
necessary. The intense heat to which 
all meat must first be subjected for a 
few minutes is applied for too short a 
time to affect the colour of a joint 
kept constantly in motion, and the sub- 
sequent browning and over-cooking of 
any part may be obviated by covering 
tlie meat with 2 or 3 folds of well- 
greased paper and by frequent basting. 
The amount of heat applied to any 
part may be regulated by raising or 
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LAMB, ROAST. 


LAMB, STEWED. 


lowering the joint on the spit, and the 
rate of cooking by increasing or de- 
creasing the distance between the joint 
and the lire. 

LAMB, ROAST FOREQUARTER. 

Ingredients. — Forequarter of 
lamb, mint sauce. 

Method. — (See Lamb, Roast). Serve 
with gravy made from the sediment in 
the roasting-tin, and mint sauce. 

Time. — to 2 hours, according to 
size. Average Cost, 11 d. to is. id. 
Sufficient for 8 to 12 persons, accord- 
ing to weight. Seasonable, grass 
lamb, from March to September. 

LAMB, SHOULDER OF, BRAISED. 

Ingredients. — A shoulder of lamb, 
larding bacon, 1 pint of stock, 3 ozs. of 
butter, 1 \ ozs. of flour, 2 shallots finely 
chopped, 1 teaspoonful of finely- 
chopped parsley. For the mirepoix : 
2 onions, 2 carrots, \ a small turnip, a 
bouquet-garni (parsley, thyme, bay- 
leaf), 6 peppercorns, meat glaze. 

Method. — Bone the shoulder, season 
well with salt and pepper, roll up 
tightly, and bind securely with string. 
Cut the lardoons, or strips of bacon for 
insertion in the meat, about 2 inches 
long, and rather mere than { of an inch 
in thickness, and insert close rows in 
the rolled meat. Slice the vegetables, 
and put them into a large braise- 
pan with 1 \ ozs. of butter, place the 
meat on the top, cover closely, and 
cook gently for 20 minutes. Add the 
herbs, peppercorns, and stock to nearly 
cover the vegetables, place a buttered 
paper over the meat, put on the lid, 
and braise in the oven for 2 hours. 
Half an hour before serving, melt the 1 
remaining butter in a stewpan, fry the 
shallots slightly ; then add the hour, 
and cook until it acquires a nut-brown 
colour. When the meat is ready, re- 
move the strings, brush it over with 
stock reduced to glaze, and put it into 
a moderate oven for a few minutes to 
crisp the bacon. Strain the stock, 
increase the quantity to J pint, pour 
it over the brown roux or thickening, 
and stir until it boils. Add to it the 
parsley, season to taste, simmer for 2 
or 3 minutes, then serve in a sauce- 


boat. Cooked tomatoes, mushrooms, 
fancifully-cut turnips and carrots! 
small timbales of spinach or green pea 
puree, haricots verts, and macedoine 
are all suitable garnish for this dish. 

Time. — T o braise, about 2 hours. 
Average Cost, 10 d. to is. id. per lb. 

Note . — The loin, neck, or breast may be cooked 
in this manner. If preferred, the shoulder may 
be stuffed with sausage-meat or veal forcemeat, 
and the laiding may in all cases be omitted, ij 
more convenient. 

LAMB, SHOULDER OF, STUFFED. 

Ingredients. — A shoulder of lamb, 
veal forcemeat, £ pint of stock, 1 oz. 
of butter, £ oz. of flour, 2 or 3 ozs. of 
dripping, salt and pepper. 

Method. — Remove the bones and 
boil them for at least 1 hour for stock. 
Flatten the meat with a cutlet-bat or 
heavy knife, season well with salt and 
pepper, and spread on the forcemeat. 
Roll up lightly, tie securely with string, 
and place in a baking-tin in which the 
dripping has been previously melted. 
Baste well, put it into a moderate oven 
and cook gently for about i| hours, 
basting frequently. Meanwhile, fry 
the butter and flour together until well 
browned, add the prepared stock, stir 
until boiling, and season to taste. 
Remove the meat and keep it hot, pour 
off the fat without disturbing the sedi- 
ment in the tin, and add the brown 
sauce. Replace the meat, and cook it 
gently for 20 minutes longer, basting 
frequently meanwhile. Serve with a 
little sauce poured over the meat, and 
send the remainder to table in a tureen. 
If preferred, the meat may be braised 
according to directions given in refer- 
ence to “ Lamb, Loin of, Rolled and 
Braised.” 

Time. — About ij hours. Aveuaol 
Cost, nrf. to is. id. per lb. Sum- 
cient for 4 or 5 persons. Seasonable 
all the year. 

LAMB, STEWED. 

Ingredients. — 3 or 4 lbs. of loin, 
neck, or breast of lamb, 2 ozs. of butter, 
the juice of a lemon, 6 mint leaves, 
j of a teaspoonful of pepper, \ a pint ot 
Soubise 'Sauce. 


Method. — Saw the long bones across 
and either skewer or bind the meat 
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LAMBS’ LOLLOPS. 


LAMB’S HEAD AND PLUCK. 


mto a compact form. Heat the butter 
in a large stewpan, add the pepper, 
mint, and lemon-juice, put in the meat, 
cover closely, and cook very gently for 
about i hour, turning the meat 2 or 3 
limes, in order to brown the entire 
.surface. Serve the Soubise • sauce 
separately ; or, instead of this sauce, 
add | pint of stock mixed with 1 
dessertspoonful of flour to the butter 
etc., in the stewpan, boil for 2 or 3 
minutes, season to taste, improve the 
colour if necessary by adding a few 
drops of liquid caramel. Dish up and 
serve hot. 

Time. — About 2 hours. Average 
Cost, lod. to is. 2d. per lb. Sufficient 
for 7 or 8 persons. 

LAMBS’ COLLOPS WITH 
ASPARAGUS. 

Ingredients. — Slices of underdone 
lamb, 30 heads of asparagus, ozs. of 
butter, l oz. of flour. For the seasoning : 

1 tablespoonful of flour, } of a teaspoon- 
ful of powdered mixed herbs, J of a 
teaspoonful of salt, | of a teaspoonful 
of pepper, a pinch of finely-grated 
lemon-rind, J- pint of gravy, stock, or 
water. 

Method. — Cut the meat into fillets 
about 2 \ inches in diameter, sprinkle 
both sides with seasoning, and put 
a.Mde for 1 hour. Cut the tips of the 
asparagus about 2 inches long, and 
boil them in salted water until tender, 
the stems being put aside to be after- 
wards used for soup. Heat the butter 
a frying-pan, cook the collops 
quickly until lightly browned 011 both 1 
s ides, then remove and keep them hot. 
Sprinkle the flour on the bottom of the j 
pan, cook until well browned, and add 
tJu; gravy or stock. Season to taste, 
boil rapidly for about 5 minutes, then 
str; hu. Arrange the collops in a close 
circle on a hot dish, place the asparagus 
bps in the centre, and pour the sauce 
round. 

Time. — hours. Average Cost, 
25 - brf. to 4$. 6 d. Sufficient, allow 
r lb. of meat for 3 or 4 persons. Sea- 
S(, n able from March to July. 

LAMB'S FRY. 

Ingredients. — \\ lbs. of fry. For 
hie batter : 1 level dessertspoonful of | 


flour, 2 tablespoonfuls of water, 1 egg, 
salt anti pepper, 2 or 3 ozs. of clarified 
fat or dripping, 1 tablespoonful of 
flour, about £ pint of hot water. 

Method. — Wash the fry, put it into 
a stewpan with sufficient cold water to 
just cover it, bring to the boil, cook for 
2 or 3 minutes, then drain and dry well. 
Mix the flour, 1 saltspoonful of salt, 
and \ the quantity of pepper into a 
smooth batter with the 2 tablespoon- 
fuls of cold water, and add to it the 
egg, previously beaten. Heat the 
clarified fat in a frying-pan, dip the 
pieces of fry in the batter, and fry 
them gently mail nicely browned on 
both sides, but take care not to over- 
cook the liver. I lave ready a very hot 
dish, on which to put the fry, and keep 
it as hot as possible while the gravy is 
being made. The fat in the pan may 
be used for this purpose, or, if preferred, 
it can be poured away, and 1 oz. of 
butter used instead. .Stir the flour 
into the fat, and when brown pour 
in the hot water, stir and boil for five 
minutes, season to taste, and either 
strain it round the dish or serve it 
separately in a sauceboat. 

Time. — To cook, about 15 or 20 
minutes. Average Cost, 10 d. to is. 
per lb. Sufficient for 3 or 4 persons. 

Note . — If preferre 1 , the fry may be cooked with 
egg aud breadcrumbs, instead of the batter 
before frying. 

LAMB’S HEAD AND PLUCK. 

Ingredients. — A lamb’s head and 
pluck (which consists of the heart, liver, 
and luii'p or lights). 2 ozs. of butter, 

1 l ozs. of flour, 1 large onion, 1 carrot, 
\ a small turnip, a bouquet-garni 
(parsley, thyme, bay-leaf), 6 pepper- 
corns, 1 teaspoonful of finely-chopped 
parsley, salt and pepper, 1 egg, browned 
breadcrumbs. 

Method. — Wash the head well, put 
it into a stewpan, cover it with cold 
water, and bring to the boil, strain, 
scrape off the hairs, if any, and rinse 
well. Wash the pluck in cold water, 
and put it into the stewpan witli the 
head ; cover with cold water, and when 
boiling skim well. When all the scum 
has been removed, put in the sliced 
vegetables, the bouquet-garni, pepper- 
corns, and J a teaspoonful of salt, and 
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LAMBS’ SWEETBREADS. LAMPREY, BAKED. 


simmer gently for about i hour. Method. — Drain and dry the sweet. 

Divide the head, take out the tongue breads, and divide them into neat 


and brains, and keep the head hot over 
a saucepan of boiling water. Skin the 
tongue, cut it into dice, chop the brains 
coarsely, and cut the pluck into small 
pieces. Meanwhile, the liquor in the 
pan must have been allowed to boil 
rapidly to reduce, and before using 
it for the sauce it must be strained 
and well skimmed. Melt the butter in 
a stewpan, add the Hour, and cook 
for 5 minutes. Pour in pints of the 
liquor, and stir until it boils ; then put 
in the pluck, tongue, and brains, add 
the parsley, and season to taste, cover 
closely, re-heat, and keep hot until 
required. Coat the head with beaten 
egg and browned breadcrumbs, bake it 
in a moderate oven for 10 or 1 5 minutes, 
basting frequently with hot fat, then 
drain well. Place the head in the 
centre of a hot dish, pour the mince 
round, and serve. 

l i me.— From 1$ to 2 hours. Aver- 
age Cost, from 2s. to 2. s. (xi. Suffi- 
cient for 5 or 6 persons. 

LAMBS’ SWEETBREADS, FRIED. 

Ingredients. — 1 lb. of lambs’ sweet- 
breads, J pint of gravy, tomato sauce 
or any other sauce preferred, 1 egg, 
breadcrumbs, butter or frying-fat, 
Hour, salt and pepper. 

Method. — Soak the sweetbreads in 
water for 2 hours, changing the water 
3 or 4 times ; then drain well, and place 
in a stewpan containing just sufficient 
cold water to cover them. Add a little 
salt, bring to the boil, cook gently for 
1 5 minutes, then press between 2 dishes 
until cold. Roll lightly in a little liour 
seasoned with salt and pepper, coat 
carefully with egg and breadcrumbs, 
and fry in hot butter or fat until lightly 
browned. Serve the gravy or sauce 
separately. 

Time, — To fry, 6 or 8 minutes. 
Average Cost, 2s. to 2 s. 6 d. per lb. 
Sufficient for 3 or 4 persons. Season- 
ahle at all times. 

LAMBS,’ SWEETBREADS (Tinned 
Food). 

Ingredients. — 1 tin of lambs’ sweet- 
breads, 1 egg, breadcrumbs, frying- tat, 
brown sauce. 


pieces. Coat them carefully with t* K} , 
and breadcrumbs, fry in hot fat until 
crisp anil brown, and serve piled on a 
hot dish. Send the sauce to table in a 
sauceboat. 

Time. — A bout 20 minutes. Average 
Cost, 2s. Sufficient for 4 or 5 persons. 

LAMBS’ TAILS WITH POTATOES. 

Ingredients. — 3 or 4 lambs' tails, a 
few slices of bacon, 1 onion sliced, t 
carrot sliced, a bouquet-garni (parsley, 
thyme, bay-leaf), 8 peppercorns, salt, 
stock, J pint of brown tomato or other 
sauce, mashed potato. 

Method. — Blanch and dry the tails. 
Place the vegetables, herbs, and pepper- 
corns in a stewpan, lay the tails on the 
top, add a little salt and pepper, and 
cover with bacon. Add stock to nearly 
cover the vegetables, put on the lid, 
which must lit closely, and cook gently 
for 2 hours, adding a little more stock 
from time to time. Serve in a bonier 
of mashed potatoes with the sauce 
poured over the meat. 

Time. — About 2 hours. Average 
Cost, uncertain, lambs' tails being 
seldom sold. Sufficient for 5 or 0 
persons. Seasonable from April to 
October. 

LAMPREY, BAKED. 

Ingredients. - i medium-sized lam- 
prey, suet farce, 1 egg, breadcrumbs, 
fat for basting, anchovy sauce or any 
other fish sauce preferred, 1 lemon. 

Method. — Rub the fish well with 
salt, wash it in warm water, and re- 
move the cartilage and strings which 
run down the back. Fill the body 
with the prepared farce, sew it up 
securely, and fasten round 2 or 3 thick- 
nesses of buttered or greased paper. 
Cover the fish with hot water, boil 
gently for 20 minutes, then drain ami 
dry w r ell. Put it into a baking-dish, 
in which a little butter or fat has been 
previously melted, and baste well. 
Bake gently for about \ an hour, hast- 
ing frequently, then strip off the skin, 
brush- the iisli over with beaten egg, 
and coat it lightly with breadcrumbs. 

Bake the Iisli for about 20 minutes 
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LAMPREA, STEWED. 


jonger or until nicely browned, then 
norve it garnished with sliced lemon, 
iin (l send the sauce to table in a tureen. 

Time. — About ij- hours. Average 
{Jost, uncertain. Sufficient for 4 or 
? persons. Seasonable at any time. 

lamprey, stewed. 

Ingredients. — 1 medium-sized lam- 
prey, f- pint of stock or water, 1 glass of 
port or sherry, 1 oz. of butter, 1 oz. of 
flour, 1 lemon sliced, 1 teaspoonful of 
lemon- juice, 2 small onions sliced, 2 or 
3 mushrooms or 6 button mushrooms, 
i bay-leaf, salt and pepper. 

Method. — Wash thoroughly in 
salted warm water, remove the head, 
tail, and fins, and cut the fish across 
into 2-inch lengths. Bring the stock 
or water to boiling-point, put in the 
fish with the bay-leaf and necessary 
seasoning, and simmer gently for J of 
an hour. Meanwhile, melt the butter 
111 another stewpan, fry the onion 
slightly, then add the flour, and fry 
slowly until well browned. When the 
fish has stewed 1 hour, pour the liquor 
from it over the prepared butter and 
(lour, stir until boiling, then put in the 
mushrooms, wine, and lemon-juice. 
Place the lish in the prepared sauce, 
simmer gently for £ an hour longer, 
serve with the sauce strained over, 
and garnish with slices of lemon. 

Time. — To stew, about U hours. 
Average Cost, uncertain. Sufficient 
for 4 or 5 persons. Seasonable at any 
time, 

LANDRAIL, OR CORN-CRAKE, 
ROASTED. 

Ingredients. — 3 or 4 landrail, 
butter, fried breadcrumbs. 

Method. — Pluck and draw the birds, 
wipe them inside and out with a damp 
cloth, and truss them in the following 
manner : — Bring the head round under 
the wing, and the thighs close to the 
Sl des ; pass a skewer through them and 
the body, and keep the legs straight, 
boast the birds before a clear fife, keep 
Jbem well basted, and serve with fried 
breadcrumbs, with a tureen of brown 
Kfavy. If preferred, bread sauce may 
a lso be sent to table with them. 

Time. — 12 to 20 minutes. Average 


LARK PIE. 


Cost, uncertain, being seldom sold. 
Sufficient for 1 dish. Seasonable 
from August 12th to the middle of 
September. 

LARD, TO MAKE. 

Method. — Melt the inner fat of the 
pig by putting it in a stone jar, and 
placing this in a saucepan of boiling 
water, previously stripping off the skin. 
Let it simmer gently, and as it melts 
pour it carefully from the sediment. 
Put it into small jars or bladders for 
use, and keep it in a cool place. The 
flead, or inside fat of the pig, before 
it is melted, makes exceedingly light 
crust, and is particularly wholesome. 
It may be preserved a length of time 
by salting it well, and occasionally 
changing the brine. When wanted for 
use, wash and wipe it, and it will answer 
for making paste as well as fresh lard. 

Average Cost, ioi/. per lb. 

LARK PIE. 

Ingredients. — r2 larks, 1 lb. of 
rump steak, \ lb. of bacon, \ pint of 
good stock. For the farce or stuffing : 
2 tablespoonfuls of breadcrumbs, 1 
tablespoonful of finely-chopped suet, 
1 lablespoonful of finely -chopped ham 
or parboiled chickens’ livers, 1 table- 
spoonful of chopped mushrooms (pre- 
ferably fresh ones), 1 dessertspoonful 
of finely-chopped parsley, ,{ of a tea- 
spoonful of finely-grated lemon-rind, 
] of a teaspoon fill of powdered mixed 
herbs, 1 egg, a good pinch of nutmeg, 
£ of a teaspoonful of salt, \ of a tea- 
spoonful of pepper, puff paste, the yolk 
of 1 egg. 

Method. — Bone the larks and stuff 
them with the farce, cut the beef into 
small thin slices, and the bacon into 
strips. Put a layer of beef at the 
bottom of a piedish, arrange the larks 
on the top, intersperse the remainder 
of the meat and the strips of bacon, 
season well witli pepper and salt, in- 
fill with stock, and cover with the 
paste. Brush over with yolk of egg, 
bake in a quick oven until the paste 
has risen and become set, then cook 
more slowly for about 1 hour. Before 
serving add the remaining stock, pour- 
ing it carefully through the hole in 
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the centre of the pie. Serve either hot 
or cold, but a little gelatine must be 
added to the stock if the pie is intended 
to be eaten cold, in order that the 
gravy may form a jelly. 

Time. — To bake the pie, about i J to 
i£ hours. Average Cost, 3s. 6 d. to 
4. s'. 6d. Sufficient for 6 or 8 persons. 
Seasonable from November to 
February. 

LARKS, BROILED. 

Ingredients. — 1 dozen larks, 1 egg, 
breadcrumbs, salt and pepper, croutes 
of toasted bread, butter. 

Method. — Prepare the larks as 
directed in “ Larks, Roasted,” brush 
them over with beaten egg, and coat 
them carefully with breadcrumbs sea- 
soned with a little salt and pepper. 
Broil over a clear lire for 10 minutes, 
and as soon as the breadcrumbs are 
set brush them lightly over with oiled 
butter. Serve on croutes. 

Time. — About 10 minutes. Average 
Cost, 2.9. yl. to 3.9. Sufficient for 5 
or (} persons. Seasonable, November 
to February. 

LARKS, ROASTED. 

Ingredients. — t 2 larks, 12 small 
thin slices of bacon, 12 round or oval 
pieces of buttered toast, fried bread- 
crumbs, watercress, salad-oil, lemon, 
butter or fat for basting, salt anti 
pepper. 

Method. — Pick and singe the birds, 
cut oft the feet and remove tiie gizzards. 
Truss them in shape by means of a 
skewer, which should be long enough 
to hold six. Brush them over with 
hot butter or fat, cover each breast 
with a piece of bacon, and roast the 
birds before a hot lire for about 10 
minutes, basting them constantly. 
Place each bird on a piece of toast, 
arrange them in a close circle on a hot 
dish, lill the centre with fried bread- 
crumbs, and garnish with cut lemons 
and watercress seasoned with salad-oil, 
salt and pepper. 

Time.. — About 10 minutes, to roast. 
Average Cost, from 2s. to 3 s. per 
dozen. Sufficient for 5 or 6 persons. 
Seasonable from November to 
February. 


LARKS, STUFFED AND ROASTED. 

Ingredients. — 8 or 9 larks, 8 or 0 
very small rolls of crisply-fried bacon, 
8 or 9 rounds or oval pieces of butt (‘rc<i 
toast. For the farce or stuffing : 1 ()z 
of warm butter, 1 tablespoon ful 0 f 
breadcrumbs, 1 tablespoon ful of finely, 
chopped cooked ham or tongue, 1 
large finely-chopped fresh mushroom, 
or 4 small preserved ones, 1 dessert- 
spoonful of finely-chopped parsley, 
1 very finely - chopped shallot, salt 
and pepper, egg, brown breadcrumbs, 
butter for basting, fried potato straws. 

Method. — Prepare the birds as in 
the preceding recipe, stuff with the 
prepared farce, coat with egg ami 
brown breadcrumbs, truss and tix on a 
skewer, and roast for about 10 minutes 
before a clear fire. As soon as the 
coating becomes fixed, baste with hot 
butter, and repeat the process fre- 
quently. Place each bird on a piece of 
toast, dish them in a close circle, pile 
the potato straws in the centre, ami 
garnish with the rolls of bacon. Serve 
with a boat of nicely-seasoned gravy. 

Time. — A bout 10 minutes, to roast. 
Average Cost, from 2s. to 39. per 
dozen. Allow 2 to each person. 
Seasonable from November to 
February. 

LEAMINGTON SAUCE. 

Ingredients. — 3 pints of vinegar, 
1 pint of walnut-juice, \ pint of Indian 
soy, j- pint of port wine, 1 oz. ot 
shallots, \ oz. of garlic, J oz. of cayenne. 

Method. — Procure young green wal- 
nuts, pound them to a pulp, sprinkle 
liberally with salt, and let them re- 
main for 3 days, stirring at frequent 
intervals. Strain the juice obtained, 
measure and add the rest of the in- 
gredients in the proportions stated 
above, the garlic and shallots being 
previously pounded or finely chopped. 
Turn the whole into a large jar, cover 
closely for 3 weeks, then strain into 
small bottles, cork and seal securely, 
and store for use. 

Time? — About 1 month. Averack 
Cost, 2 s. 10 d. to 3s. 

LEEK SOUP. 

Ingredients. — 2 quart? of sheep > 
head broth (see that recipe), 6 leeks 
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finely shredded, i good tablcspoonful 
p f medium or coarse oatmeal, salt and 

P»*[>por. 

Method. — Make the broth as 
directed, then strain and replace it in 
the saucepan. Bring to the boil, 
sprinkle in the oatmeal, add the pre- 
pared leeks, and boil gently until 
quite tender. Season to taste, and 
.serve. 

Time. — From £ to i hour. Average 
Cost. 6d., exclusive of the stock. 
Sufficient for 6 or 8 persons. Season- 
able in winter. 

LEEKS, BOILED. 

Ingredients. — 12 young leeks, salt, 
vinegar, £ pint of white sauce, toast. 

Method. — Trim off the roots, the 
outer leaves, and the green ends, and 
cut the stalks into 6-inch lengths. 
Have ready a saucepan of boiling 
water, add a tablespoonful of vinegar 
and a dessertspoonful of salt, put in 
the leeks previously tied in bundles, ! 
and boil gently for about 40 minutes, 1 
or until they are perfectly tender. 
Drain well, serve on toast, and pour 
the white sauce over them. 

Time. — About 40 minutes. Average 
Cost, 15. to is. 3d. Obtainable all the 
year ; cheapest in September, October, 
and November. 

LEEKS, WITH POACHED EGGS. 

Ingredients. — 6 or 8 leeks, 1 onion, 

1 carrot, J a turnip, a bouquet-garni, 

1 bay-leaf, 1 blade of mace, 2 ozs. of 
butter, 1 oz. of flour, \ pint of white 
stock, £ pint of milk, 6 poached eggs, 
toast, salt and pepper. 

Method. — Cui the onion, carrot, and 
turnip into thin slices, prepare the 
leeks as in the preceding recipe, put 
them into cold water, bring to the 
boil, and strain. Heat 1 oz. of butter 
^ a stewpan, put in the leeks, onions, 
carrot, turnip, herbs, bay-leaf, and 
m acc, and fry slowly for 15 minutes, 
then add the stock, cover closely, and 
cook gently for about ij hours. When 
the cooking is nearly completed, melt 
the remainder of the butter in another 
s tewpan, add the flour, fry for a few 
Hhnutes, then put in the milk, and stir 
until boiling. Take up the leeks, cut 


them lengthwise into quarters, across 
into 2 or 3 pieces, keep them hot, and 
strain what little stock remains into 
the sauce. Arrange the toast as a 
long, narrow strip down the centre of 
the dish, pile the pieces of leek high 
upon it, pour over the sauce, and place 
the poached eggs round the base. 

Time. — From i \ to ij- hours. Aver- 
age Cost, 2 s. to 2 s. 6d. Obtainable at 
any time ; cheapest in September, 
October, and November. 

LEMON. 

This fruit is a native of Asia, and was 
first cultivated in England in the 
beginning of the seventeenth century. 
Lemons are imported in large quanti- 
ties from the Azores, St. Helena, Spain, 
and Portugal, those from Spain being 
considered the best. The juice of the 
lemon is invaluable in many culinary 
operations, being employed in soma as 
a bleaching agent, in others to expedite 
disintegration and thereby soften the 
fibres of the substance, while a third 
purpose it fulfils is that of adding 
piquancy to sauces and other prepara- 
tions. Citric acid extracted from 
lemons is largely employed as an anti- 
scorbutic. The rind of the lemon con- 
tains an essential oil of very high 
flavour and fragrance. This oil is con- 
tained in tiny cells on the surface of 
the lemon, immediately beneath which 
lies a white pith with a bitter, disagree- 
able flavour. As a rule, the rind is 
grated, but the best way to obtain the 
largest amount of the essence from 
the lemon without encroaching on the 
white pith is to pare off the rind in 
small, almost transparent, strips with 
a sharp knife. The peel, preserved by 
boiling in syrup, forms the well-known 
candied peel. 

LEMON BISCUITS. 

Ingredients. — ij lbs. of flour, 2 lb. 
of castor sugar, 6 ozs. of fresh butter, 
4 eggs, the grated rind of a lemon, 
2 dessertspoonfuls of lemon-juice. 

Method. — Pub the butter into the 
flour, stir in the castor sugar and very 
finely-minced lemon-peel, and when 
these ingredients are thoroughly 
[ mixed, add the eggs, which should be 



LEMON BLANCMANGE. 


LEMON CREAM ICE. 


previously well whisked, and the 
lemon-juice. Beat the mixture well 
for i or 2 minutes, then drop it from a 
spoon on to a buttered tin, about 2 
inches apart, as the biscuits will spread 
when they get warm ; place the tin in 
the oven, and bake the biscuits a pale 
brown from 15 to 20 minutes. 

Time. — 15 to 20 minutes. Average 
Cost, is. 6 d. Sufficient for 3 or 4 
biscuits. Seasonable at any time. 

LEMON BLANCMANGE (See Vanilla 
Blancmange). 

Follow the directions given, substi- 
tuting lemon-rind for the vanilla pod. 

LEMON BUNS. 

Ingredients. — \ lb. of butter, \ lb. 
of sugar, 1 lb. of flour, 2 eggs, j oz. of 
ammonia, £ a teacupful of milk, a few 
drops of essence of lemon. 

Method. — Put the ammonia into a 
mortar and rub it down in the milk. 
Weigh the flour on to the board, make 
a bay, put in the sugar and butter, add 
a few drops of essence of lemon, and 
rub the ingredients together till smooth, 
then add the eggs and dissolved am- 
monia, wet up into a smooth paste 
divide it into 3-oz. pieces, flatten it 
out, wash it over with milk, turn it 
over on to castor sugar, place the buns 
on to greased baking tins, lay a slice 
of lemon-peel on the top, and bake in 
a warm oven. 

Time. — 1 hour, to bake. Average 
Cost, is. Sufficient for iolargebuns. 

LEMON CAKE. 

Ingredients. — 8 eggs, 1 tablespoon- 
ful of orange-flower water, £ lb. of 
castor sugar, 1 lemon, 1 lb. of flour. 

Method. — Break the eggs into a 
clean basin, add the sugar, and beat 
up to a stiff batter with a wire egg- 
whisk. Add the orange-flower water, 
the juice and rind of the lemon, con- 
tinue the beating for 10 minutes, then 
take out the whisk, cleg^ it off, add the 
flour (sifted), and mix it ih with a 
spoon. Butter a cake mould with 
melted butter, dust it out with a little 
flour and sugar mixed, turn in the mix- 
ture, tie a paper round the top to pre- 


vent it running over, and bake hi : 
moderate oven. 

Time. — About ij hours, to bakt 
Average Cost, 15. 4 d. Sufficikn 
for 1 medium-sized cake. 

LEMON CHEESE CAKES. 

Ingredients. — Short crust pasU 
1 lb. of loaf sugar, £ lb. of butter, 
eggs, the gratecl rind of 2 lemons am 
the juice of 3, finely-shredded candid 
peel. 

Method. — Put the sugar, buttei 
lemon-rind, and strained lemon-juic 
into a stewpan, and stir until the suga 
is dissolved. Beat the yolks of egg: 
add them to the contents of the stew 
pan, and stir and cook slowly until th 
mixture thickens. Let it remain in 
cool, dry place until required. Lin 
the patty-pans with paste, J fill tliei 
with the preparation, add a few stri] 
of candied peel, and bake for about 2 
minutes" in a moderately hot ovei 

Time. — To bake, about 20 minute: 
Average Cost, is. 4 d., exclusive ( 
the paste. Sufficient for 2| doze 
cheese cakes. 

Note. — The above preparation, if closely covers 
and stored in a cool, dry place, will keep good f< 
several weeks. 

LEMON CREAM. 

Ingredients. — 1 pint of cream, 
tablespoonfuls of lemon-juice, 1 lieapei 
tablespoonful of ground almonds, 
glasses of sherry, sugar to taste. 

Method. — Whip the cream stifth 
adding the rest of the ingredient 
gradually, and sweeten to taste. Scrv 
in jelly glasses. For a moulded crear 
(see Vanilla Cream), and substitut 
lemon-juice for vanilla. 

Time. — From 25 to 30 minute? 
Average Cost, 25. 6 d. Sufficien 
to fill 12 small glasses. 

LEMON CREAM ICE. 

Ingredients. — 1 pint of custan 
( see Custard for Cream Ices), 4 ozs. 0 
loaf sugar, 2 lemons. 

Method. — Prepare the custard ac 
cording to directions given. Rub th 
lumps of sugar on the rinds of tli; 
lemons until all the outer yellow part i 
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removed, and dissolve it in i table- 
spoonful of warm water. Add the 
juice of i lemon, and when cool stir 
♦into the custard. If necessary, add a 
few drops of liquid saffron colouring, 
and freeze. 

Time. — A bout 40 minutes. Average 
Cost, 9 d. to is. 6d. Sufficient for 7 
or 8 persons. 

lemon flip. 

Ingredients.—} pint of lemon- 
juice, the rind of 2 lemons, 5 or 6 ozs. 
of castor sugar, 4 eggs, 1 pint of boiling 
water, } pint of sherry. 

Method. — Take the rind off 2 lemons 
in the thinnest possible strips. Put 
them into a jug with the sugar, add the 
boiling water, and let it stand until 
cold. Now stir in the well-beaten eggs, 
the strained lemon-juice and the sherry 
strain through a fine strainer, and use. 

LEMON JELLY. 

Ingredients. — 1} pints of water, 

\ pint of sherry, } pint of lemon-juice, 
6 ozs. of loaf sugar, the finely-peeled 
rind of 4 lemons, the whites and shells 
of 2 eggs, 1 4 ozs. of leaf gelatine. 

Method. — Put the water, lemon-rind 
and juice, gelatine, sugar, egg shells, 
and the slightly beaten whites togcthei 
mto a stewpan, boil up, whisking mean- 
while, simmer for about 10 minutes, 
then strain through a scalded jelly- 
bag or linen cloth. Add the wine, and 
use as required. 

Time. — About 1 hour. Average 
Cost, is. 6d. to is. Sd. Sufficient for 
if pints. 

Note, — When the jelly is intended to line or 
garnish moulds, an extra \ o z. of gelatine should 
be added, especially so in hot weather. 

lemon marmalade. 

Ingredients. — Lemons, loaf sugar. 

Method. — Place the lemons in a 
preserving-pan, cover them with cold 
water, and boil them gently for 2 hours, 
during which time the water must be 
drained off and replaced by fresh boil- 
ln £ water at least 3 times. Let them 
c ool slightly, slice thinly, remove all the 
P^s, and weigh the fruit. /To each lb. 
allow 2 lbs. of sugar and 1 pint of the 
Water th6 lemons were last boiled in, 
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and boil these together until a thin 
syrup is obtained. Then add the pre- 
pared fruit, and boil until the marma- 
lade jellies when tested on a cold plate. 
Cover closely with paper brushed over 
on both sides with white of egg, and 
store in a cool, dry place. 

Time. — From 3 to 3J hours. Aver- 
age Cost, from Cxi. to gd. per lb. 

LEMON PIE (Canadian Recipe). 

Ingredients. - \ lb. of puff paste, 7 
ozs. of castor sugar, 3 eggs, 1 pint of 
milk, i dessertspoonful of cornflour, 
the finely-grated rind of 1 lemon. 

Method. — Cover a deep plate or disli 
with tlie paste, and bake in a hot oven 
until three-quarters cooked. Mix the 
cornflour smoothly with a little milk, 
boil the remainder, and pour it over 
the cornflour, stirring briskly mean- 
while. Replace in the stewpan, add 
1 oz. of sugar, the lemon-rind and yolks 
of eggs, and stir by the side of the 
fire until the mixture thickens. Have 
this preparation ready to pour into 
the pastry when about three-quarters 
baked, and set it in the oven. Beat 
the whites of eggs to a very stiff froth, 
stir the remaining sugar in lightly, and 
pile the meringue on the top of the 
pie. Bake in a moderate oven until 
the top is crisp and lightly browned, 
and serve. 

Time. — To 'bake, about 35 minutes. 
Average Cost, is. id. Sufficient 
for 1 pie. Seasonable at any time. 

LEMON PUDDING, BAKED. 

Ingredients. — 2 lemons, 3 ozs. of 
castor sugar, 2 ozs. of cakecrumbs, 3 
eggs, 1 gill of cream or milk, short 
crust paste. 

Method. — Cream the sugar and the 
yolks of the eggs together until thick 
and white, add the juice of the 
lemons, the rinds grated, the cream 
or milk, cakecrumbs, and lastly the 
stiffly-whisked whites of eggs. Have 
ready a piedish with the edges lined 
and decorated with paste (see Apple 
Amber),# poui^in the preparation, and 
bake in a moderate oven for about 
» an hour, or until set. Sprinkle the 
surface liberally with castor sugar, 
and serve hot. 
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LEMON PUDDING, BOILED. 

Time. — About i hour. Average 
Cost, 15. 3d. Sufficient for 5 or 6 
persons. 

LEMON PUDDING, BOILED. 

Ingredients. — 8 ozs. of bread- 
crumbs, 2 ozs. of Hour, 4 ozs. of finely- 
chopped suet, 4 ozs. of sugar, 2 lemons, 

2 eggs, milk. 

Method. — Mix the breadcrumbs, 
Hour, suet, and sugar together, add 
tlie well-beaten yolks of eggs, the 
lemon-juice, and the finely-grated 
rinds, add milk gradually until a stiff 
yet thoroughly moistened mixture is 
formed. Turn into a buttered basin 
and steam for about 2J to 3 hours. 
Serve with cornflour or sweet melted 
butter sauce. 

Time. — A bout 3J hours. Average 
Cost, 9 d. Sufficient for 6 or 7 
persons. 

LEMON SAUCE (For Fowls, etc.). 

Ingredients. — £ pint of chicken 
stock, £ pint of milk, 2 tablespoonfuls 
of cream, the thinly-peeled rind and 
juice of 1 lemon, ozs. of butter, 1 oz. 
of flour, salt and pepper. 

Method. — Simmer the lemon-rind 
and the milk and stock together for 
10 minutes. Melt the butter in a 
small saucepan, add the flour, and stir 
and cook for 5 or 6 minutes, without 
browning. Pour in the stock and milk, 
stir until boiling, simmer gently for 
20 minutes, season to taste, add 
the cream and lemon - juice, and 
serve. 

Time. — A bout J an hour. Average 
Cost, 8d. to 10 d. 

LEMON SAUCE (For Sweet Puddings). 

Ingredients. — \ pint of water-, 1 
glass of sherry, the juice and rind of 1 
lemon, the yolks of 2 eggs, 1 oz. of 
butter, 1 oz. of flour, 3 or 4 lumps of 
sugar. 

Method. — Rub the sugar ou to the 
lemon until all the outer rind is re- 
moved. Squeeze and strain the juice. 
Melt the butter, stir in t lie flour, and 
cook well without browning. Add the 
water, stir until it boils, then put in the ' 
sugar and lemon-juice. Mix the yolks j 


LEMON SQUASH. 


of eggs and sherry together, let the 
sauce cool slightly, then pour them 
in, stir until the sauce thickens, and 
serve. 

Time. — From 25 to 30 minutes. 
Average Cost, 5 d. to 6 d. for this 
quantity. 

LEMON SORBET. 

Ingredients, — 8 lemons, 2 oranges, 
10 ozs. of loaf sugar, 2 ozs. of castor 
sugar, 3 whites of eggs, \ pint of 
Marsala wine, 3 pints of water. 

Method. — Place the loaf sugar in a 
stewpan with the 3 pints of water ; let 
it dissolve, then boil and reduce a 
little, and skim well during the pro- 
cess. Add the finely-grated rind of 2 
lemons, the juice of the lemons and 
oranges, bring to the boil, strain, and 
let the preparation cool. Partially 
freeze, then add the well-whisked 
whites of eggs, sugar and wine, and 
continue the freezing until the desired 
consistency is obtained. 

Time. — A bout 1 \ hours. Average 
Cost, is. 6 d. Sufficient for 7 or 8 
persons. 

LEMON SPONGE. 

Ingredients. — £ pint of water, 1 
oz. of castor sugar, £ oz. of leaf gelatine, 
1 lemon, 1 white of egg. 

Method. — Heat the water, sugar, 
gelatine, and thinly-cut lemon-rind 
together, stir until the gelatine i> 
dissolved, then strain in the while of 
egg and lemon-juice previously mixed 
in a large basin. Whisk all together 
until stiff, then pile on a dish, and, if 
liked, colour the last portion with car- 
mine or cochineal, and place it on the 
top. If preferred, the sponge may be 
set in a mould rinsed with cold water, 
and turned out when firm. 

Time. — A bout 1 hour. Averagi: 
Cost, 3d. Sufficient for 4 or 5 per- 
sons. 

LEMON SQUASH (For Invalids). 

Ingredients. — T lemon, 1 small 
bottle of soda water, 1 teaspoonful el 
castor sugar. 

| Method. — Squeeze and strain ll * 

■ lemon-juice into a tumbler, add the 
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LEMON SYRUP. 


sugar, pour in the soda water, and 
serve at once. 

Time. — 5 minutes. Average Cost, 

jrf- 

lemon syrup. 

Ingredients. — 2 lbs. of loaf sugar, 
j pints of water, 1 oz. of citric acid, J 
a drachm of essence of lemon. 

Method. — Boil the sugar and water 
together for 15 minutes, and put the 
liquid into a basin, where let it remain 
till cold. Beat the citric acid to a 
powder, mix with it the essence of 
lemon, then add these two ingredients 
to the syrup, mix well, and bottle for 
use. Two tablespoonfuls of the syrup 
.ire sufficient for a tumbler of cold 
water, and will be found a very re- 
freshing summer drink. 

LEMON TARTLETS. 

Ingredients. — Short paste, 4 ozs. 
of butter, 4 ozs. of castor sugar, 3 yolks 
of eggs, 1 lemon. 

Method. — Cream the butter and 
sugar well together, beat each yolk 
of egg in separately, and add the juice 
of the lemon and the rind finely grated. 
Let the mixture stand in a cool, dry 
place for at least 24 hours, then bake 
in patty-pans, previously lined with the 
short paste. 

Time. — To bake, from 15 to 20 
minutes. Average Cost, 8d. ; exclusive 
of the paste. Sufficient for 18 tartlets. 

LEMON WHEY (For Invalids). 

Ingredients. — 1 pint of milk, the 
juice of 1 lemon, castor sugar to taste. 

Method. — Heat the milk in a double 
saucepan, or in a jar placed in a 
saucepan of boiling water. Add the 
lemon-juice, sweeten to taste, continue 
cooking until the curd separates, then 
drain off the whey, and serve it either 
hot or cold. 

Time . — % an hour. Average Cost, 

lemon wine. 

Ingredients. — 10 lemons, 4 lbs. 
of loaf sugar, 4 quarts of boiling water, 
1 tablespoonful of brewer’s yeast. 

Method. — R emove the rinds of 5 


LENTIL PORRIDGE. 


lemons in thin, line strips, and place 
them in a wooden tub or earthenware 
bowl. Boil the sugar and water 
together for \ an hour, then pour the 
syrup over “the lemon-peel. When 
cool, add the strained juice of the 10 
lemons, stir in the yeast, and let the 
vessel stand for 48 hours. At the end 
of this time strain into a cask, whi< li 
the wine must quite fill, bung loosely 
until fermentation ceases, then tighten 
the bung, and allow the cask to re- 
main undisturbed for about 0 months 
before racking the wine o if into bottles. 

LEMONADE. 

Ingredients,— J pint of cold water, 
the juice of t lemon, { of a teaspoonful 
of carbonate of soda, castor sugar to 
taste. 

Method. — .S train the lcmoii-juice 
into the water, sweeten to taste, then 
stir in the carbonate of soda and drink 
while the mixture is in an effervescing 
state. 

LEMONADE (For Invalids). 

Ingredients. — The juice of 2 
lemons, the rind of 1 lemon, 1 pint 
of boiling water, 4 or 5 lumps of sug;ir, 
or to taste. 

Method. — Remove the rind of 1 
lemon in thin, line strips, place them 
in a jug, add the strained juice of 2 
lemons, and the sugar. Pour in the 
boiling water, cover, let it stand until 
cold, then strain, and use. 

Time. — 2 or 3 hours. Average 
Cost, 2d. 

LENTIL PORRIDGE (Vegetarian Dish). 

Ingredients. — 3 ozs. of lentil Hour, 
1 pint of water, salt, butter. 

Method. — Put the flour and salt in 
a basin with a little cold water, add 
the rest of the water boiling, put it on 
the fire, and boil for 20 minutes. Stir 
in the butter just before serving. Half 
lentil and half barley or wlieat-dour is 
preferred by some, and makes a 
close imitation of the Revalenta 
Arabica so much advertised for in- 
valids. * 

Time. — 10 minutes. Average Cost, 
1 \d. Sufficient for 2 persons. 
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LENTIL RISSOLES. 


LENTILS, CURRIED. 


LENTIL RISSOLES (Vegetarian Dish). 

Ingredients. — % lb. of lentils boiled 
or baked, \ oz. of butter, pepper and 
salt, nutmeg, short crust or rough puli 
paste. 

Method. — Cook the lentils until 
they are soft enough to mash, add the 
butter and seasoning. They ought not 
to be very dry. Roll the paste very 
thin, and cut it into rounds with a 
paste cutter or a teacup. Into each 
round put a little of the lentil mixture, 
fold it up, wet the edge, and stick it 
together. Egg and breadcrumb the 
rissoles, and fry them in oil. Serve 
hot with fried parsley. Whole lentils 
are the best to use for this purpose. 

Time. — T o fry the rissoles, 5 minutes. 
Average Cost, 3 d. Sufficient for 2 
or 3 persons. 

LENTIL SOUP (Good). 

Ingredients. — 3 pints of second 
stock or water, 1 pint ol milk, -X pint 
of brown lentils, 1 onion, 1 carrot, 
2 strips of celery, a. bouquet-garni 
(parsley, thyme, bay-leaf), 1 oz. of 
butter, 1 tablespoonful of flour, salt 
and pepper, 2 tablespoonfuls ol cream. 

Method. — Wash the lentils, soak 
them for 24 hours, and when ready to 
use drain well. lMelt the butter in a 
stewpan, put in the vegetables, sliced 
herbs, and lentils, cover closely, and 
let them steam in the butter for 15 or 
20 minutes. Add the stock, salt and 
pepper, and cook gently for 2 hours, 
or until tender, then rub through a line 
sieve. Return to the saucepan, add 
the milk and bring to the boil. Mix 
the Hour with a little milk or stock, add 
it to the soup, stir and simmer for 5 
minutes. Season to taste, add th® 
cream, and serve. Croutons of fried 
or toasted bread should be handed 
separately. 

Time. — 2| to 3 hours. Average 
Cost, tS d. to q</., without the stock. 
Seasonable at any time. Sufficient 
for 6 persons. 

LENflL SOUP, GREEN (Vegetarian 
Dish). 

Ingredients. — l pint of green len- 
tils, a handful of spinach or a lew drops 


of spinach colouring, 1 onion, 1 carrot, 
\ a small turnip, allspice, 1 or 2 strips 
of celery, a bouquet-garni (parsley, 
thyme, bay-leaf), 1 quart of water, / 
pint of cream, or \ pint of milk, salt 
and pepper. 

Method. — Soak the lentils over- 
night. Wash and drain them well, 
put them into the water when boiling, 
add the vegetables and 5 a teaspoon- 
ful of salt. Simmer for 3^ hours, or 
until soft, pass the whole through a 
line sieve, and replace in the stewpan. 
Boil up, add the cream or milk, season 
to taste with salt and pepper, stir 
and boil gently for 10 minutes, then 
serve with fried or toasted croutons 
of bread. 

Time. — About 4.I hours. Averai.l 
Cost, 4^. with milk, Sd. with cream, 
Sufficient for 4 persons. 

LENTILS, BOILED. 

Ingredients. — 1 pint of lentils, 1 
oz. of butter, J oz. of Hour, l pint ol 
stock or milk, 1 linely-chopped onion, 
salt and pepper. 

Method. — Soak the lentils over- 
night in plenty of water, drain, cover 
them with boiling water, add a little 
salt, and boil gently until soft, but not 
broken. Fry the onion in the butter 
until lightly browned, add the Hour, 
anti when it has cooked for 2 or 3 
minutes put in the stock or milk, and 
stir the mixture until it boils. Strain 
and add the lentils, season to taste, 
cook gently for a few minutes, then 
serve. Or soak, boil, and drain the 
lentils as directed above, season to 
taste with salt and pepper, stir in a 
little butter, then serve. 

Time. — About an hour. Averaoi 
Cost, 2 d. per pint. Seasonable at 
any time. 

LENTILS, CURRIED (Vegetarian Disa). 

Ingredients. — £ pint of le’ntiK 
curry sauce made with vegetable stock. 

Method.— Soak the lentils in water 
for 12 hours, then drain them, cover 
them with boiling water, and boil 
gently until tender. Make the sauce 
as directed, drain and qdd the lentils, 
make thoroughly hot, and serve. 
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LENTILS, SAVOURY. 


Time. — About 3 hours. Average 
Cost, to 6 d . Sufficient for 3 
or 4 persons. 

LENTILS, SAVOURY (Vegetarian 
Dish). 

Ingredients. — 1 quart of lentils, 
2 ozs. of butter, 1 dessertspoonful of 
finely-chopped onion, 1 teaspoonful .of 
finely-chopped parsley, J pint of white 
sauce, salt and pepper." 

Method. — Soak the lentils in tepid 
water for 3 hours, changing it as it 
becomes cold. Melt half the butter 
in a stewpan, lightly fry the onion and 
add the lentils, previously drained, 
then cover with warm water, season 
with salt and pepper, and cook gently 
tor about 2 hours. As soon as the 
lentils are tender, remove the lid ; 
when the water has evaporated allow 
the lentils to dry, add the rest of the 
but ter, the white sauce, and the parsley, 
season to taste, toss over the lire until 
thoroughly hot ; dish up and serve. 

Lime. — 6 hours. Average Cost, 
jil. or 8 d., exclusive of the sauce. 
Sufficient for 4 or 5 persons. 

LETTUCE SALAD. 

Ingredients. — 2 heads of cabbage 
lettuce, 2 hard-boiled eggs, 3 salad- 
spoonfuls of salad-oil, 1 saladspoonful 
of tarragon vinegar, £ a teaspoonful of 
chopped parsley, salt and pepper. 

Method. — Trim, wash, and dry the 
lettuce thoroughly, tear it into shreds 
and place it in a salad-bowl. Put about 
2 saltspoonfuls of salt and \ a salt- 
spoonful of pepper into the salad- 
spoon. Fill it with tarragon vinegar, 
stir until the salt is dissolved, then 
pour the contents of the spoon over 
die salad. Add 3 tablespoonfuls of 
salad-oil, mix the salad xnoroughly, 
place on the top the eggs cut into 
'luarters, sprinkle over the chopped 
parsley, and serve. 

LETTUCE SOUP (Italian Dish). 

Ingredients. — 3 pints of stock, 1 or 
- heads of lettuce, according to size, 
2 tablespoonfuls of rice, 1 dessertspoon- 
ful of grated Parmesan cheese, salt and 
Pepper. 

Method. — Remove the outer leaves, 


LEVERET, ROASTED. 


separate the rest, wash them well, and 
shred them finely. Wash the rice, put 
it into the stock, when boiling, and 
season to taste. Boil gently for 10 
minutes, then add the prepared let- 
tuce gradually so as not to reduce the 
temperature of the stock below boiling 
point, and continue to cook slowly 
for 20 minutes longer. Add the cheese 
and serve. 

Time. — A bout \ an hour. Average 
Cost, 4 d., exclusive of the stock. 
SuFFiciENi^for 5 or 6 persons. Season- 
able at any time. 

LETTUCES. 

Method. — These form one of the 
principal ingredients of summer salads. 
They are seldom served in any other 
way, but may be stewed and sent to 
table in a good brown gravy flavoured 
with lemon-juice. In preparing them 
for salad carefully wash them free of 
dirt, pick off all the decayed and outer 
leaves, and dry them thoroughly by 
shaking them in a cloth. Cut off the 
stalks, and either halve or cut the 
lettuces into small pieces. The man- 
ner of cutting them up entirely depends 
on the salad for which they are in- 
tended. In France, the lettuces are 
sometimes merely wiped with a 
cloth, and not washed, the cooks 
there declaring that the act of washing 
them injuriously affects the pleasant 
crispness of the plant ; in this case, 
scrupulous attention must lie paid to 
each leaf, and the grit thoroughly 
wiped away. 

Average Cost. — From id. to 2d. 
per head. Obtainable all the year. 

&EVERJET, ROASTED. 

Ingredients. — 2 leverets, butter, 
flour. 

Method. — Leverets should be 
trussed in the same manner as a hare, 
but they do not require stuffing. 
Roast them before a clear fire, and 
keep them well basted all the time they 
are cooking. A few minutes before 
serving dredge them lightly with flour. 
Serve with plain gravy in the dish, and 
send them to table with red-currant 
jelly. 
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LIMA BEANS. 


LIQUEUR CUP. 


Time. — From 40 to 50 minutes. 
Average Cost, about 4 s. Seasonable 
from May to August. 

LIMA BEANS. 

Fresh Lima beans may be treated in 
the same manner as fresh peas, and 
the dried beans may be prepared and 
cooked according to the directions 
given for dressing haricot beans and 
lentils. 

LIME SAUCE (Indian Recipe). 

Ingredients. — F resh limes, loaf or 
castor sugar. 

Method. — Squeeze the juice from 
the limes, strain it, and add sugar to 
taste. Serve diluted with iced water. 

LIMES, PICKLED (Indian Recipe). 

Ingredients. — 25 limes, 4 ozs. of 
salt, 4 ozs. of green chilics, 4 ozs. of 
green ginger, 2 ozs. of mustard seed 
freed, from husks, 1 oz. of ground tur- 
meric, ij pints of good vinegar. 

Method. — Cut the limes across in 
halves, squeeze out all the juice, add 
2 ozs. of salt, and cover closely. 
Sprinkle the remaining salt over the 
rinds, let them remain for 6 hours, then 
dry them in the sun for 3 days, or until 
hard. Boil the cliilies, green ginger, 
mustard seed, and turmeric in the vine- 
gar for 20 minutes. Let the prepara- 
tion cool, mix with it the lime juice, 
and strain it over the lime rinds pre- 
viously laid compactly in wide-necked 
bottles or jars. Cover closely, place 
them in the sun for 3 or 4 days, then 
store for use. 

Time. — 5 days. Cost, uncertain. 
Sufficient for 1 or 2 jars. 

LINCOLN CAKE. 

Ingredients. — Take 2 lbs. of flour, 
J oz. of yeast, i lb. of butter, 6 eggs, 
£ lb. of Malaga raisins, £ lb. of currants, 
| lb. of sugar, \ ozt of saffron. 

Method. — Dissolve the yeast in l 
pint of tepid water, put it into a clean 
basin; and stir in sufficient of the flour 
to make a nice soft dough. Well 
knead it, and leave it in the basin 
covered over in a warm place to prove. 
When well proved, take the remaining 


flour, turn it out on to the board, nmk< 
a bay in the centre, put in the but in 
and sugar, and rub these together till 
smooth ; then add the eggs ami a pin »- 
of fermented dough, and mix all well 
up together, mixing in the whole of the 
flour, and adding the saffron liquor, 
which has been previously infused in 
a J pint of warm water and strained. 
Well and thoroughly mix by rubbing 
it on the board, then add the raisins 
(stoned and cut up) and the currants 
(previously cleaned) ; then turn it 
into a large well-greased mould, or 2 
smaller ones, stand it aside to prove, 
and when well proved bake in a 
moderate oven from ij to 2 hours. 

Time. — ij to 2 hours, to hake. 
Average Cost, 3s. Sufficient for 1 
large cake. 

LING, FRIED. 

Ingredients. — 2 lbs. of ling, 1 egg, 
breadcrumbs, frying- fat, salt and 
pepper, flour. 

Method. — Wash and dry the lisb 
and cut it into slices, sprinkle them 
with salt and pepper, dredge well with 
flour, brush over with egg, and cover 
with breadcrumbs (when w r ell coated 
with flour the fish browns nicely with- 
out the addition of egg and bread- 
crumbs). Fry in hot fat, drain well, 
and serve with a suitable fish sauce. 

Time. — About 20 minutes. Average 
Cost, 5 d. to 8 d. per lb. Sufficient 
for 4 or s persons. 

LINSEED TEA (For Invalids). 

Ingredients. — 1 oz. of whole lin- 
seed, £ oz. of liquorice, \ oz. of sugai 
candy, the juice of \ a lemon, the 
finely-cut rind of J of a lemon, 1 pint 
of cold water. 

Method. — Wash and drain the lin- 
seed, and simmer it with the water, 
liquorice, and lemon-rind for about 
\ an hour. Add the sugar candy, and 
when dissolved strain and stir in the 
lemon-juice. 

Time. — 40 minutes. Average Cost, 

3 d. 

LIQUEUR CUP. 

Ingredients. — 1 pint of claret, J 
pint of water, 1 tablespoonful of 
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LIVER SAUCE. 


Maraschino, i tablespoonful of kirsch, 
i orange cut into thin slices, the juice 
( ,t z oranges, the juice of 3 lemons, 

1 tahlespoonful of castor sugar, broken 

ice. 

Method. — Strain the orange and 
lemon juice into a glass jug, and add 
the rest of the ingredients. Break the 
ice into small pieces, and put it into 
the cup just before serving. 

LIVER AND LEMON SAUCE. 

Ingredients. — J- pint of melted 
butter, 1 lemon, the liver of a fowl, 
salt and pepper. 

Method. — Boil the liver until firm, 
and chop it finely. Grate off the 
lemon-rind, and mix it with the liver. 
Remove every particle of white pith, 
and cut the lemon into dice, putting all 
the pips aside. Make the melted 
butter sauce, add the prepared liver, 
leinon-rind, and dice, season to taste, 
and use as required. 

Time. — A bout J an lio@.r. Average 
Cost, 2 \d. 

LIVER AND PARSLEY SAUCE. 

Ingredients. — J pint of melted 
butter, 1 tablespoonful of fincly- 
L'hopped parsley, the liver of a fowl, 
salt and pepper. 

Method. — Boil the liver until firm, 
md chop it finely, make the melted j 
butter as directed, add the parsley | 
Mid prepared liver, season to taste, ] 
and serve. 

Time. — A bout 20 minutes. Average 
Cost, 2 \d. 

LIVER DUMPLINGS (Germa Dish). 

Ingredients. — £ lb. of liver, prefer- 
ably calf’s, 2 ozs. of butter, 1 table- 
’Poonful of flour, 2 eggs, 1 small onion 
inely chopped, the finely-grated rind 

\ a lemon, 1 good teaspoonful of 
inely-chopped parsley, 1 dinner roll, 
brother bread soaked in milk, nutmeg, 
; Mt and pepper. 

Method. — Wash and dry the liver 
thoroughly, chop it finely, and mix 
^ith it the bread, previously squeezed 
as dry as possible, lemon-rind, onion, 
aarsley, and flour. Season to taste 
‘ v ith nutmeg, salt and pepper, and 


LOBSTER, BAKED. 


moisten thoroughly with beaten egg. 
Add the egg by degrees, testing the 
mixture by dropping a little of it into 
boiling water. When the proper con- 
sistency is obtained, form into balls of 
moderate size, drop them into boiling 
stock or salted water, and cook gently 
from 15 to 20 minutes. Serve with 
the butter melted and poured over 
them. 

Time. — From 30 to 40 minutes. 
Average Cost, 10 d. to i.s\ Sufficient 
for 2 or 3 persons. Seasonable at any 
time. 

LIVER, SAVOURY. 

Ingredients. — 1 lb. of pig’s liver, 
1 lb. of potatoes, : j lb. of onions, £ 
teaspoon ful of powdered sage, 1 tea- 
spoonful of salt, 1 a teaspoonful of 
pepper, 1 pint of water, apple sauce. 

Method. Wash and dry the liver, 
cut it into rather thick slices, cut the 
onions into small dice, and slice the 
potatoes. I ’lace a layer of potato at 
the bottom of a greased piedish, cover 
with slices of liver, add a good sprink- 
ling of onion, and season well with 
salt and pepper. Repeat until all the 
materials are used, letting potato form 
the top layer. Pour in the water, 
cover with a greased paper, and bake 
slowly for 2 hours. Towards the end, 
remove the paper to allow the potatoes 
to brown. Serve with apple sauce. 

Time. — About 2 hours. Average 
Cost, 10^. to is., exclusive of the apple 
sauce. Sufficient for 5 or 6 persons. 

LOBSTER, BAKED. 

Ingredients. — 1 lobster, il ozs. of 
butter, 2 or 3 tablespoonfuls of white 
sauce, 1 egg, the juice of \ a lemon, 

1 dessertspoonful of finely-chopped 
parsley, \ a teaspoonful of finely- 
chopped shallots, brown breadcrumbs, 
nutmeg, salt and pepper. 

Method. — Cut the lobster in two 
lengthwise, remove the meat from the 
shells, and mince it coarsely. Melt the 
butter in a stewpan, fry the shallots 
for 2 or 3 minutes without browning, 
then add the lobster, white sauce, pars- 
ley, lemon-juice, a pinch of nutmeg, 
as well as salt and pepper to taste ; 
then stir over the fire until thoroughly 
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LOBSTER BUTTER. 


LOBSTER, CREAMED. 


hot. Beat the egg slightly, add it to 
the mixture, and cook until it begins 
to bind. Have ready the two halves 
of the large shell, put in the mixture, 
cover lightly with brown breadcrumbs, 
put 3 or 4 very small pieces of butter 
on the top, and bake for io or 15 
minutes in a moderate oven. Garnish 
with fried parsley. 

Time . — \ an hour. Average Cost, 
2 s. 6 d. Sufficient for 4 or 5 persons. 
Seasonable at any time. 

LOBSTER BUTTER. 

Method. — Procure the eggs (spawn) 
and coral of a lobster, pound till 
smooth in a mortar with double its 
weight of fresh butter, rub through a 
fine sieve, and keep in a cool place till 
required. 

LOBSTER BUTTER (Another Method). 

Ingredients. — Lobster coral, butter, 
cayenne, salt. 

Method. — Dry the coral thoroughly, 
then pound it until smooth, adding 
cayenne and salt to taste, and a little 
butter gradually until the desired con- 
sistency is attained. 

Time. — V an hour. Average Cost, 
Cxi. to 9.7. 

LOBSTER CREAM (Cold). 

Ingredients. — 1 small lobster, 2 
whitings, 1 gill of cream, 2 ozs. of 
butter, 2 ozs. of tlour, 1 gill of fish 
stock made from bones of the whitings, 
4 eggs, salt, paprika pepper, cayenne. 

Method. — Skin the whitings, re- 
move the bones, and use the latter for 
the fish stock required. Split the 
lobster, take the meat from the shell, 
cut it into small pieces, pound it with 
the whitings together in a mortar, then 
pass through a wire sieve. Make a 
panada with 1 oz. of butter, 2 ozs. of 
ilour, and the gill of fish stock, and 
work it thoroughly. Return the whit- 
ing puree to the mortar with the 
panada, mix well, and work in the 
yolks of 4 and the whites of 2 eggs. 
When well pounded pass all through 
a hair sieve, season with salt, paprika 
pepper, and a little cayenne. Whisk 
the 2 whites of eggs to a stiff froth ; 


also whip the cream, and add to the 
mixture. Have ready a plain char- 
lotte or souffle mould, well buttered, 
three parts fill it with the above pre- 
paration, cover with buttered paper, 
place it in a stewpan, containing some 
boiling water, and steam very gently 
for about J of an hour. Serve very 
hot with Supreme sauce poured over 
the cream. A little more cream may 
be added to the mixture than the 
above given quantity if a richer dish 
is desired. 

Time. — To steam, about l of an 
hour. Average Cost, 3.9. to 3.9. 67. 
Sufficient for 7 or 8 persons. Season- 
able at any time. 

LOBSTER CREAM (Hot). 

Ingredients. — 1 lobster, 1 oz. of 
butter, 2 ozs. of flour, j pint of milk, 
j pint of cream, the yolks of 2 eggs, 
salt and pepper, cayenne. 

Method. — Melt the butter in a small 
stewpan, add the flour, pour in the 
milk, and stir over the fire until the 
panada (or culinary paste) leaves the 
sides of the stewpan clear, and forms 
a compact mass round the bowl of the 
spoon, then put aside to cool. Cut 
one claw of the lobster into small dice 
and set aside until wanted ; pound the 
rest of the lobster in a mortar with the 
panada, yolks of eggs, and seasoning. 
Rub the mixture through a wire sieve 
into a basin, add the dice of lobster, 
and the cream (stiffly whipped), and 
mix all well, but lightly, together. 
Turn into a well-buttered mould, cover 
with a buttered paper, and steam very 
gently for 1 hour. The saucepan must 
have a close-fitting lid to keep in the 
steam. The water should reach about 
half-way up the mould. Serve with a 
suitable sauce. 

Time. — About ij hours, altogether. 
Average Cost, 2.9. to 2s. 67. Suffi- 
cient for 5 or 6 persons. Seasonable: 
at any time. 

LOBSTER, CREAMED (Chafing Dish 
Cookery). 

Ingredients. — 1 medium - sized 
boiled lobster, 1 oz. ' of butter, ! 
tablespoonful of flour, J pint of milk, 
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lobster croquettes. 


Nilt, pepper, nutmeg, lemon-juice, 
aea m, brown bread. 

Method. — Pick the meat from the 
daws and body of the lobster, and chop 
jt rather small. Melt the butter in the 
dialing dish, stir in the Hour, cook a 
little without browning, then moisten 
with the milk, and boil up whilst stir- 
ring. Season with salt, pepper, and 
nutmeg, put in the lobster mince, and 
]t t simmer whilst stirring for about io 
minutes. Now add i teaspoon ful of 
lemon-juice and 2 tablespoonfuls of 
cream. Re-heat, but do not let it 
boil again. The dish is then ready 
to serve, and should be accompanied 
with thinly-cut buttered brown bread. 

Lime. — 20 minutes. Average Cost, 
js. to 2.s. ( xl . Sufficient for 2 or 3 
persons. Seasonable all the year, 

LOBSTER CROQUETTES {Sec Chicken 
Croquettes). 

LOBSTER, CURRIED. 

Ingredients. — 1 tin ot lobster, 2 
o is. of Patna rice, \ pint of milk, 1 
dessertspoonful of curry-powder, 1 tea- 
spoonful of Hour, 1 small onion, lemon- 
juice, salt. 

Method. - -Prepare, boil, and dry 
the rice carefully. Melt the butter in 
.1 stewpan, fry the onion until lightly 
browned, add the flour and curry-* 
powder, cook for 2 or 3 minutes, then 
pour in the milk and boil for a few 
minutes, stirring meanwhile. Divide 
the lobster into about <S pieces, but 
them with the rice into the curry-sauce, 
i,, ld lemon-juice and salt to taste, let 
the stewpan stand by the side of the 
hre until the contents are thoroughly 
hot. then serve. 

Time. — 45 minutes. Average Cost, 
-thout is. jd. Sufficient for 3 or 4 
persons. Seasonable at any time. 

lobster curry. 

Ingredients. — i lobster (or tinned 
lobster of a reliable brand), } pint of 
hsh stock and milk mixed, or all milk 
Muy be used, 1 tablespoonful of 
grated cocoanut, 1 dessertspoonful of 
* 11 r ry-powder, 1 teaspoonful of flour, 

L teaspoonful of curry-paste, 2 ozs. of 


LOBSTER CUTLETS. 

butter, 1 large onion, 1 apple (green 
gooseberries or rhubarb may be sub- 
stituted), salt, lemon-juice. 

Method. —Melt the butter in a 
stewpan, put in the onion (coarsely 
chopped), the flour, and curry-powder, 
and fry these gently for 10 minutes. 
Add the stock, milk, curry-paste, 
cocoanut, sliced apple, and salt, stir 
the mixture until it boils, then cover 
closely and simmer gently for 1 hour, 
stirring occasionally. Remove the 
flesh from the lobster, and cut it into 
inch-square pieces. When the sauce 
is ready, rub it through a line sieve 
or strainer, return it to the saucepan, 
add seasoning to taste, and. re-heat. 
Just before it reaches boiling point 
put in the pieces ot lobster, cover 
closely, and draw* the stewpan to the 
side ot tlu; stove for r 5 or 20 minutes, to 
allow the lobster to become hot and 
impregnated with the flavour of the 
sauce, add lemon-juice to taste, and 
serve with boiled rice. 

Ti me. — About 2 hours. Average 
Cost, j.s. to 2\. (></. Sufi-ictknt for 
4 or 5 persons. Seasonable from 
April to October. 

Note. ' -C r.ivl'ish, prawns, and other fish may be 
nil lied according to the directions given above; 
in all eases the fish must be cooked before being 
added to the sauce. 

LOBSTER CURRY (From Tinned 
Lobster). 

Ingredients. — 1 tin of lobster, \ 
pint of curry-sauce. 

Method. Thoroughly drain the 
lobster, and divide it into rather small 
neat pieces. Make the sauce as 
directed, put in the prepared lobster, 
make thoroughly hot, and serve. 
Well boiled rice and sliced lemon 
should be served with this dish. 

Time. — 10 minutes, after the sauce 
is made. Average Cost, is. 2 d. to 
is. 6 d. Sufficient for 3 or 4 persons. 

LOBSTER CUTLETS. 

Ingredients. — t hen lobster, il ozs. 
of butter, 1 oz. of flour, \ pint of milk 
or water, 1 tablespoonlul of cream, 
1 egg, breadcrumbs, salt, cayenne, 
parsley, frying-fat. 

Method. — Remove the flesh from 
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LOBSTER DEVILLED. LOBSTER IN ASPIC. 


the lobster, and chop it into small 
pieces. Pound the spawn (if any) with 
\ oz. of blitter, and pass it through a 
hair sieve. Melt i oz. of butter in a 
small stewpan, stir in the Hour, add the 
milk, and boil well. Then add to it the 
lobster, cream, spawn, cayenne, and 
salt, mix well together, and turn on to 
a plate to cool. When the mixture is 
firm enough to mould, make it up into 
cutlets, cover them with egg and bread- 
crumbs, and fry until nicely browned 
in hot fat. Dish in a circle, putting a 
piece of lobster feeler in each cutlet 
to represent a bone, and garnish with 
fried parsley. 

Time. — About 2 or z\ hours. Aver- 
age Cost, is. 9 d. to 2s. yl. Sufficient 
for 9 or 10 small cutlets. Seasonable 
from April to October. 

LOBSTER, DEVILLED. 

Ingredients. — 1 good lobster, 3 
tablespoonfuls of white breadcrumbs, 
a few browned breadcrumbs, 1 J- ozs. of 
butter, 2 tablespoonfuls of white sauce 
or cream, cayenne. 

Method. — Cut the lobster in two 
lengthwise, remove the meat carefully, 
as the large shell must be kept whole, 
ami chop the meat finely. Melt the 
butter, pour it on to the lobster, add 
the breadcrumbs and white sauce, 
season rather highly with cayenne, and 
mix well. Press the mixture lightly 
into the lobster shell, cover with 
browned breadcrumbs, put 3 or 4 
pieces of butter on the top, and bake 
for about 20 minutes in a moderate 
oven. Serve hot or cold. 

Time. — F rom 35 to 45 minutes. 
Average Cost, 2s. to 35. Sufficient 
for 4 or 5 persons. Seasonable at any 
time. 

LOBSTER, DEVILLED (Chafing Dish 
Cookery). 

Ingredients. — 1 medium-sized lob- 
ster, Bechamel sauce, pepper, salt, 1 
dessertspoonful of mustard, brandy, 
bread and butter. 

Method. — Remove the meat from 
the lobster ami chop it finely ; put it 
in a chafing dish with enough Bechamel 
or other white sauce to moisten, season 
with pepper and salt. Re-heat and 


add the mustard mixed with a little 
brandy or sherry. Have ready some 
rounds of toasted bread, butter them, 
and spread them thickly with the 
hot lobster mixture, and serve. 

Time. — 10 minutes. Average Cost, 
2 s. to 2s. 6 d. Sufficient for 2 or 3 per- 
sons. Seasonable all the year. 

LOBSTER FARCE FOR QUENELLES. 

Ingredients.- 0 ozs. of lobster, J 
pint of fish stock or milk, 2 ozs. of 
Hour, 1 oz. of butter, 2 eggs, 2 table- 
spoonfuls of cream, salt, cayenne. 

Method. — Melt the butter in a 
saucepan, stir in the flour, add the 
stock or milk, and cook until it leaves 
the sides of the saucepan clear ami 
forms a compact mass round the 
bowl of the spoon ; then put it aside 
to cool, ('hop the lobster finely, and 
pound it and the panada (Hour mix- 
ture) well together in the mortar ; add 
each egg separately, season to taste, 
pound thoroughly, and rub the mix- 
ture through a wire sieve. Stir in the 
cream, and the farce is ready for use. 
This mixture, being very light, is best 
steamed in small quenelle or dariol 
moulds. 

Average Cost. — 2 s. to 2s. 6 d. for 
this quantity. 

LOBSTER IN ASPIC. 

Ingredients. — 1 large or 2 small 
lobsters, 1 pint of aspic jelly, 3 hard- 
boiled eggs, 1 large lettuce, a few tarra- 
gon leaves, capers, olives stoned, and 
truffles ; oil and vinegar, pepper and 
salt, Mayonnaise sauce. 

Method. — Put into a quart border 
mould enough melted aspic jelly 1° 
thinly cover it, and when it begins to 
set arrange in it the flesh of the body 
and claws of the lobster (which should 
be cut into neat pieces) with a few 
tarragon leaves and capers, filling up 
the mould with the jelly. Well wash- 
dry, and shred the lettuce, and mix 
with it the remainder of the lobster, 
the oil, and vinegar, with pepper and 
salt. When the mould is firmly set, 
turn it out and pile the salad in the 
centre mini around it as a border, 
masking it smoothly with a thick 
Mayonnaise sauce. Lastly, garnish 
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lobster in white sauce. 


LOBSTER, POTTED. 


the whole with the eggs cut up, the 
coral, and the little claws of the lobster, 
the capers, and truffles, etc. 

Time. — About 2 hours. Average 
Cost, 3s. (id., exclusive of sauce. 
Sufficient for 6 persons. Seasonable 
at any time. 

LOBSTER IN WHITE SAUCE (Tinned 
Fish). 

Ingredients. — 1 tin of lobster, J 
pint of white sauce, puff paste trim- 
mings, breadcrumbs, butter, salt and 
pepper, cayenne. 

Method. — Thoroughly drain the lob- 
ster, and divide it into large flakes. 
Put a border of puff paste round a pie- 
dish, and bake in a quick oven. Make 
the sauce as directed. Place the lobster 
in the piedish, sprinkling each layer 
liberally with pepper anil very spar- 
ingly with cayenne, add the white 
sauce, and cover rather thickly with 
breadcrumbs. Season with salt and 
pepper, add a few small pieces of 
butter, and bake in a quick oven until 
the surface is browned. 

Time. — From 35 to 45 minutes. 
Average Cost, is. 2d., exclusive of the 
paste. Sufficient for 4 persons. 

LOBSTER MAYONNAISE. 

Ingredients. — 1 large lobster, 4 
filleted Gorgona anchovies, 1 hard- 
boiled egg, 6 stoned olives, 4 gherkins, 
a few slices of pickled beetroot, a 
tablespoonful of capers, 1 large or 2 
small lettuces, Mayonnaise sauce. 

Method. — Cut the lobster in two 
lengthwise, break the claws carefully, 
remove the meat intact, if possible, 
and cut the remainder of the lobster 
into small pieces. Wash and dry 
fhe lettuces, tear it into small pieces, 
put it into a bowl with the small pieces 
°f lobster, and add gradually sufficient 
Mayonnaise to moisten the whole. 
Arrange this in the centre of a round 
( bsh in the form of a dome, mask it 
with very stiff Mayonnaise sauce, and 
surround it with pieces of hard-boiled 
l ‘£g. Garnish tastefully with strips 
(,t anchovy, strips or slices of gherkin, 
fancifully-cut pieces of beetroot, olives, 
;in d capers. Keep on ice until required, 
and serve as cool as possible. 


Time. — J an hour. Average Cost, 
3s. M. to 4.V. Sufficient for 6 to 8 
persons. Seasonable from April to 
October. 

LOBSTER PATTIES. 

Ingredients.— 1 lb. of puif paste, 1 
small lobster, ij ozs. of butter, V oz. 
of Hour, the yolks of 3 eggs. \ pint of 
fish stock or milk pibout), \ gill of 
cream. \ a teaspoonful of lemon-juice, 
a few drops of anchovy essence, 
cayenne, salt, parsley. 

Method. — When giving the paste 
its last turn, roll it out to a thickness 
of J an inch, and with a hot wet cutter, 
of i\ inches diameter stamp out 8 or 
9 rounds of paste. Brush them over 
with a beaten egg, then make an inner 
ring to about \ the depth of the paste 
with a 1 -inch diameter cutter, pre- 
viously dipped in hot water. Bake 
them in a hot oven from 20 to 25 
minutes, then remove and take care of 
the tops, scoop out the soft inside, and 
keep the pattv-cases warm. Melt the 
butter in a stewpan, add the Hour, and 
cook a few minutes ; then pour in the 
fish stock or milk, and stir until 
until the sauce boils. Simmer for 10 
minutes, add the cream, yolks of eggs, 
lemon-juice, anchovy essence, and 
seasoning to tuste, simmer gently until 
the yolks of the eggs thicken, then 
pass through a cloth or line sieve. 
Return to the stewpan, put in the 
lobster (cut into dice), when thoroughly 
hot put into the cases, put on the 
covers, garnish with parsley, and 
serve. 

Time. — i an hour, alter the paste 
is made. Average Cost, is. 8 d., ex- 
clusive of the paste. Sufficient for 
8 or 9 patties. Seasonable from April 
to October. 


LOBSTER, POTTED. 

Ingredients. — Tinned lobster, but- 
ter, anchovy sauce, cayenne. 

Method. — Drain and pound the 
lobster to a paste, adding sufficient 
butter and anchovy sauce to moisten 
it. Season highly with cayenne, if 
available, pass the mixture through a 
line sieve, press it into small pots, and 
cover it with clarified butter. 



LOBSTER RISSOLES. LOBSTER, SCALLOPED. 


Time. — A bout 35 minutes. Average 
Cost, is. 3 d. to is. 5 d., when the whole 
tin is used. Sufficient lor 3 or 4 pots. 

LOBSTER RISSOLES. 

Ingredients. — 1 small lobster, puff 
paste trimmings, 1 yolk of egg, 1 or 2 
tablespoonfuls of white sauce or fish 
sauce, \ a teaspoonful of finely-chopped 
parsley, cayenne, egg, and bread- 
crumbs, frying-fat. 

Method. — Remove the flesh of the 
lobster from the shell, and chop it 
finely. Put it into a saucepan with the 
yolk of egg, white sauce, parsley, and a 
pinch of cayenne, and stir over the fire 
until thoroughly hot. Season to taste, 
turn it on to a plate, and put aside 
until cold. Roll the paste out as 
thinly as possible, stamp out into 
rounds about 2 inches in diameter, and 
place a little of the lobster preparation 
in the centre of each. Moisten the 
edge of the paste with cold water, fold 
over in a half-moon shape, and coat 
carefully with egg and breadcrumbs, or, 
if preferred, egg and crushed vermicelli. 
Have ready a deep pan of hot fat, fry 
the rissoles to a golden-brown colour, 
then drain well, dish up and serve. 

Time. — About 2 hours. Average 
Cost, is. 3 d. to is. 10 d. Sufficient 
for about 10 rissoles. Seasonable at 
any time. 

LOBSTER SALAD. 

Ingredients. — 1 hen lobster, let- 
tuces, endive, small salad (whatever is 
in season), a little chopped beetroot, 2 
hard-boiled eggs, a few slices of cucum- 
ber, For dressing : 4 tablespoonfuls 
of oil, 2 tablespoonfuis of vinegar, 1 
teaspoonful of made mustard, the yolks 
of 2 eggs, cayenne, and salt to taste, j 
of a teaspoonlul of anchovy sauce. 
These ingredients should be mixed 
perfectly smooth, and form a creamy 
sauce. 

Method, — Wash the salad, and 
thoroughly dry it by shaking it in a 
cloth. Cut up the lettuces and en- 
dive, ppur the dressing on them, and 
lightly mix it in the small salad. 
Blend all well together with the meat 
of the lobster. Pick the meat from 
the claws, cut it up into nice, square 


pieces, put half in the salad, and re- 
serve the other half for garnishing. 
Separate the yolks from the whites oi 
2 hard-boiled eggs, chop the whites 
finely, and rub the yolks through a 
sieve. Arrange the salad lightly on a 
glass dish, and garnish, first with a row 
of sliced cucumber then with tlfc pieces 
of lobster, the yolks and whites of ih c 
eggs, coral and beetroot placed alter- 
nately, and arrange in small separate 
groups so that the colours contrast 
nicely. Tinned lobsters may be used. 

Time. — About 20 minutes. Average 
Cost, 35. 6 d. Sufficient for 6 per- 
sons. Seasonable from April to 
October. 

Note . — A few crayfish make an effective garnish 
to lobster salad. 

LOBSTER SAUCE. 

Ingredients. — \ a pint of Bechamel 
sauce, a small hen lobster, 1 oz. of 
butter, seasoning. 

Method. — Remove the coral from 
the lobster, wash it and pound it with 
the butter, and rub all through a hair 
sieve. Remove the meat from the tail 
and claws of the lobster, and cut it into 
small neat pieces. Warm the Bechamel 
sauce, add the coral-butter, mix well, 
then add the pieces of lobster, warm 
thoroughly, season, and serve. 

Time. — A bout \ an hour. Average 
Cost, 4 d. t without the lobster. 

LOBSTER, SCALLOPED. 

Ingredients, — 1 hen lobster, \ pint 
of white sauce, 2 yolks of eggs, anchovy 
essence, butter, breadcrumbs, cayenne, 
salt and pepper. 

Method. — Remove the spawn, 
pound it with 1 oz. of butter, and pass 
it through a line sieve. Cut the tlesh 
of the lobster into small dice. Heat 
the sauce, add the pounded spawn, 
J a tcaspoonful of anchovy essence, 
cayenne, and seasoning to taste. 
Stir over the fire for a few minutes, 
add the lobster and yolks of egg*, 
and continue to stir and cook slowly 
for 2 or 3 minutes longer. Turn into 
well-buttered scallop-shells, or the 
lobster-shell if preferred, and add a thin 
layer of breadcrumbs. Sprinkle lightly 
with salt and pepper, add a 


33 1 



LOBSTER, SCALLOPED. LOBSTERS, TO DRESS. 


small pieces of butter, and bake in a 
moderate oven for about £ an hour. 

Time. — To bake the scallops, about 
t an hour. Average Cost, from 2 s. 
to 2s. 6d. Sufficient for 4 or 5 per- 
sons. Seasonable from July to 
September. 


LOBSTER, SCALLOPED (PRE- 
SERVED). 

Ingredients. — 1 tin of lobster (a 
good brand), £ pint of white sauce, 
i a teaspoonful of anchovy essence, 
butter, breadcrumbs, salt, cayenne. 

Method. — Take the lobster out of 
the tin, and cut the flesh into small 
dice. Make the white sauce as 
directed, add about £ a teaspoonful of 
anchovy essence, salt to taste, and a 
liberal seasoning of cayenne. Place 
the prepared lobster in well-buttered 
scallop-shells, cover lightly with sauce, 
and add a thin layer of breadcrumbs. 
Sprinkle with oiled butter, bake until 
lightly browned, then serve. 

Time. — To bake the scallops, about 
20 minutes. Average Cost, is. 
Sufficient for 6 persons. Season- 
able at any time. 

LOBSTER SOUP. 

Ingredients. — 1 large lobster, 1 
quart of stock (preferably fish), \ pint 
at milk, 2 ozs. of butter, 1 J ozs. of 
'lour, 1 carrot, \ a turnip, 1 or 2 
strips of celery, 3 or 4 shallots or 1 
small onion, a bouquet-garni (parsley, 
thyme, bay-leaf), 1 teaspoonful of 
michovy essence, salt and pepper, 
s mall quenelles of whiting or other 
white fish. 

Method. — Slice the vegetables and 
|ry them in the butter until pale 
brown ; then stir in the Hour, add the 
slock, and stir until it boils. Remove 
Jhe shell of the lobster, cut the meat 
from the claws into dice or cubes, 
:in( l set it aside until wanted. Adel 
jhe bouquet-garni, the rest of the 
lobster, and the pounded shell 'to the 
slock, simmer for \ an hour ; then 
l^he out the shell and rub the rest 
ihrough a fine sieve. Return to the 
saucepan, add the milk, and when 
Uear boiling point put in the quenelles, 


anchovy essence, and necessary season- 
ing. Place the dice of lobster in the 
tureen, and pour in the soup. 

Time. — ij hours. Average Cost, 
2s. 9 d. to 3s. Seasonable from April 
to October. Sufficient for 6 persons. 

LOBSTERS, TO BOIL. 

Ingredients. — ] lb. of salt to each 
gallon of water. 

Method. — Buy the lobsters alive, 
and choose those that are heavy anti 
full of motion, which is an indication 
of their freshness. When the shell 
is encrusted, it is a sign they are old ; 
medium-sized lobsters are the best. 
Have ready a stewpan of boiling 
water, salted in the proportion men- 
tioned above, put in the lobsters and 
keep them boiling quickly from 20 to 
45 minutes, according to their size, 
and do not forget to skim well. It' 
boiled too long, the meat becomes 
thready, and if not done enough the 
spawn is not red. Rub the shells 
over with a little butter or sweet oil, 
which must be wiped off again. 

Time. — Small lobster, 20 minutes 
to I an hour ; large ditto, J to -J of an 
hour. Average Cost, medium size, 
1.?. to 3 s. (h 1. Seasonable all the 
year, but best from June to September. 

LOBSTERS, TO DRESS. 

Wash the lobster well before boiling, 
tie the claws securely, and throw the 
lobster, head first, into a saucepan of 
salted boiling water ; this method 
instantly destroys life. Then boil the 
lobster gently from 20 to 40 minutes, 
according to its size, but avoid over- 
cooking, which causes the llesh to 
become hard. When cool enough to 
handle, rub over with a little salad- 
oil to brighten the colour. When quite 
cold, break off the claws and tail, 
and divide the latter lengthwise by 
the line running from head to tail. 
Place the body upright in the centre 
of a dish, with one half of the tail on 
cither side, and at the ends arrange 
the claws, which should be previously 
cracked with a hammer without in- 
juring the flesh. The dish should be 
garnished tastefully with parsley. 

335 



LOQUAT PIE OR TART. MACARONI FRITTERS. 


TrMK. — From 20 to 40 minutes. 
Average Cost, is. 3d. to 3s. <xl. each, 
according to size. 

LOQUAT PIE OR TART (Australian 
Dish). 

Ingredients. — t quart of loqnats, 
1 tablcspoonfnl of lemon-juice, 3 ozs. 
of loaf sugar, J pint of cold water, 
short crust paste. 

Method. — Wash and halve the 
fruit, remove the stones, and place 
them in a stewpan with the sugar, 
water, and lemon-juice. Simmer 
gently for to minutes, then strain, 
replace the liquor in a stewpan, add 
the fruit, and cook gently until 
tender. Turn the whole into a pie- 
dish, cover with paste, bake in a 
moderately hot oven, and serve either 
hot or cold. 

Time. — About 2 hours. Average 
Cost, about is. 

LOVING CUP. 

Ingredients. — 1 bottle of cham- 
pagne, \ a bottle of Madeira, \ pint of 
French brandy, i-J pints of water, 
£ lb. of loaf sugar, 2 lemons, a few 
leaves of balm, 2 or 3 sprigs of borage. 

Method. — Rub the peel off one 
lemon with some lumps of sugar, then 
remove every particle of pith, also the 
rina and pith of the other lemon, and 
slice them thinly. Put the balm, 
borage, the sliced lemons, and all 
the sugar into a jug, add the water, 
Madeira, and brandy, cover, surround 
with ice, and let the mixture remain 
thus for about 1 hour. Also surround 
the champagne with ice, and add it 
to the rest of the ingredients when 
ready to serve. 

. *■ 

LUNCHEON CAKE. 

Ingredients. — } jb. of butter, 1 
lb. of Hour, J oz. of caraway seeds, 
-J lb. of currants, 6 ozs. of moist 
sugar, 1 oz. of candied peel, 3 eggs, 
£ pint of milk, 2 small teaspoonfuls 
of baking-powder. 

Method. — Rub the baking-powder 
and butter into the flour until it is 
quite fine ; add the caraway seeds, 
currants (which should be nicely 


washed, picked, and dried), sugar, nn. 
candied peel cut into thin slices ; mu 
these well together, and moisten mu, 
the eggs, which should be well whisked 
and with the milk wet up the ollm 
ingredients into a nice soft cake battei. 
Butter a tin, pour the cake mixture 
into it, and bake it in a moderate 
oven from J to 1 hour. 

Time. — 1 to ii hours. Average 
Cost, is. 6 d. Sufficient for 1 cake. 


MACARONI AND CREAM (Vegetarian 
Dish). 

Ingredients. — \ lb. of macaroni, 
2 ozs. of Gruyere cheese grated, 2 ozs. 
of Parmesan cheese grated, 2 ozs. <>t 
butter, pint of cream, salt and 
pepper, triangles of fried or toasted 
bread. 

Method. — Break the macaroni into 
short lengths, throw them into boil- 
ing salted water, and boil rapidly for 
20 minutes, or until tender. Heat 
the butter, drain and add the macaroni, 
stir in the cheese and cream, and 
season to taste. Make quite hot, and 
.serve garnished with sippets of bread. 

Time. — A bout au hour. Averagh 
Cost, 15. 3d. to 15. 3d. Sufficient 
for 2 or 3 persons. 

MACARONI AND ONION FRITTERS 
(Vegetarian Dish). 

Ingredients. — 4 ozs. of onions, 2 
ozs. of macaroni, 6 ozs. of bread- 
crumbs, 3 eggs, and seasoning. 

Method. — Stew the macaroni in 
water, and when tender drain and cut 
into small pieces, add the onions 
boiled and chopped, the breadcrumbs 
moistened with a little water, and tin* 
eggs well beaten ; season with pepper 
and salt, and shape them ; next try 
the shapes, anti serve with brown 
sauce. 

Time. — Altogether, about 4 ° 
minutes. Average Cost, 6d. to 
Sufficient for 2 persons. 
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macaroni and tomatoes. 


macaroni and tomatoes. 

Ingredients. — 4 ozs. of macaroni, 
tomatoes, fresh or tinned, 1 oz. of 
hit t ter, 1 oz. of flour, sugar, salt and 
pepper. 

Method. — Break the macaroni into 
short lengths, put it into rapidly boil- 
1110 salted water, and cook until 
tender. Prepare \ pint of tomato 
puree by passing the tomatoes through 
,i tine sieve. Melt the butter in a 
stewpan, add the flour, and cook a 
low minutes, then put in the tomato 
puree, a good pinch of sugar, and 
season to taste. Let it boil for a few 
minutes, then add the macaroni, and 
when thoroughly hot turn on to a 
1I1 . and serve. 

Time. — From 40 to 45 minutes. 
\ viiKAG k Cost, Cxi . Sufficient for 
2 or 3 persons. Seasonable at any 
time. 

MACARONI AND TOMATOES (Vege- 
tarian Dish). 

Ingredients. — 1 2 lb. of Naples maca- 
roni, salt and water, J oz. of flour, 
1 oz. of butter, 3 tablespoonfuls of 
tomato sauce, 1 onion stuck with 2 
doves. 

Method. — Drop the macaroni into 
quickly boiling water, with salt and 
the onion, and boil for -$■ an hour, 
>>r until tender, then drain the water 
otl. Melt the butter in a saucepan, 
mid the flour and the water (of which 
there should be about J pint), let it 
add the tomato sauce and the 
macaroni. When it is hot through 
it is ready to serve. The onion should 
removed. 

Time. — A bout 40 minutes. Aver- 
age Cost, 5 d. to 6 d. Sufficient for 
- 1 or 3 persons. 

macaroni cheese. 

Ingredients. — 4 ozs. of macaroni, 
1 ozs. of grated cheese, 1 oz. of butter, 
• oz. of flour, k pint of milk, J a tea- 
s poonfu( of made mustard, salt and 
l* ( *pper to taste, brown breadcrumbs. 

•Method. — Break the macaroni into 
s mall pieces, put them into slightly- 
Nl Ued rapidly boiling water, boil until 
tender, and drain well. Melt the 


MACARONI PUDDING. 

butter in a stewpan, stir in the flour, 
add the milk, and boil well, stirring 
continuously. Now add the macaroni, 
cheese, mustard, a liberal seasoning 
of salt and pepper, and mix all well 
together. Have ready a well-buttered 
fire-proof dish, turn ihe mixture into 
it, sprinkle the surface with brown 
breadcrumbs and grated cheese, place 
a few small pieces of butter on the 
top, and bake in a quick oven until 
nicely browned. If preferred, the 
mixture may be cooked in scallop 
shells or ramakin cases. 

Time. — J of an hour. Average 
Cost, 6 d. Sufficient for 1 dish. 

MACARONI CHEESE (Another 
Method). 

Ingredients. — 4 ozs. of macaroni, 
2 ozs. of cheese, 1 oz. of butter, \ oz. 
of flour, \ pint of milk, made mustard, 
salt and pepper, browned breadcrumbs. 

Method. — Place a saucepan holding 
about 2 quarts of water on the fire ; 
when boiling add a dessertspoonful 
of salt and the macaroni broken in 
small pieces, and cook until tender, 
but not too soft. Make a sauce by 
blending the butter and flour together 
over the fire, add the milk, stir until 
boiling, put in the cheese, macaroni, 
mustard, .«ilt and pepper to taste. 
Turn the mixture into a buttered 
piedish, sprinkle the surface with 
brown breadcrumbs and grated cheese, 
and bake in a brisk oven for about 10 
minutes. 

Time. — 40 minutes. Average Cost, 
Cxi. Sufficient for 4 persons. Sea- 
sonable at any time. 

MACARONI OR SPAGHETTI PUD- 
DING. 

Ingredients. — 1 oz. of macaroni or 
spaghetti, 1 oz. of butter, 1 oz. of 
sugar, 1 pint of milk, 2 eggs, the grated 
rind of l a lemon or other flavouring, 
salt. 

Method. — Break the macaroni or 
spaghetti into J-inch lengths, put 
them with a pinch of s-dt into the 
milk when boiling, and simmer until 
tender. Add the sugar, butter, lemon- 
rind, and the well- beaten yolks of 
the eggs, stir the mixture by the side 
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ol the lire lor a lew minutes, but do 
not let it boil. Lastly, add the 
stiffly-whisked whites of eggs, then 
turn the mixture into a buttered 
piedish, and bake slowly from 25 to 
30 minutes. 

Time. — A bout ij hours. Average 
Cost, Cxi. Sufficient for 3 or 4 
persons. 

MACARONI PIE (South African 
Recipe). 

Ingredients . — \ lb. of macaroni, 
l lb. of grated cheese, 1 oz. of butter, 
1 teaspoonful of made mustard, salt, 
pepper, flaky paste, J pint of milk. 

Method. — Break the macaroni into 
short lengths, throw them into rapidly 
boiling salted water, cook until tender, 
and drain well. Replace in the stew- 
pan, stir in the cheese, milk, butter, 
and a good seasoning of salt and 
pepper. Turn the preparation into a 
piedish lined with paste, bake in a 
moderate oven for about 20 minutes, 
and serve hot. 

Time. — About 1 hour. Average 
Cost, 5^. to Cxi., exclusive of the paste. 
Sufficient for 2 or 3 persons. Sea- 
sonable at any time. 

MACARONI PUDDING (Vegetarian 
Dish). 

Ingredients.— 6 ozs. of macaroni, 
\ lb. of bread, 1 teaspoonful o* parsley, 
}> a teaspoonful of mixed herbs, 
lemon-peel, spice, pepper and salt, 
3 ozs. of butter, 1 egg. 

Method. — Parboil the macaroni, 
and with it line a pint basin previously 
buttered. Soak the bread in cold 
water, squeeze it dry, and add the 
rest of the ingredients with any 
macaroni that may be over, cut into 
pieces. Fill the basin and press it 
down. Cover it with buttered paper, 
and steam for ij hours. Serve hot 
with white or brown sauce. 

Time. — T o steam the pudding, ] of 
an hour. Average Cost, 6 d. to yd. 
Sufficient for 2 persons. 

MACARONI, SAVOURY. 

Ingredients. — 4 ozs. of macaroni, 
1 tablespoonful of grated cheese, 1 
teaspoonful of anchovy essence, 


MACARONI, SWEET. 

pint of white sauce, 2 or 3 tablespoon, 
fuls of cream, cayenne, salt and pepper. 

Method. — B reak the macaroni into 
short pieces, throw them into rapidly- 
boiling salted water, boil for j,, 
minutes, or until tender, and dram 
well. Have the sauce ready, add the 
macaroni, cheese, cream, anehov\ 
essence, cayenne, salt and pepper 
to taste. Mix well, then turn into 
china coquilles or ramakin cases, 
bake in a moderately hot oven until 
the surface is well browned, and sci\< 
hot. 

Time. — 30 to 40 minutes. Average 
Cost, 6 d. to yd. Sufficient 'for .j 
coquilles or 8 ramakins. Seasonal r 
at any time. 

MACARONI SOUP. 

Ingredients. — 3 pints of stock 
made from the bones and trimming 
of meat (see Bone Soup), i oz. ol 
butter, 1 oz. of flour, 2 oz. of macaroni, 
salt and pepper. 

Method. — P ut the macaroni into 
boiling salted water and boil quickly 
until tender (20 to 30 minutes), then 
cut it into short lengths. Boil the 
stock, knead the flour and the butter 
together, add the compound to the 
stock, and stir until it becomes 
smoothly mixed with it. Season to 
taste, put in the macaroni, cook foi 
5 minutes, and serve. 

Time. — 40 to 50 minutes. Average 
Cost, about 2d., without the stock. 
Seasonable at any time. Sufficient 
for 6 persons. 

MACARONI, SWEET. 

Ingredients. — j lb. of macaroni, 
1 \ pints of milk, 3 ozs. of sugar, the 
thinly-cut rind of 1 lemon, pint of 
boiled custard, nutmeg. 

Method. — B oil the milk, add the 
sugar, lemon-rind, macaroni in 3-inch 
lengths, and simmer gently until 
tender, but firm and unbroken. Plan 1 
the macaroni in a deep dish, let it 
become quite cold, then pour over 
the prepared cold custard, grate with 
nutmeg, and serve. 

Time. — About \\ hours. Averv-t 
Cost, icrZ. Sufficient for 4 or : 
persons. 
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MACAROON TRIFLE 


MACKEREL, BOILED. 


macaroon trifle. 

Ingredients. — 12 or 14 macaroons, 

ratafias, 1 oz. of castor sugar, 3 ozs. 
of glace fruits (cherries, etc.), } oz. of 
pistachios, 2 eggs, ii gills of milk, 

1 gill of cream, 1 gill of sherry. 

Method. — Bring the milk nearly to 
boiling point, add the sugar and 
beaten yolks of eggs, and stir by the 
side of the fire until the mixture 
thickens, but do not let it boil, or the 
eggs may curdle. Place the macaroons 
compactly in a deep dish, add t! e 
crumbled ratafias, and pour over the 
sherry. Stir the custard frequently 
until 'quite cold, then pour it over 
the biscuits, pile the stiffly-whipped 
sweetened cream on the top, and 
garnish with shredded pistachios and 
fruits. 

Time. — About 1 hour. Average 
Cost, 2 s. 9 d. Sufficient for 6 or 7 
persons. 

MACAROONS. 

Ingredients. — C lb. of ground 
sweet almonds, -J lb. of castor sugar, 
the whites of 3 eggs, wafer paper. 

Method. — Mix the sugar and ground 
•ilinonds well together oil the board, 
then put them into a large marble or 
porcelain mortar, add the whites of 
eggs, and proceed to well rub the 
mixture into a smooth paste. When it 
begins to get stiff and stands up well 
it is ready, or if uncertain whether the 
paste has been pounded enough, try 
one in the oven, and if all right, lay 
'hoots of wafer paper over clean 
hiking-sheets, and lay out the biscuits 
upon it with a spoon, or savoy bag, 
place a few split almonds on the top 
ut each, then bake in a cool oven. 

Time. — 15 to 20 minutes in a slow 
o\ L‘ii. Average Cost, is. 3 d. per 
h>. Sufficient for 24 to 36 biscuits. 

mace. 

Mace is the outer shell or husk of 
the nutmeg, and naturally resembles 
it in flavour. Its general qualities 
are the "same as those of the nutmeg, 
producing an agreeable aromatic 
odour. When good its hue is orange- 
yellow. 


MACEDOINES, PRESERVED 

(Sec Peas, Tinned, to Dress). 

Follow the directions given, but 
omit the mint. 

MACKEREL, BAKED. 

Ingredients. — 2 mackerel of 
medium size, veal forcemeat, 1 oz. of 
butter or sweet dripping, pepper and 
salt, flour. 

Method. — Clean the fish, take out 
the roes, put in the forcemeat, and 
sew up the opening. Put them with 
the rocs into a baking-dish, add the 
butter or dripping, dredge with flour, 
sprinkle well with salt and pepper, 
and bake from 30 to 40 minutes, bast- 
ing occasionally. Serve with parsley 
sauce or melted butter sharpened by 
the addition of lemon-juice, and finely- 
chopped parsley. 

Time. — About t hour altogether. 
Average Cost, 6 d. to gd . each. 
Sufficient for 4 or 5 persons. Sea- 
sonable from April to July. 

MACKEREL, BOILED, WITH PARS- 
LEY SAUCE. 

Ingredients. — 2 mackerel, water, 
salt, parsley sauce. 

Method. — Remove the roes, wash 
the fish, put them into the fish-kettle, 
with just sufficient hot water to cover 
them, and add salt to taste. Bring 
the water gently to near boiling point, 
then draw the kettle aside, and cook 
very gently for about 10 minutes, [f 
cooked too quickly, or too long, the 
skin is liable to crack and spoil the 
appearance of the fish. It is a sure 
indication that the fish is sufficiently 
cooked when the skin becomes loose 
from the flesh. Drain well, place 
the mackerel oil a hot dish, pour over 
them a little parsley sauce, and serve 
the remainder separately in a tureen. 
Fennel and anchovy sauces may also 
be served with boiled mackerel. 

Time. — From 10 to 15 minutes. 
Average Cost, 6 d. to gd. each. 
Sufficient for 5 or 6 persons. Sea- 
sonable from April to July. 

MACKEREL, BROILED, 

Ingredients. — 1 large mackerel, a 
little salad-oil or butter, salt and pepper. 
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MACKEREL, FILLETS OF. MACKEREL, SMOKED. 

Method. — Do not wash the fish, it lightly with brown breadcrumbs, 
but wipe it clean and dry. Split it add a few small bits of butter, an«l 
down the back, sprinkle it well with bake in a moderate oven for about 
seasoning, and brush lightly over with 20 minutes. Serve with parslcv. 
salad-oil or warm butter. The fish liollandaisc, or other suitable saner, 
lias a more delicate flavour if wrapped Time.— From 12 to 20 minute, 
in a well-buttered paper, but it may Average Cost, 6 d. to u., according 
b« broiled without it. The lire must to size. Sufficient, i small mackrnl 
be clear, and the fish should be turned for 2 persons. Seasonable from 
frequently. Allow 1 5 to 20 minutes February to October, 
for a mackerel of medium size, and a 

few minutes longer when broiler! in MACKEREL, PICKLED, 
paper. Serve with Maitre d Hotel Ingredients. — 2 or 3 mackerel, \ 

butter or parsley sauce. pint 0 f vinegar, water, 12 pepper- 

1 ime. 1 5 to 2 5 minutes. Average corns 2 bay-leaves, allspice, salt and 
Cost, from 6 d. to 10 d. Sufficient pepper 

for 2 or 3 persons. Seasonable from p Method. — Cl ea n and wash the fish 
April to July. and take out the rocs. Place the 

mackerel in an earthenware baking- 
MACKEREL, FILLETS OF. dish with the roes (mackerel are best 

* Ingredients. 2 medium-sized in that part of the season when flic 
mackerel, J pint of Bechamel sauce, roes are not full grown), sprinkle them 
1 \ ozs. of butter, 1 teaspoonful of well with salt and pepper, add the bay- 
lemon- juice, salt and pepper. leaves, allspice, peppercorns, vinegar, 

Method. — Wash, dry, and fillet and about J pint of water, cover with 
the fish. Melt the butter in a saute- a greased paper, and bake in a cool 
pan, and fry the fillets without brown- oven for nearly 1 hour. Let them 
iug them. Remove the fish and keep remain in the liquor until required, 
it hot, put in the Bechamel sauce, Time.- — About 1 hour. Avkraol 

and bring nearly to boiling point ; Cost, 6d. to 1$. each. Supermini 
then return the fish to the stewpan, for 4 or 5 persons. Seasonable from 
cover closely, and simmer gently for April to July. 

10 minutes. Remove the fish care- 
fully to a hot dish, add the lemon- MACKEREL, SMOKED, 
juice to the sauce, season if necessary, Ingredients.— Mackerel, common 

and strain over the fish. salt, to eac h 8 ozs. of which add 1 0 /. 

Time. — About \ an hour. Average 0 f saltpetre. 

Cost, 6 d. to is. Sufficient for 4 Method.— Clean and open the hdi. 
persons. Seasonable from April to empty the inside and dry thoroughly. 
J ul y* Cover thickly with salt and saltpetre, 

let them remain from 24 to 26 hours, 
MACKEREL, GRILLED. according to size, then drain well. 

Ingredients. — 1 mackerel. For the Hang the mackerel in a row by means 
marinade (or pickle): i| tablespoon- of a stick pushed through the sockets 
fuls of salad-oil or oiled butter, 1 of the eye, and dry them in the sun 
teaspoonful of finely-chopped parsley, or expose them to the heat of the fire 
J a teaspoonful of finely-chopped for a day or two. If the ordinary 

shallot or onion, salt and pepper. means of smoking in the chimney 

Method. — Wipe or wash, clean, are available, they should be cm* 
and dry the fish thoroughly. Score ployed ; if not, half fill an old cask, 

the back with a sharp knife, pour open at both ends, with sawdust, put 

the marinade over, and let it remain a red-hot iron in the middle of it, aiul 
for i hour, turning it 2 or 3 times, suspend the fish across the cask, which 
Drain well, and grill over a clear fir^>must be covered to keep in the smoke, 
from 12 to 15 minutqs, according to In about 30 hours tjie fish will l>« 
size. Or, if more convenient, cover! ready. 
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MALT WINE. 


MADEIRA CAKE. 


MADEIRA CAKE. 

Ingredients. — i lb. of butter, \\ 
II, s,. of Hour, i lb. of castor sugar, 
the grated rind of i lemon, 2 ozs. of 
candied peel, 5 or 6 eggs. 

Method. — Put the butter and sugar 
into a clean pan, add the grated 
rind of 1 lemon, and with the hand 
heat it up to very light cream ; add 
in the eggs 1 at a time, and beat well 
alter each addition of eggs ; when all 
are in and the batter is very light 
and creamy, add the Hour, stir it in 
lightly with the hand, and when well 
mixed divide the mixture equally 
into 3 or 4 round tins, papered at the 
bottoms and sides with buttered 
white paper ; dust sugar over from a 
dredger, and lay 2 very thin slices of 
citron peel on top. Bake in a moderate 
oven. They will take from 1 to 1 j 
hours to bake. 

Time. — 1 to 1 V hours. Average 
Cost, 25. 6 d. Sufficient for 3 or 4 
medium-sized cakes. 

MADEIRA PUDDING. 

Ingredients. — 4 ozs - of bread 
in small dice, 2 ozs. of castor sugar, 
2 eggs, \ pint of milk, 1 wineglassful 
ot Madeira or sherry, i teaspoonful of 
grated lemon-rind. 

Method. — Mix the bread, sugar, and 
lemon-rind together in a basin. Boil 
the milk, pour it on the beaten eggs, 
stirring meanwhile, add the sherry, 
-mil pour over the dice of bread, etc. 
bet it soak for 15 or 20 minutes, then 
pour into a buttered mould, and 
steam gently for 2 hours. Serve with 
custard or wine sauce or jam syrup. 

Time. — A bout jJ hours. Average 
Cost, 8rf. Sufficient for 4 or 5 
persons. 

MADEIRA SAUCE. 

Ingredients. — \ pint of Kspagnole 
sauce, J pint of good gravy, 1 oz. of 
meat glaze, 1 glass of Madeira or 
sherry, salt and pepper. 

Method. — Simmer the sauce, gravy, 
a nd wine until well reduced. Season 
to taste, put in the meat glaze, stir* 
u, dil it is dissolved, then strain the 
Sa uce, and use as required. 

f r 


^ Time. — A bout \ an hour. Average 
Cost, 15. 3*/. to is. 6 d. for this quantity. 
Sufficient for f- pint of sauce. 

MAIDS OF HONOUR. 

Ingredients. — Putf paste, 4 ozs. 
of castor sugar, 2 ozs. of Jordan 
almonds, \ oz. of line Hour, 2 yolks of 
eggs, 2 tablespoon fills of cream, 1 
tablespoon ful of orange-flower water. 

Method. — Blanch and dry the 
almonds, and pound them in a mortar 
with the sugar until line. Add the 
yolks of eggs one at a time, and mix 
in the Hour, cream, and orange-tlowcr 
water. Line 8 or 9 small tartlet 
moulds with paste, (ill them with the 
mixture, and bake in a moderate oven. 

Time. — T o bake, about 15 minutes. 
Average Cost, 8 d., exclusive of the- 
paste. Sufficient for 8 or 9 tartlets. 

MAITRE D’HOTEL SAUCE. 

Ingredients. — \ pint of Bechamel 
sauce, 3 ozs. of butter, the juice of \ 
a lemon, i teaspoon ful of finely- 
chopped parsley, seasoning. 

Method.— Put the Bechamel in a 
saucepan with a little water, stir until 
it boils, reduce well, then add the 
butter a little at a time, and stir 
well. Strain the sauce into another 
saucepan, add the parsley, lemon- 
juice, and seasoning, re-heat and 
serve. 

Time. — 25 to 35 minutes. Average 
Cost, (>d. to 8d. for this quantity. 

MAIZE, OR INDIAN CORN. 

Ingredients. — 2 young cobs of 
Indian corn, 3 quarts of water, 3 
tablespoon fills of .salt. 

Method. -Cut olf the stem, throw 
the green cobs into cold water with 
the above proportion of salt, and boil 
slowly for J of an hour, or until tender. 
Serve on toast with melted butter. 

Time. — J of an hour, after the 
water boils. Average Cost, from $d. 
per cob. Seasonable in August and 
September. 

MALT WINE. 

Ingredients. — 5 gallons of water, 
^28 lbs. of sugar, 6 quarts of sweet- 
\vort, 6 quarts of tun, 3 lbs. of raisins, 

\ lb. of candy, 1 pint of brandy. 



MALTED BREAD. MARBLE CAKE. 


Method. — Boil the sugar and water 
together for 10 minutes ; skim it 
well, and put the liquor into a con- 
venieut-sized pan or tub. Allow it 
to cool ; then mix it with the sweet- 
wort and tun. Let the preparation 
stand for 3 days, then put it into a 
barrel, and let it ferment for another 
3 days or more, then bung up the 
cask, and keep it undisturbed for 2 
or 3 months. After this, add the 
raisins (whole), the candy, and brandy, 
and in 6 months’ time bottle oil the 
wine. Those who do not brew may 
procure the sweet- wort and tun from 
any brewer. 

Note . — Sweet wort is the liquor that leaves the 
mash of [malt before it is boiled with the hops ; 
tun is the new beer after the whole of the brewing 
operation has been completed. 

MALTED BROWN BREAD. 

Ingredients. — lbs. of whole- 
meal, J oz. of salt, \ oz. of yeast, 1 
oz. of malt extract, water. 

Method. — Put the meal into a 
clean pan, make a “ bay ” or hole in 
the centre. Dissolve the yeast and 
malt extract in 1.V pints of warm 
water, turn into the bay, and stir 
in about J of the meal, cover over 
with a clean cloth, and set it in a 
warm place for 2 hours. At the end 
of that time add the salt (rubbed to 
line powder under the rolling-pin), 
and mix in the remainder of the meal, 
turn it out 011 the board, divide it into 
convenient-sized loaves, put into clean 
greased pans or tins, prove for 1 hour, 
then bake in a moderate oven. 

This process will make a very nice, 
sweet eating, and palatable malt bread. 

MANGO CHUTNEY (Indian Recipe). 

Ingredients. — 30 green mangoes, 

2 lbs. of sugar, f lb. of salt, 2 lbs. of 
raisins stoned, 1 lb. of green ginger, 
1 lb. of dried chilies, 4 ozs. of garlic, 

3 pints of good vinegar. 

Method. — Peel and slice the man- 
goes, chop them finely, also chop 
finely the raisins, green ginger, and 
garlic. Pound the chilies in a mortar 
until smooth, then mix them with the 
rest of the prepared ingredients. 
Dissolve the sugar and salt in the 


vinegar, bring to the boil, then let it 
become quite cold, and mix it with 
the mangoes, etc. Turn into wiil«*. 
necked bottles or jars, cover closely, 
let them remain in the sun for 3 or *4 
days, then store for use. 

Time. — 5 days. Cost, uncertain. 
Sufficient for 3 jars. 

MANGO PICKLE (Indian Recipe). 

Ingredients. — 50 green mangoes, 
1 lb. of dried chilies, 1 lb. of green 
ginger finely sliced, \ lb. of mustard 
seed, 2 ozs. of garlic, 2 ozs. of turmeric, 
vinegar, and salt. 

Method. — Peel the mangoes, and 
partly divide them through the shell, 
so as to remove the seed from tlu* 
inside. Sprinkle them with salt, and 
let them remain for 24 hours. Mean- 
while, boil the turmeric in 2 quarts ol 
vinegar for 20 minutes, and let it 
become quite cold. Pound the chilies 
until smooth, add the ginger, the 
mustard seed freed from husks, the 
garlic finely chopped, and mix well 
together. Fill the inside of the 
mangoes with this preparation, place 
them in jars, sprinkle over them any 
of the seasoning preparation that 
remains, and cover with vinegar. 

Time. — 30 hours or longer. Cost, 
uncertain. Sufficient for 3 or 4 
jars. 

MARASCHINO JELLY. 

Ingredients. — 4 tablespoonfuls ol 
Maraschino liqueur, U pints of water, 
4 ozs. of loaf sugar, i,| ozs. of leaf 
gelatine, the juice of 2 lemons, the 
whites and shells of 2 eggs. 

Method. — Put all the ingredients 
except the Maraschino into a stewpan, 
and bring to boiling point, whisking 
meanwhile. Simmer gently for a few 
minutes, then strain, add the Maras- 
chino, and when sufficiently cool pour 
into a wet mould. 

Time. — About 1 hour. Avkkaol 
Cost, is. 3d. Sufficient for i£ pints. 

MARBLE CAKE, 

Ingredients. — White Part : 2 tea- 
cupfuls of flour, if cupfuls ol castor 
sugar, £ a cupful of butter, \ a cupful 
of milk, 4 whites of eggs, ] a tea- 



MARBLED JELLY. MARMALADE, ORANGE. 


spoonful of cream of tartar, J of a 
ttMspoonful of soda. Dark Part : 2 k 
cupfuls of flour, £ a cupful of butter, 
i cupful of brown sugar, J cupful of 
treacle, } a cupful of milk, 3 eggs, 1 
a teaspoonful of carbonate of soda, 
\ a teaspoonful of cream of tartar, 
cloves, cinnamon, mace. 

Method. — Prepare and mix each 
part separately as follows : — Sift the 
cream of tartar and soda well with 
the Hour on the board. Then cream 
up the butter and sugar, adding the 
eggs as described in previous mixtures ; 
then mix in the flour. For the dark 
part the treacle and spice should be 
beaten up with the butter and sugar. 
When both batters have been well 
mixed up, have prepared 2 or more 
square papered frames or tins, laying 
the colours in alternately, and when 
all the batters have been used up, 
finish by spreading them out evenly 
on top, using the back of a spoon for 
the purpose. Then put them in a 
moderate oven and bake from 1 to 2 
hours, according to size. When done 
turn out on to a clean wire or tray, 
and when cold ice over with a little 
white water icing, and marble with a 
feather dipped in cochineal or liquid 
carmine. 

Time. — r to 2 hours, to bake. 
\ ver age Cost, 2s. Sufficik'"" for 
~ or more cakes. 

MARBLED JELLY. 

Ingredients. — t} pints of lemon 
or wine jelly, cochineal, sap-green, or 
spinach colouring. 

Method. — Coat a mould with a thin 
layer of cool jelly, put 3 or 4 table- 
spoonfuls aside, and divide the re- 
mainder into 3 equal portions. Colour 
°ne green, one red, and leave the other 
plain. Let it become firm, then put 
it into the mould in rough pieces about 
the size of a large walnut, and set 
them with a little cool jelly, put aside 
for the purpose. Let it remain on ice 
Of in a cool place until firm, then turn 
°ut and serve. 

Time. — About 1 k hours. Average 
^°st, 15. 3 d. to is. 6 d. Sufficient 
for 5 or 6 persons. 


MARBLED MOULD. 

Ingredients.— Blancmange, coffee 
essence, cochineal, saffron - yellow, 
spinach-green. 

Method. — Prepare the blancmange 
according to the directions given (see 
Cornflour and Ground Rice Blanc- 
manges), divide it into 4 equal parts, 
and colour them respectively with 
coffee essence, cochineal, saffron- 
yellow, and spinach-green. Mould 
separately, and, when cool, divide in 
irregularly-shaped pieces about the 
size of a walnut. Have ready some 
white blancmange on the point of 
setting. Place the coloured pieces in 
a mould, leaving spaces between them, 
fill these with white blancmange, and 
put aside until set. 

Time, — About 12 hours. Average 
Cost, about is. for r large mould. 
Sufficient for 5 or 6 persons. 

MARJORAM. 

There are four kind of marjoram, 
but the sweet or knotted variety, 
known to naturalists as Origanum 
Marjorama, is the only one used for 
culinary purposes. This well-known 
herb is a native of Portugal, and was 
introduced into this country in the 
sixteenth century. Sparingly used, 
it imparts an agreeable flavour to 
many sauces, stews, and other pre- 
parations, ol which onion forms a 
part. The herb should be gathered 
in July, well dried, Imely-powdered, 
and bottled for winter use. 

MARMALADE, ORANGE. 

Ingredients. — 12 Seville oranges, 
2 lemons, preserving sugar. 

Method. — Slice the fruit thinly, 
removing inner pith and pips. Weigh 
it, and to each ll>. add 3 pints of cold 
water. Let the whole remain covered 
in an earthenware vessel for 3 days, 
then turn the preparation into a pre- 
serving-pan and boil gently until 
quite tender. Let it cool, weigh again, 
and to each lb. of fruit add 1 lb. of 
sugar. Bring to boiling point, skim 
well, and cook gently until the syrup 
stiffens quickly when tested on a cold 
plate. Turn into pots, cover with 
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MARMALADE, ORANGE. 

paper brushed over on both sides 
with white of egg, and store in a cool, 
dry place. 

Time. — A ltogether, 4 days. Aver- 
age Cost, about 2d. per lb. 


MARMALADE, ORANGE (Another 
Method). 

Ingredients. — 12 Seville oranges, 
9 sweet oranges, 2 lemons, the weight 
of the fruit in preserving sugar. 

Method. — Divide the rinds of the 
oranges into quarters, remove them 
carefully, put them into a preserving- 
pan with as much cold water as will 
cover them, and boil gently until 
quite tender. Meanwhile, divide the 
fruit into sections, scrape out the pulp, 
put the pips and fibrous skin into a 
basin, cover with cold water, and let 
them soak until required. Wlu.11 the 
rinds are tender djrain them well and 
shred them finely**' Strain 2 pints of 
the liquid in which they were boiled, 
and add to it the water in which the 
pips and skins were soaked. Put the 
sugar and water into a preserving- 
pan, boil to a syrup, then put in the 
shredded rinds and pulps, and boil 
gently until the marmalade jellies 
when tested on a cold plate. Pour 
the marmalade into pots, and cover 
down with paper brushed over with 
white of egg. 

Time. — A bout 3 hours, exclusive of 
the time required for shredding the 
rinds. Average Cost, 3d. per lb. 

MARMALADE PUDDING. 

Ingredients. — 4 ozs. of orange 
marmalade, 8 ozs. of breadcrumbs, 
6 ozs. of finely-chopped beef suet, 2 
eggs, i a teaspoonful of baking- 
powder, -a little milk. 

Method. — Mix the suet, bread- 
crumbs, baking-powder, and a pinch of 
salt well together. Beat the eggs, add 
the marmalade, and when well mixed 
stir them into the dry ingredients. 
Beat the mixture lightly, and if at 
all ‘stiff, add a little milk. Turn 
into a buttered basin or mould, 
cover with greased paper, and steam 
from 2J to 2J hours. Serve with 


MARMALADE SAUCE. 


marmalade, cornflour, or other suit- 
able sauce. 

Time. — A bout 3^ hours. Averagj. 
Cost, 8d. Sufficient for 5 or\i, 
persons. 

MARMALADE PUDDING, BAKED. 

Ingredients. — 1 large tablespoon- 
ful of marmalade, 1 dessertspoonful 
of flour, 1 dessertspoonful of bread- 
crumbs, eggs, ij ozs. of butter, 1 \ 
ozs. of sugar, short crust paste. 

Method. — Cream the butter and 
sugar together until smooth, add the 
eggs, and beat well. Stir the mar- 
malade, flour, and breadcrumbs in 
lightly, and pour the mixture into a 
piedish, the edge of which must he 
previously lined as directed in the 
recipe for Apple Amber. Bake in a 
moderately hot oven for about l an 
hour, then dredge well with castor 
sugar, and serve. 

Time. — From 40 to 45 minutes. 
Average Cost, 8 d. Sufficient for 
4 persons. 

MARMALADE SAUCE. 

Ingredients . — j pint of w'ater, 1 
glass of sherry, 2 tablespoonfuls ot 
marmalade, 1 dessertspoonful of sugar 
(or to taste), 1 teaspoonful of lemon- 
juice. 

Method. — Put the water and mar- 
malade into a saucepan, and stir until 
it boils. Add the sugar, lemon-juice, 
and sherry, stir until the sugar is 
dissolved, and serve. 

Time. — A bout 10 minutes. Aver- 
age Cost, 5^. with the sherry. 

MARMALADE SAUCE (Economical). 

Ingredients. — J pint of water, 1 
tablespoonful of marmalade, 1 table- 
spoonful of sugar, 1 large teaspoon ful 
of cornflour, 1 teaspoonful of lemon- 
juice. 

Method. — Boil the water. Mi* the 
cornflour smoothly with a little cold 
water, add it to the boiling water, 
stirring all the time. Put in the sugar 
and marmalade, simmer for 5 minutes, 
add the lemon-juice, and serve. 

Time. — A bout 15 minutes. Aver* 
age Cost, 2d. 
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MARROW BONES. 


MAYONNAISE SAUCE. 


marrow bones. 

Ingredients. — Marrow bones, flour, 
flry toast. 

Method. — Saw the bones into short 
lengths, cover the ends with a paste 
made of flour and water, tie them 
in a floured cloth, and boil from i] 
to 2 hours. Remove the cloth and 
crust, set the bones upright on a dish 
covered with a hot napkin, ^nd serve 
with dry toast. 

Time. — T o boil, ij to 2 hours. 
Average Cost, 9 <1. to is. 

MARROW PUDDING. 

Ingredients. — 6 ozs. of finely- 
chopped beef marrow, 6 ozs. of bread- 
crumbs, 4 ozs. of sugar, 2 ozs. of 
finely-shredded mixed candied peel, 
2 ozs. of glace cherries, 1 tablespoon fill 
of brandy or sherry, 3 eggs. 

Method. — Cream the yolks of the 
eggs and the sugar together until 
thick and smooth, add the marrow, 
breadcrumbs, peel, cherries cut into 
small pieces, brandy or sherry, and 
mix well together. Whisk the whites 
of the eggs to a stiff froth, and add 
them lightly to the rest of the ingre- 
dients. Turn the mixture into a 
well-buttered mould, and bake in a 
moderate oven for about \ an hour. 
Serve with a c suitable sauce. 

Time. — About hours. Average 
Cost, is, 6d. Sufficient for 6 or 7 
persons. 

marrow toast. 

Ingredients. — Marrow from 2 beef 
bones, buttered toast, salt and pepper. 

Method. — Soak the marrow in 
tepid water for about 2 hours. About 
minutes before the dish is wanted 
cut the marrow into inch lengths, 
place them in cold water, bring 
rapidly to boiling point, and drain well. 
Have some squares of very hot, well- 
buttered toast, put the marrow on 
Ciem, breaking it up and spreading 
it with a fork, and season with salt 
and pepper. Place the toast before 
the fire or in a hot oven until the 
marrow is thoroughly melted, then 
serve as hot as possible. When 
savoury marrow is preferred, sprinkle 


the above with chopped parsley, 
chives, and lemon-juice, just before 
serving. 

Time. — 2 J hours. Average Cost, 
9</. to is. Sufficient for 6 or 7 
persons. Seasonable at any time. 

MARZIPAN, GERMAN. 

Ingredients. — 1 lb. of almonds, J 
lb, of castor sugar, J 11). of sifted 
icing sugar, j gill of orange-flower 
water. 

Method.— Blanch and shred the 
almonds finely, and pound them to a 
paste with the orange-flower water. 
Put the easlor sugar and pounded 
almonds into a stewpan placed in a 
tin of boiling water, and stir until 
the preparation, when touched, does 
not stick to the fingers. Turn on to 
a slab, add the icing sugar, work with 
a spatula until cool enough to handle, 
then, knead until perfectly smooth. 
Colour and flavor^ to taste, and use 
as required. 

MAYONNAISE DRESSING. 

Ingredients. — J pint of milk or 
single cream, \ pint of vinegar, 3 
yolks of eggs, 1 tablespoonful of salad- 
oil, 1 tablespoonful of sugar, 1 table- 
spoonful of salt, 1 dessertspoonful of 
mustard. 

Method. — Mix the oil, sugar, salt, 
and mustard well together in a basin, 
add the well-beaten yolks of eggs, 
next the vinegar, and lastly the cream 
or milk. Stand the basin in a sauce- 
pan containing sufficient boiling water 
to surround it to half its depth, and 
stir the mixture over the lire until it 
acquires the consistency of custard. 
This dressing, if tightly bottled, will 
keep for several days. 

Average Cost.— 6</., when made 
with milk. 

MAYONNAISE SAUCE. 

Ingredients. — 2 yolks of eggs, 1 
teaspoonful of French mustard, £ a 
teaspoonful of salt, a pinch of pepper, 
1 tablespoonful of tarragon vinegar, 
about 1 pint of best salad-oil, 1 table- 
spoonful of cream. 

Method. — Put the yolks into a 
basin, add the mustard, salt, ancl 
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MEAD. 

pepper, stir quickly with a wooden 
spoon. Add the oil, first drop by 
drop and afterwards more quickly, and 
at intervals a few drops of the vinegar. 
By stirring well, the mixture should 
become the consistency of very thick 
cream. Lastly, add the cream, stir- 
ring all the while. A little cold water 
may be added if the sauce is found 
to be too thick. 

In hot weather, the basin in which 
the Mayonnaise is made should be 
placed in a vessel of crushed ice. 

Time. — A bout 20 minutes. Aver- 
age Cost, is. 3d. to is. 6 d. 

MEAD. 

Ingredients. — 3 lbs. of honey, 4 
quarts of water, \ pint of brewer’s 
yeast. 

Method. — Dissolve the honey in 
the water, bring it slowly to the boil, 
and simmer gently until reduced to 3 
quarts, skimming when necessary. 
Then turn it into an earthenware 
bowl or wooden tub, and when cool 
stir in the yeast, and let it remain 
covered for 3 days. At the end of 
this time strain the liquid into a cask, 
bung loosely until fermentation sub- 
sides, then tighten the bung, and 
allow the cask to remain undisturbed 
for 1 2 months before racking the mead 
into bottles. 

MEAD WINE. 

Ingredients. — 5 gallons of water, 
5 lbs. of honey, 2 ozs. of dried hops, 
1 tablespoonful of yeast. 

Method. — Dissolve the honey in 
the water, add the hops, and simmer 
very gently for 1 hour, turn into an 
earthenware bowl, let it become milk- 
warm, then stir in the yeast. Allow 
it to remain covered for 3 days, then 
strain the liquid into a cask, bung 
loosely until fermentation subsides, 
and afterwards tighten the bung. The 
wine should remain in the cask for 
12 months, and then be racked off 
carefully into bottles. 

MEAT AND EGG TOAST (Tinned 
Food). 

Ingredients. — Slices of bread, re- 
mains of cold meat, 2 eggs, 2 table- 


MEAT AND POTATO PIE. 

spoonfuls of milk, 1 oz. of butter, 1 
tablespoonful of tomato sauce, salt 
and pepper. 

Method. — Cut some rounds oi 
bread and fry them, or toast and 
butter them. Mince finely any small 
pieces of tongue, or corned or fresh 
beef. Put in a saucepan 2 eggs, 1 o 7 . 
of butter, salt and pepper, and j 
tablespoonfuls of milk. When the 
eggs begin to thicken add the meat, 
and, if possible, a tablespoonful of 
tomato sauce. Stir the mixture over 
the fire until it is as thick as cream, 
pour it over the toast, and serve at 
once. 

Time. — 10 to 15 minutes. Average 
Cost, 6 d., exclusive of the meat. 
Sufficient for 3 persons. 

MEAT AND MACARONI (Tinned 
Food). 

Ingredients. — \ lb. of macaroni, 
2 lbs. of tinned meat, 1 oz. of butter 
or dripping, 1 small onion, 1 toaspoon- 
ful of flour, 1 teaspoonful of ketchup 
or other sauce, \ pint of stock or 
gravy. 

Method. — Put the macaroni into 
sufficient boiling water to cover it, 
and cook until tender, then cut into 
short lengths and keep hot. Remove 
any jelly or gristle from the meat, 
and put it, together with any bones, 
trimmings of meat, ham, or bacon, 
into a saucepan with rather more 
than \ pint of cold water, and simmer 
at least i hour. Cut the meat into 
small slices, and the onions into dice. 
Melt the butter or fat into a stewpan 
or frying-pan, fry the omcr until 
brown, sprinkle in the flour, cook for 
about 10 minutes, add the gravy and 
sauce and stir until boiling. Put in 
the meat, baste it well with the gravy, 
and when quite hot, serve on a dish 
with the macaroni arranged as a border. 

Time. — About i£ hours. Avkrai.i 
Cost, is. 4 d . Sufficient for 4 or 5 
persons. 

MEAT AND POTATO PIE (Tinned 
Food). 

Ingredients. — 1 lb. of tinned 
mutton, 1 lb. of potatoes, 2 onions, 
| pint of gravy, salt and pepper. 
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meat baked with rice. 


Method. — C ut the meat into small 
thin slices, parboil and slice the pota- 
toes and onions. Line the bottom of 
a piedish or earthenware baking-dish 
with potato, cover with a layer of meat 
tl nd a few slices of onion, and season 
liberally with salt and pepper. Repeat 
until the materials are used, the top 
l,i ver being formed of potato. Pour 
in the gravy, cover with a greased 
paper, and bake for about i| hours in 
a moderate oven ; J- an hour before 
serving, remove the paper in order that 
the surface may brown. 

1'ime. — A bout ij hours. .Average 
Cost, is. 4 d. Sufficient for 5 or 6 
persons. 

MEAT BAKED WITH RICE AND 
POTATOES (Jewish Recipe). 

Ingredients. — 3 lbs. of beef or 
mutton, 4 lbs. of potatoes, \ lb. ot 
rice, dripping, salt and pepper, 1 pint 
ot boiling water. 

Method. — Wash the rice, put it into 
;i baking-tin with the boiling water, 
add 1 teaspoonful of salt, and cook in 
the oven until nearly all the water is 
absorbed. Wash, peel, and halve the 
potatoes, place them on top of the rice, 
sprinkle with salt and pepper, and add 
a little dripping. Place the meat on 
a trivet in the tin, sprinkle with salt 
and pepper, replace in the oven, and 
cook gently until done. The rice may 
lie served on the disli with the meat, 
but the potatoes should be served in 
a vegetable dish. 

Time. —To cook the meat, about r 
hour. Average Cost, 7 \ d . to 10 d . per 
lb. Sufficient for 6 or 7 persons. 
Seasonable at any time. 

MEAT CAKES (Tinned Meat). 

Ingredients. —J lb. of tinned beef. 
S lb. of mashed potato, 2 tablespoonfuls 
°f either gravy or milk, J a teaspoonful 
°f mixed herbs, salt and pepper, 
browned breadcrumbs, 1 egg. 

Method. — R emove all the fat and 
r bop the meat finely. Heat the milk 
or gravy in a saucepan, put in the meat, 
potato, herbs, salt and pepper, and 
stir briskly over the fire for about 10 
minutes ; if the mixture is too stiff 
to hold together, a little more gravy 


MEAT GLAZE. 


or milk must be added. Spread the 
mixture on a plate ; when cold, divide 
it into 6 or 8 portions, form these into 
round cakes, brush them over with 
egg (a little milk may be used instead), 
anti sprinkle with browned bread- 
crumbs. Place the cakes in a greased 
baking-tin, put small pieces of fat 
on the top of each cake, and bake 
them in a moderate oven for 15 
minutes. The cakes may also be 
brushed over with egg, covered with 
white breadcrumbs, and fried in hot 
fat. 

Time. — 2 hours. Average Cost, 8 d . 
Sufficient for 3 persons. 

MEAT CROQUETTES. 

Ingredients. — J lb. of beef or 
mutton, \ oz. of butter, \ oz. of flour, 
3 level tablespoonfuls of breadcrumbs, 
2 or 3 tablespoonfuls of gravy, 1 table- 
spoonful of Worcester sauce, \ a tea- 
spoonful of iincly-chopped parsley, 
?, a teaspoonful of mixed herbs, salt 
and pepper, egg, breadcrumbs. 

Method. — Chop the meat finely. 
Heat the butter in a stewpan, fry the 
onion until lightly browned, add the 
Hour and stock, and boil for r or 2 
minutes. Now put in the meat, bread- 
crumbs, Worcester sauce, parsley, 
herbs, suit and pepper, and mix well 
over the lire, adding more stock or 
water if the preparation appears at all 
dry. 'Turn on to a plate, and when 
cold divide into equal portions, form 
into balls, coat with egg and bread- 
crumbs, and fry until nicely browned 
in hot frit. If preferred, the mixture 
may be shaped into round cakes, coated 
with Hour and fried in a little hot fat 
in a frying-pan. 

Average Cost. - yd . Sufficient for 
10 or 12 croquettes.' 

MEAT GLAZE. 

Put 4 quarts of good second stock 
into a stewpan, boil gently until re- 
duced to about I pint, skimming very 
frequently meanwhile. When reduced 
to about 1 pint, the stock should be 
transferred to a smaller stewpan. To 
make a little cheap glaze for immediate 
use, dissolve 1 or 2 sheets of gelatine 



MEAT PATTTES. MEAT, TO PREPARE. 


ill 2 or 3 tablespoonfuls of good gravy ; 
if necessary, add a few drops of liquid 
caramel, and when cold and oil the 
point of setting, use as required. 

MEAT PATTIES (Tinned Meat). 

Ingredients. — For the pastry : 8 
ozs. of flour, 3 ozs. of fat, i teaspoonful 
of baking-powder, i saltspoonful of 
salt. For the mixture : { lb. of beef, 
\ a saltspoonful of pepper, \ a salt- 
spoonful of mixed herbs, l tablespoon- 
ful of gravy or water. 

Method. — Cut the meat into small 
dice, add to it the other ingredients, 
and mix them well together. The 
first 8 rounds cut from the pastry 
should be put aside for the lids, for the 
cuttings, when re-rolled, may be less 
light and flaky. When shallow patty- 
pans are used, the lids should be a little 
larger than the linings of the patty- 
pans, so as to easily cover the mixture, 
which should be piled up fairly high. 
Make a small hole in the top of each 
patty, brush over with egg or milk, 
and bake in a hot oven for about 20 
minutes. 

Time. — A bout 1 hour. Average 
Cost, 0 d. 

MEAT, POTTED (Tinned Food). 

Ingredients. — ill), tin of Australian 
meat, i lb. of butter, pepper ami salt, 
pounded allspice. 

Method. — Take 1 lb. of lean meat, 
removing all gristle, skin, etc., and 
flavour it highly with salt, pepper, and 
spice. Put it in a mortar and pound 
it well, adding butter at intervals 
until a smooth paste is obtained. 
Place the meat into small pots, pressing 
it down tightly, and pour clarified 
butter over the top. 

Average Cost. — is. 

MEAT SANDERS (Tinned Meat). 

Ingredients. — Cold boiled potatoes, 
2 ozs. of butter, salt, flour, tinned meat, 
white of egg. 

Method. — Rub some boiled potatoes 
through a sieve, or mash them well in a 
basin. Add I or 2 ozs. of butter or 
dripping, salt, and sufficient flour to 
make a paste firm enough to roll out. 


Cut this paste into squares of 4 or ; 
inches, put some chopped and seasoned 
meat in the middle, and fold it over tin- 
same as for sausage rolls. Glaze them 
with egg, and bake them in a good 
oven until they are brown. Serve hot. 

Time. — \ of an hour. 

MEAT SHAPE (Tinned Meat). 

Ingredients. — \ lb. of beef, j lb. 
of mashed potato, 1 slice of stale bread 
(| an inch thick), 1 teaspoonful of onion 
(par boiled and finely chopped), j pint 
of gravy or milk, browned breadcrumbs, 
salt and pepper. 

Method. — Break the bread into 
small pieces, soak them in the gravy or 
milk, beat out all the lumps with a fork, 
and add the meat (chopped finely). 
Add also the potato, onion, pepper, and 
a little salt if necessary. Mix all well 
together ; grease a basin or mould, coat 
it thickly with browned breadcrumbs, 
put in tbe mixture and press it down 
firmly. Cover with a greased paper, 
and either steam or bake gently ‘for 1 
hour. Serve with rich gravy. 

Time.-— A bout 1 hour. Average 
Cost, 6 d. Sufficient for 2 or 3 persons. 

MEAT TOAST, SAVOURY. 

Ingredients. 2 tablespoon fuls <»1 
finely-chopped cold meat of any des- 
cription, 2 tablespoonfuls of gravy or 
milk, 1 egg, 2 rounds of buttered toast, 
\ oz. of butter, salt and pepper. 

Method. — Warm the butter and 
meat in a stewpan, beat the egg slightly, 
add the gravy or milk, season to taste, 
pour the mixture into the stewpan. ami 
stir until the egg begins to set. 
the toast ready, trim the edges, spread 
on the preparation, and serve. Tim 
above may be varied by the addition 
of parsley, onion, herbs, or ketchup, 
Worcester sauce, etc. 

Time. — 15 minutes. Average Cost. 
6d. to M. Sufficient for 1 or - 
persons. Seasonable at any time. 

MEAT, TO PREPARE, FOR COOKING 
(Jewish Recipe). 

'Cover the meat with cold water. Id 
it remain for J an hour, then wadi it 
well to remove as much of the blood 
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melon cantaloup. 


>1S possible. Place it on a koshering 
btwrd, or, if the perforated wooden 
draining board known by this name is 
not available, use a basket-lid, placed 
in a slanting position to allow the 
u<iter to drain away more freely. 
When sufficiently drained, sprinkle 
rvery part of the meat with coarse 
salt, let it remain for i hour, then re- 
move the salt by washing the meat 
3 times under the tap. Drain it 
thoroughly on a clean cloth, and after- 
wards cook in the usual manner. 

Liver must be cut open and well 
washed in cold water, and may be 
fried on a shovel over the fire. Before 
being 'ooked, it must be again washed 
and sprinkled with salt. 

Hearts, before being placed in the 
water, must be cut, to allow the blood 
to How out easily. 

Fat for Clarifying, or Suet, must first 
have the skin removed, and then be 
subjected to the same washing, salting, 
and drying processes described for 
preparing meat. 

MELON CANTALOUP. 

Ingredients. — i Rock melon, 
crushed ice, Krona pepper. 

Method. — Allow the melon to 
remain embedded in ice for at least 
i.: hours. Leave the skin on, cut the 
melon into slices, and arrange round 
a bowl of ice, as directed in Banana 
Cantaloup. 

Time. — From 12 to 13 hours. Aveu- 
Cost, 5*. to 76. 6 d. Sufficient 
l ( >r 8 or 9 persons. 

melted butter. 

Ingredients. — £ pint of water, 1 oz. 
°1 butter, J oz. of flour, salt and 
pepper. 

Method. — Melt the butter in a sauce- 
pan, stir in the flour and cook for 2 or 
3 minutes. The water now to be added 
must not be quite boiling, but it may 

hot, and as the sauce has to be con- 
stantly stirred until it- boils to incor- 
porate the substances contained in it, 
considerable time is saved by adding 
^arni or hot water, instead of cold. 
Br mg to the boil, and simmer for a 


MERINGUES. 

few minutes. Season and use as ie 
quired. 

Time. — 10 to 15 minutes. Average 
Cost, 2d. 

MELTED BUTTER (An Old-fashionod 
Method). 

Ingredients. pint of hot water, 
4- oz. of fresh butter, 1 dessertspoonful 
of Hour, salt and pepper. 

Method. — Mix the Hour smoothly 
with a little cold water in a basin, add 
the hot water gradually, stirring all 
the time. Put it into a saucepan, 
bring to the boil, simmer for 10 
minutes, then add the salt and 
pepper, stir in the butter, and serve. 

Time. - - About 15 minutes. Average 
Cost, \\d. 

MELTED BUTTER, SWEET. 

Ingredients. -.} pint of milk or 
water, 1 oz. of butter, \ oz. of flour, 
l oz. of sugar, a pinch of salt. 

Method. — Melt the butter in a 
saucepan, stir in the Hour, and cook 
well without browning. Add the milk 
or water, and stir until it boils. Simmer 
for 2 or 3 minutes, then add the sugar, 
a good pinch of salt, and serve. 

Time. — 15 to 20 minutes. Average 
Cost, 2 \d. t if made with milk. 

MERINGUE PUDDING. 

This name may be given to any 
pudding covered with stitfly-w'hiskcd 
whites of eggs, such as Apple Amber, 
Chester Pudding, Savoy Pudding, and 
many others. 

MERINGUE TARTS 
(See Flan of Apples, Flan of Pine- 
apple, Flan of Strawberries, Apple 
Amber). 

MERINGUES. 

Ingredients. — 6 whites of eggs, \ 
lb. of castor sugar. 

Method.— Put the whites of eggs 
in a bowl or basin with a pinch of salt, 
and whisk them stiffly. Sieve the 
sugar, stir in as lightly as possible with 
a spoon, folding it in, rather than 
mixing it with, the whites of eggs. 
Cover a J -inch thick board or a baking- 
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MERINGUES WITH CREAM. 


tin with foolscap paper (slightly oiled). 
Put the preparation into a forcing-bag 
attached to a plain pipe, and press on 
to the paper small round or oval 
portions in rows about i inch apart. 
Dredge them well with castor sugar, 
and bake in a cool oven for about 2 
hours, when they should have acquired 
a pale fawn colour, and be perfectly 
crisp. Turn them over, scoop out any 
portion not hardened, and let them 
remain in a warm place until dry. 
Use as required. 

Time. — A ltogether, about 2^ hours. 
Average Cost, Sufficient for 1 
dish. 

Note . — When a forcing-bag and pipe arc not 
available, the mixture may be shaped in the 
form of an egg, by means of a spoon and knife, 
in the maimer described in reference to Veal, 
Quenelles of. Meringue shells may be kept for a 
considerable time in an air-tight tin box. 

MERINGUES WITH CREAM. 

Ingredients. — 16 meringue cases, 
J to j pint of cream, according to the 
size of the shells, vanilla sugar. 

Method. — Prepare the shells as 
directed in the recipe for Meringues ; 
whip the cream stiffly, sweeten to 
taste with vanilla sugar, place 2 to- 
gether, enclosing the cream, and serve. 

Time. — A bout 20 minutes, after the 
shells are prepared. Average Cost, 
is. <xl. to is. 9 d. Sufficient for 6 
or 7 persons. 

MILAN SOUFFLE. 

Ingredients. — J pint of double 
cream, \ oz. of gelatine, 2 ozs. of castor 
sugar, the yolks of 6 eggs, the juice 
of 3 lemons, the finely-grated rinds of 
2 lemons. 

Method. — Whisk the yolks of eggs 
and sugar in a stewpan over the fire 
until creamy, but do not let the mix- 
ture boil. Stir in the lemon-rind and 
juice, and put aside till cold. Soak 
the gelatine in a little cold water, then 
stir it over the fire until dissolved, 
and strain. Whip the cream stiffly, 
add the gelatine, and stir the egg 
mixture lightly in. Turn into a silver 
or china souffle dish, and place in a 
charged ice cabinet for about 2 hours, 
then serve. 


MILK BREAD. 

1 i me. — 2 hours. Average Cusi, 
is. (xi. to is. gd. Sufficient for 5 
or 6 persons. 

MILITARY PUDDINGS. 

Ingredients. — \ lb. of finely- 
chopped suet, \ lb. of breadcrumbs, 
V lb. of moist sugar, the finely-grated' 
rind and juice of 1 large lemon, 2 eggs. 

Method. — Mix all the ingredients 
well together, turn into well-buttered 
small cups, and bake in a moderate 
oven for } of an hour. Serve with a 
suitable sauce. If preferred, the pud- 
dings may be steamed for the same 
length of time. 

Time. — 1 hour. Average Cost, 
10 d. Sufficient for 8 or 9 persons. 

MILK AND CREAM, TO SEPARATE. 

Method. —Nearly all large dairies 
are provided with steam separators, 
and smaller ones with separators 
worked by hand. In ordinary house- 
holds, where these mechanical contri- 
vances are not available, the milk 
should at once be poured into a large 
and very shallow basin. In 7 or 8 
hours the greater part of the cream 
will have risen to the surface. 

MILK BREAD. 

Ingredients. — 4 lbs. of Vieumi 
flour, J oz. of salt, J oz. of yeast, 1 
quart of milk and water. 

Method.- Make the milk and water 
warm, then dissolve the salt and 
yeast in it, and make into a ni<e 
smooth dough. Cover over with a 
clean cloth, and keep the dough in *< 
warm place for 3 hours ; at the end 
of that time turn it out on to the 
board, and give it a good kneading and 
dusting over ; cover again, and keep 
warm for 1 hour for the dough to 
recover itself, then divide it into con- 
venient-sized pieces and mould them 
up round. Let them stand on the 
board, and cover up witli a cloth to 
prove. When light enough, wash 
over with a beaten-up egg, using a 
brush for the purpose. When all the 
loaves are washed over, take a sharp 
knife and cut them five or six times 
crosswise. Now take each loaf svi ,a * 
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MILK JELLY. 


r.i tfly, place it in the oven, cover 
over with a square tin, ami bake in a 
moderate heat. Skimmed milk, or 
milk and half water may be used 
it economy is desired, but in the latter 
case it will be necessary to add 2 ozs. 
of blitter to this quantity. 

MILK JELLY (Dietetic). 

Ingredients. — \ pint of milk, ] 
07.. of gelatine, saccharine, lemon- 
rind, or other flavouring. 

Method. — Infuse 2 or 3 fine strips 
of lemon-rind in the milk for 10 
minutes, add the saccharine and gela- 
liue, and stir by the side of the lire 
until the latter is dissolved. Strain 
into a mould, and turn out when set. 

Time. — 1 hour. Average Cost, 3r/. 

MILK JELLY (Invalid Cookery). 

Ingredients. — 1 pint of milk, ij 
ozs. of loaf or castor sugar, \ oz. of 
slieet gelatine, the thinly-cut lind of 
{ of a lemon. 

Method. — Infuse the lemon-rind in 
the milk for about 20 minutes, then 
add the sugar and gelatine, stir until 
the latter is dissolved, and take out 
the lemon-rind. Turn the preparation 
into a basin, and stir from time to 
time until it attains the consistency 
of thick cream. Have ready 1 large 
mould, or small moulds, rinsed with 
cold water, pour in the mixture, and 
place on ice or in a cold place until set. 

Time. — 2 or 3 hours. Average 
Cost, 5 d. 

MILK PUDDINGS 
{See Rice Pudding, Tapioca or Sago 
Pudding, Custard Pudding, and Corn- 
flour Pudding). 

MILK PUNCH. 

Ingredients. — 1 quart of milk, 4 
ozs. of loaf sugar, r gill of cream, 2 
tablespoon fuls of brandy, 2 table- 
spoonfuls of rum. 

Method.— Boil the milk, dissolve 
sugar in it, then strain, and when 
cool partially freeze. Add the brandy, 
r 'nn, and the cream whipped, mix 
} v ell, and freeze a little longer. Serve 
ln a half-frozen condition in small 


MINCEMEAT, 

china sorbet cups, and, if liked, grate 
a little nutmeg or cinnamon over 
before serving. 

Time. — F rom 1 to ij hours. Aver- 
age Cost, r.s\ 3*/. to i.s\ ini. Suffi- 
cient for 7 or 8 persons. 

MILK SOUP. 

Ingredient, s. — 3 pints of boiling 
milk, 2 ozs. of butter, 1 oz. of Hour, 
\ a small white cabbage finely- 
shredded, salt and pepper. 

Method.- — Heat the butter in an 
enamelled or well-lined saucepan, add 
the cabbage, and let it cook gently 
for 15 or 20 minutes. Now add the 
boiling milk, simmer gently for about 
10 minutes, then stir in the Hour, 
which must previously have been 
smoothly blended with a little cold 
water. Stir and boil gently lor b 
or 7 minutes, then season to taste, 
and serve. 

Time. — A bout 40 minutes. Aver- 
age Cost, 8 d. Sufficient for 6 
persons. Seasonable at any time. 

MINCE PIES. 

Ingredients. — Puff paste, mince- 
meat. 

Method. — When the paste has had 
the necessary number of turns, roll 
it out to about a ,{ of an inch in 
thickness, and line some large-sized 
patty-pans with it. loll with mince- 
meat, cover with paste, brush over 
lightly with cold water, and dredge 
with castor sugar. Bake in a moder- 
ately hot oven from 25 to jit minutes, 
and serve either hot or cold. 

Time.— 30 minutes to bake. Aver* 
age Cost, Hr/, each. 

MINCEMEAT. 

Ingredients. — 1 lb. of finely- 
chopped suet, 1 11). of currants washed 
and picked, 1 lb. of raisins stoned and 
quartered, 1 lb. of chopped apples, 1 
lb. of castor sugar, 1 lb. of sultanas, 
| lb. of shredded mixed candied peel, 
2 lemons, \ gill of brandy, \ a salt- 
spoonful each of nutmeg, mace, and 
cinnamon. 

Method. — Pare the lemons thinly, 
simmer the rinds in a little water 


35i 



MINT. 


MINCEMEAT. 


until perfectly tender, then pound 
them or rub them through a fine sieve. 
Mix all the ingredients well together, 
press into a jar, cover closely, and 
keep in a cool, dry place for at least 
i month before using. 

Average Cost. — 6 d. per lb. 

MINCEMEAT (American Recipe for). 

Ingredients.— 2 lbs. of finely- 
chopped cooked fresli beet-tongue, i 
lb. of finely-chopped suet, 2 lbs. of 
sugar, 2 lbs. of currants washed and 
dried, 2 lbs. of raisins stoned and 
quartered, 1 lb. of shredded candied 
citron, 3 lbs. of chopped apples, the 
finely-grated rind of 4 lemons, j of a 
teaspoonful each of ground allspice, 
cloves, cinnamon, and nutmeg, 1 tea- 
spoonful of salt, 1 teaspoon ful of black 
pepper, \ pint of brandy, 1.} pints of 
sherry, 1 pint of sweet cider. 

Method. — Mix all the ingredients 
except the apples and cider. Let it 
remain in covered jars for 3 days, 
then add the cider and apples, and 
use. 

Average Cost. — A bout 10 d. per lb. 

MINCEMEAT (Economical). 

Ingredients. — 1 lb. of chopped 
apples, .} lb. of currants washed and 
picked, \ lb. of raisins stoned and 
quartered, J lb. of finely-chopped 
suet, ^ lb. of castor sugar, 2 ozs. of 
chopped candied peel, the juice and 
grated rind of 1 lemon, 1 saltspoonful 
of grated nutmeg. 

Method. — Mix all these ingredients 
well together, and keep in closely 
covered jars in a cool, dry place until 
required. 

Average Cost. — (mL per lb. 

MINCEMEAT (Vegetarian). 

Ingredients. — 6 lemons, \ lb. of 
apples, 1 lb. of raisins weighed when 
picked and stoned, 1 lb. of currants, 

1 lb. of sugar, J lb. of fresh butter, 

2 ozs. of candied citron, 2 ozs. of 
candied orange, ij saltspoonfuls of 
cayenne, 1 teaspoon ful of macc, one 
teaspoonful of cinnamon, almond 
essence. 


Method. — G rate off the lemon, 
rind, cut the lemons in two, ami 
squeeze out the juice, boil the rimk 
in spring water till tender, but mu 
soft, changing the water 4 or 5 tim (s 
to take out the bitterness, and putting 
a large teaspoonful of salt in the water 
in which they are first boiled. When 
done, drain f e water from them 
and take o? . the seeds and hum 
skins, then chop them with t lie raisim 
in a wooden bowl ; when finch 
chopped, add the currants, sugar, ami 
apples (previously prepared as lor 
sauce), the grated rind of the lemons 
the juice, l a saltspoonful of cayenne 
pepper, a small teaspoonful of mare, 
a small teaspoonful of cinnamon, 1 • 
or 15 drops of almond flavour, the 
candied orange and citron cut in thin 
slices, and lastly, the butter melted 
and stirred well in. 

Average Cost. — 2 s. 2d. 


MINCEMEAT, LEMON. 

I Ingredients. — 2 large lemons, (> 
large apples, J lb. of suet, 1 lb. ol 
currants, \ lb. of sugar, 2 ozs. ot 
candied lemon-peel, 1 oz. of citron, 
mixed spice to taste. 

Method. — P are the lemons, squeeze 
them, and boil the peel until it is 
tender enough to mash. Add to the 
mashed lemon-peel the apples, which 
should be pared, cored, and minced 
the chopped suet, currants, sugar, 
sliced peel, anil spice. Strain tin 
lemon-juice to these ingredients, stii 
the mixture well, and put it in a jar 
with a close-fitting lid. Stir occa- 
sionally, and in a week or 10 days the 
mincemeat will be ready for use. 

Average Cost. — is. 7 d. 

MINT. 

This aromatic plant belongs to the 
natural order Labintae. The Mentha 
vividis, the variety cultivated in 0111 
kitchen gardens, has a more agreeable 
flavour than its congeners, and it ^ 
the one generally used in cookery. 
Mint possesses the property of cor- 
recting flatulence, hence the custom 
of using it in pea-soup and with neiv 
potatoes. 
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MTNT SAUCE. 


MOCK WHITE FISH. 


MINT SAUCE (To serve with Roast 
Lamb). 

Ingredients. — 4 dessertspoonfuls of 
chopped mint, 2 dessertspoonfuls of 
sugar, { pint of vinegar. 

Method. — The mint should be 
v oung and fresh- gathered. Wash it 
11 it from grit, pick the leaves from 
the stalks, mince them very fine, put 
them into a tureen, add the sugar 
and vinegar, and stir until the former 
is dissolved. This sauce is better by 
bring made 2 or 3 hours before it is 
nqnired for the table, as the vinegar 
then becomes impregnated with the 
tlavour of the mint. Good -white wine 
vinegar is preferable to ordinary malt 
unegar. Sugar should be added with 
discretion until the required degree of 
sweetness is obtained. 

Average Cost. — 3 d . Sufficient 
to serve with a quarter of lamb. 

MINT VINEGAR. 

Ingredients. —Vinegar, mint. 

Method. —The mint for this pur- 
pose must be young and fresh. Pick 
the leaves from the stalks, and till a 
bottle or jar with them. Cover with 
• old vinegar, cover closely, and 
let the mint infuse for 14 days. 

I lien strain the liquor into small 
laities, cork securely, and store for 
use. 

mirepoix. 

A mirepoix is the foundation for 
flavouring sauces, braised meats, and 
a number of thick soups. It usually 
consists of equal quantities of onion 
and carrot, half the quantity of 
turnip, 1 or 2 slices of raw ham or 
hacon, a little butter, a bouquet-garni 
(parsley, thyme, bay-leaf), a few 
peppercorns, and 1 or 2 cloves. In 
r ecipes where the mirepoix occurs the 
exact quantities of the ingredients 
comprising it are given. In all cases 
'vhere it is intended the mirepoix 
™°uld form the foundation for 
braising sufficient vegetables should 
l, e used to make a substantial bed 
npon which to place the bird, joint, 


MOCK FISH PATTIES (Vegetarian 
Dish). 

Ingredients. — Salsify, Bechamel 
sauce, puff paste cases* (sw Oyster 
Patties), butter, lemon-juice, salt. 

Method.— Scrape and wash the 
salsify, cut them into small even- 
sized pieces, throw them into boiling 
water, and add a little butter, lemon- 
juice, and salt. Boil gently until 
tender, and then drain well. Heat up 
in a little well-seasoned good white 
sauce. Have the pastry cases ready, 
till them with the preparation, re-heat 
and serve. 

Time. — To cook the salsify, from 
25 to 30 minutes. Average Cost, 
from t hi. to 2 d. each. Allow 1 to 
each person. 

MOCK TURTLE SOUP (Tinned). 

Ingredients. — \ tin of calf’s head, 
2 ozs. of ham cut into dice, 1 medium- 
sized onion sliced, 1 small carrot sliced, 
t or 2 strips of celery, a bouquet-garni 
(parsley, thyme, bay-leaf), U ozs. of 
butter, i \ ozs. of Hour, sherry, lemon- 
juice, forcemeat balls, salt and pepper, 
5 pints of boiling stock or water. 

Method. — Melt the butter in a large 
stewpan, fry the ham and vegetables 
until lightly browned, and sprinkle in 
the flour Let the ingredients cook 
slowly until well browned, and mean- 
while drain the calf’s head, add the 
liquor to the stock or water, and cut 
the meat into neat pieces. Pour the 
boiling stock or water over the browned 
vegetables, boil up, skim well, and, 
when the vegetables are tender, puss 
the whole through a tine sieve or 
tammy. Replace in the stewpan, 
bring to the boil, season, add sherry 
and lemon-juice to taste, put in the 
prepared meat and forcemeat balls, 
and serve when thoroughly hot. 

Time. — From 1$ to 2 hours. Aver- 
age Cost, 25. 6 d., exclusive of the 
sherry. Sufficient for 6 or 7 pers 11s. 

MOCK WHITE PISH ( Vegetarian Dish). 

Ingredients. — Salsify, milk, butter, 
flour, lemon-juice, breadcrumbs, salt 
and pepper. 

Method.— Scrape the salsify, cut the 
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MOKA CUSTARD. 


MUFFINS. 


roots into i-inch lengths, cover them 
with lemon-juice, or white vinegar 
and water, and let them remain for i 
hour. Drain well, barely cover with 
boiling salted water, cook gently until 
tender, then strain and preserve the 
liquor. Take equal parts of liquor 
and milk ; to i pint allow 2 ozs. of 
butter and ozs. of Hour. Heat the 
butter, add the flour, stir and cook for 
a few minutes without browning, and 
put in the mixed liquor and milk. 
Stir until boiling, season to taste, and 
add a little lemon-juice. Place the 
salsify in coquilles, cover with sauce, 
sprinkle thickly with breadcrumbs, and 
add 2 or 3 small pieces of butter. 
Bake until the surface is nicely browned 
then serve. 

Time. — To cook the salsify, from 
25 to 30 minutes. Average Cost, 2 d, 
to $d. each. Allow i to each person. 

MOKA CUSTARD FOR ECLAIR 
FILLING. 

Ingredients. — 1 gill of milk, 1 oz. 
of loaf sugar, £ oz. of cornflour, | oz. 
of fresh butter, 2 yolks of eggs, 1 tea- 
spoonful of coffee essence, a lew drops 
of vanilla essence. 

Method, — Put the milk and sugar 
in a stewpan to boil. Mix the corn- 
flour with a little cold milk, pour the 
boiling milk on this, mix thoroughly, 
return to the stewpan, and let it boil 
for a few minutes ; add the flavouring 
essences and the butter, stir in the 
egg-yolks, continue to stir until the 
mixture binds, pour it in a basin, and 
let it cool. 

Time. — 20 minutes. Average Cost, 
is., exclusive of the icing. Sufficient 
for 1 dish. 

MOSELLE CUP. 

Ingredients.— 1 bottle of Moselle, 
2 glasses of Curagoa, 1 bottle of seltzer 
or soda water, the juice and thin rind 
of 1 lemon, a few thin slices of cucum- 
ber, 1 tablespoonful of castor sugar, 
or to taste, crushed ice. 

Method. — Put the lemon-rind and 
lemon-juice, the sugar, cucumber, 
Curacoa, and wine into a jug, let it 
stand covered for 15 or 20 minutes, 
then add the mineral water and a little 
crushed ice, and serve at once. 


MOTZA KLEIS (FOR SOUP) (Jewish 
Recipe). 

Ingredients.— 1 motza (Passom 
cake), 2 tablespoonfuls of meal (mot/a) 

1 onion coarsely chopped, 1 egg, ' 
teaspoonful of ground ginger, butter or 
dripping, salt and pepper. 

Method. — Soften the motza in eoM 
water, then squeeze dry. Brown tin* 
onion in a little hot butter or fat, stir 
it into the motza, add the egg well 
beaten, ginger, also salt and pepper t»» 
taste, and lastly the meal. Shape 
into small balls, roll them lightly in 
meal, and add them to the soup when 
boiling. Boil gently from 20 to 25 
minutes, then serve. 

Time. — T o cook the balls, from 20 
to 25 minutes. Average Cost, (hi. 
Sufficient for about 1 quart of soup. 

MOTZA PUDDING (Passover Dish). 

Ingredients. — 2 motzas (Passover 
cakes), 2 tablespoonfuls of meal (motza), 
4 ozs. of finely- chopped suet, 4 ozs. ol 
stoned raisins, 4 ozs. of sultanas, 2 ozs, 
of sugar, 2 eggs, \ a teaspoon tul ol 
powdered mixed spice, 2 or 3 table- 
spoonfuls of rum, if liked. 

Method. — Mix the dry ingredients 
well together, beat and add the eggs, 
and stir in the rum. Turn into a 
greased basin, and steam or boil lmui 
3 to 4 hours. Or, turn the mixture 
into a greased piedish, and bake gently 
lor about 40 minutes. 

Time. — T o steam or boil the pudding 
from 3 to 4 hours. Average Cost. u. 
to is. 3<f . Sufficient for 3 or 4 person* 

MUFFINS. 

Ingredients. — 1 quart of water, 2 
ozs. of yeast, \ lb. of potatoes, ?. 07. 
of salt, flour. 

Method. — Wash, peel, and boil the 
potatoes, rub through a colander, add 
the water (just warm enough to bear 
the hand in it without discomfort) 
then dissolve the yeast and salt in it 
and stir in sufficient flour to make a 
moist paste. Beat it well in a deep 
bowl, and then clear off the paste from 
the hands ; cover over with a clean 
cloth, and leave it to rise in a warm 
place. When it has well risen, and u 
light and spongy, turn it out on the 
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MULLED ALE. 


mulligatawny soup. 


table, dredge over with Hour, and then 
tlividc it off into pieces about 3 ozs. in 
weight ; roll them up into round 
drapes, and set them on a wooden tray, 
\u-ll dusted with Hour, to prove. When 
light enough, see that the hot plate is 
hot, and then carefully transfer the 
niuHlns from the tray, one at a time, 
lining a thin tin slice for the purpose, 
hiking particular care not to knock 
out the proof, or the muffins will be 
spoilt. When they have been pro- 
perly cooked 011 one side, turn* over 
with the slice and cook the other side. 
When the muffins are done, brush off 
the Hour, and lay them on a clean cloth 
or sieve to cool. 

To toast them, divide the edge of the 
muffin all round, by pulling it open to 
the depth of about i inch with the 
fingers. Put it on a toasting-fork, and 
hold it before a clear fire till one side 
is nicely browned, but not burnt ; 
turn, and toast it on the other. Do not 
toast them too quickly, otherwise 
the middle of the muffin will not be 
warmed through. When done, divide 
them by pulling them open ; butter 
them slightly on both sides, put them 
together again, and cut them into 
halves. When sufficient are toasted 
and buttered, pile them on a very hot 
dish, and send them very quickly 
to table. 

Time. — From 25 to 30 minutes to 
hake them. Average Cost, id. each. 

MULLED ALE. 

Ingredients. — r quart of good ale, 

1 glass of rum or brandy, 1 tablespoon - 
hil of castor sugar, a pinch of ground 
doves, a pinch of grated nutmeg, a 
good pinch of ground ginger. 

Method. -Put the ale, sugar, cloves, 
nutmeg, and ginger into an ale warmer 
or stewpan, and bring nearly to boiling 
point. Add the brandy and more sugar 
d, id flavouring if necessary, and serve 
■it once. 

mulled claret. 

Ingredients. — i pint of claret, 5 
pint of boiling water, sugar, nutmeg, 
and cinnamon to taste. 

Method. — Heat the claret nearly to 
boiling point, add the boiling water, 
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sugar, nutmeg, and cinnamon to taste, 
and serve hot. Any kind of wine may 
be mulled, but port and claret are 
those usually selected for the purpose. 

MULLET, GREY. 

Ingredients.— 4 grey mullet. 

Method.— C lean the fish and, if very 
large, place them in warm salted water ; 
if small, they may be put into hot 
water, and cooked gently for 15 or 20 
minutes. Serve with anchovy or 
melted butter sauce. 

Time. — From 15 to 20 minutes. 
Average Cost, is. q</. to js. Ai.i.ow 
i small mullet to each person. Season- 
able all the year, but best from July to 
October. 

MULLET, RED, GRILLED. 

I ng rkdiknts . — 3 mod erate-sizcd 
fish, 2 ozs. of butter, i dessertspoonful 
of finely-chopped parsley, pepper and 
salt, the juice of a lemon. 

Method. — After cleaning the fish, 
replace the livers with some finely- 
chopped parsley and seasoning, mixed 
with butter. Wrap each fish in an 
oiled paper, sprinkling over them some 
of the seasoning, and grill them over a 
red fire, holding a salamander above 
so as to avoid turning them. When 
done, squeeze the juice of the lemon 
over them, and serve. 

Time. — To grill, from io to 12 
minutes. Average Cost, 25. (id. 
Sufficient for 3 or 4 persons. Season- 
able at any time, but most plentiful 
in summer. 

MULLIGATAWNY SOUP. 

Ingredients.-- 2 quarts of water, 2 
lbs. of mutton (a tin of Australian 
mutton may be used), 2 onions, 2 
carrots, 2 apples, 1 small turnip, a 
bouquet-garni (parsley, thyme, bay- 
leaf), 2 tablespoonfuls of flour, 1 table- 
spoonful of curry-powder, the juice of 
£ a lemon, salt. 

Method. — Remove the fat from the 
mutton and melt it in the saucepan. 
Have the apples and vegetables ready 
sliced, and when there is sufficient 
liquid fat to fry them, take out the 
pieces of fat, put in the vegetables, and 



MUSH. 


cook them for 15 minutes. Sprinkle 
in the flour and curry-powder, fry 
for a few minutes, then add the meat 
in small pieces, a teaspoonful of salt, 
the herbs and water. When the com- 
pound boils, remove the scum as it 
rises, then cover and cook gently for 
3 hours. Strain, rub the meat through 
a wire sieve, and return to the saucepan. 
When boiling, add the lemon-juice, 
season to taste, and serve. Well- 
cooked rice should be handed round 
with this soup. 

Time. — 4 to 4 \ hours. Average 
Cost, is. Gd. to is. Sd. Sufficient for 
6 persons. Seasonable at any time. 

Note . — The bones and remains of any kind of 
meat or poultry may be used instead of mutton. 
The soup woulcl take its name from, the materials 
employed as Ox-tail Soup (Indian Style), Rabbit 
Pur6e (Indian Style). 

MUSH (Canadian Recipe). 

Ingredients. — 1 cup of white corn 
meal, 2 quarts of boiling water, 1 
tablespoonful of salt. 

Method. — Mix the meal smoothly 
with a little cold water. Boil the 
remainder of the water, and pour in 
the moistened meal gradually, so as 
not to reduce the water below boiling 
point, stirring briskly meanwhile. 
Cover closely, anti simmer very gently 
from 1 to 1 1 hours, stirring from time 
to time to equalize the cooking. Serve 
hot with milk, butter, or syrup. 

Time. — About 2 hours. Average 
Cost, 2d. Sufficient for 5 or 6 ' 
persons. Seasonable at any time. 

MUSH CROQUETTES (American 
Recipe). 

Ingredients.- i quail of mush, / 
oz. of butter, 2 eggs, frying-fat. 

Method. — Prepare the mush as 
directed in the preceding recipe, and 
when it is sufficiently cooked add the 
butter and eggs. Stir by the side of 
the fire for 3 or 4 minutes to cook the 
eggs, then turn the preparation on to 
a plate. When cool enough to handle 
form into cork-shaped croquettes, 
and put them aside until quite cold and 
linn. When ready to serve, fry them 
in hot fat and drain well. 

Time. — T o fry the croquettes, about 
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15 minutes, average Cost, about bd. 
Sufficient for 7 or 8 persons. Season- 
able at any time. 

MUSH, FRIED (Canadian Recipe). 

Ingredients. — 1 quart of mush, [ 
egg, bread or cracker crumbs, frvuig- 
fat, salt and pepper. 

Method. — Prepare the mush 
directed ( see Mush), season it well with 
salt and pepper, and spread it on a 
dish to the depth of 1 inch. Whop 
quite cold cut it into finger-shaped 
pieces 3 inches long and 1 inch wide, 
and coat carefully with beaten egg and 
cracker crumbs or breadcrumbs. Have 
ready a deep pan of hot fat, and fry 
the mush until lightly browned. Drain 
well and serve hot. 

MUSHROOM KETCHUP. 

Ingredients. — 7 lbs. of flap mush- 
rooms, \ lb. of salt. To 1 quart of 
mushroom liquor add J oz. of allspice, 
i[ oz. of ground ginger, J of a teaspoon- 
ful of pounded mace, \ of a teaspoonful 
of cayenne. 

Method. — Mushrooms intended for 
this purpose should be gathered on a 
dry day, otherwise the ketchup will 
not keep. Trim the tips of the stalks, 
blit do not wash nor peel the mush- 
rooms ; simply rub any part not quite 
clean with a little salt. Place them 
iu a large jar, sprinkling each layer 
liberally with salt. Let them remain 
for 3 days, stirring them at least 3 times 
daily. At the end of that time, cook 
them very gently either on the stove 
or in a cool oven until the juice Hows 
freely, then strain the mushrooms 
through a clean cloth, and drain well, 
but do not squeeze them. 

Replace the liquor in the jar, add all- 
spice, ginger, cayenne, and macc a:, 
stated above, place the jar in a sauce- 
pan of boiling water and cook ven 
gently for 3 hours. Strain 2 or 3 time* 
through fine muslin when quite <.°H 
pour into small bottles, cork securely, 
and store for use. 

MUSHROOM PATTIES, COLD (Vege- 
tarian Dish), 

Ingredients. — 1 lb. of mushroom" 
2 ozs. of butter, cream, or a little nm* 



MUSHROOM PUDDING. MUSHROOMS, BAKED. 


tnickened with cornHour, short crust 
paste. 

Method.— Wash, peel the mush- 
rooms, and cut them into dice. Heat 
the butter, fry in it the prepared mush- 
rooms for io minutes, then stir in 
sufficient cream or thickened milk to 
thoroughly moisten the whole, and 
season to taste and let cool. Have 
ready some patty-pans lined with 
paste, fill them with the mixture, 
cover with paste, and bake in a 
fairly hot oven for about 1- an hour. 

Time. — About i hour. Average 
Cost, is. 2d. to is. 4 d., exclusive of the 
paste. Allow i or 2 for each person. 

MUSHROOM PUDDING (Vegetarian 
Dish). 

Ingredients. — J lb. of flour, 6 ozs. 
of butter, 1 teaspoonful of baking- 
powder, cold water, 1 quart of button 
or cup mushrooms washed and peeled, 
pepper and salt. 

Method. — Make a crust with the 
flour, baking-powder, and 5 ozs. of the 
butter. Line with it a greased pudding 
basin, put in the mushrooms with the 
remaining ounce of butter, pepper and 
s'dt, and moisten with a little water. 
Finish off like a beefsteak pudding. 
Boil for 1 b hours or longer. 

Time. — 2 hours. Average Cost, 
is. 6 d. to is. M. Sufficient for 4 
persons. 

MUSHROOM SALAD. 

Ingredients.— J pint of preserved 
mushrooms (champignons) sliced, 2 
tablespoonfuls of shredded celery, 
1 tablespoonful of shredded truffle, 
kttuce, hard-boiled eggs, sliced beet- 
root, mayonnaise. 

Method. -Mix together the mush- 
rooms, celery, and truffles, stir in a 
little mayonnaise, and pile the mixture 
on a bed of lettuce. Garnish with 
sections of egg and slices of beetroot. 

mushroom sauce. 

Ingredients. — } pint of brown 
sauce, £ pint of button mushrooms, 1 
oz - of butter, salt and pepper. 

-Method. — P eel the mushrooms and 
remove the stalks, lieat the butter in 


a stewpan, put in the mushrooms, and 
toss them over the fire for 10 minutes. 
Drain off any butter that remains un- 
absorbed, add the brown sauce, season 
to taste, make thoroughly hot, and 
serve. 

Time.— About 20 minutes. Average 
Cost, yd., in addition to the sauce. 

MUSHROOM AND TOMATO TOAST. 

Ingredients. — } lb. of fresh mush- 
rooms, 2 or ] tomatoes, l oz. of butter, 
salt and pepper, 2 rounds of toast, 
chopped parsley. 

Method. — Wash, peel, and cut the 
mushrooms into dice. Heat the butter 
in a stewpan, add the mushrooms, cook 
gently for 20 minutes, and season to 
taste. Meanwhile, squeeze the greater 
part of the juice from the tomatoes, 
pass the pulp through a tine sieve, heat 
it in a stewpan, and season to taste. 
Place the prepared mushrooms on the 
toast, spread the tomato puree lightly 
over the surface, sprinkle with parsley, 
then serve. 

Time. — About 1 hour. Average 
Cost, (xL to yd. Sufficient for 2 per- 
sons. Seasonable at any time. 

MUSHROOMS, BAKED. 

Ingredients. — 16 or 20 cup mush- 
rooms, butter, pepper to taste. 

Method. — For this method of cook- 
ing the cup mushrooms are better than 
the buttons, but should not be too 
large. Cut off a portion of stalk, peel 
the toj>, and put them at once into a 
baking-dish, with a very small piece of 
butter placed on each mushroom ; 
sprinkle over a little pepper, and let 
them bake for about 20 minutes, or 
longer should the mushrooms be very 
large. Have ready a very hot dish, 
pile the mushrooms high in the centre, 
pour the gravy round, and send them 
to table quickly with very hot 
plates. 

Time. — 20 minutes ; larger mush- 
rooms, 1 an hour. Average Cost, 
from 6 d. to ()d. per lb. Seasonable, 
meadow mushrooms in September and 
October ; cultivated varieties obtain- 
able all the year. SUFFICIENT for 0 or 
8 persons. 
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MUSHROOMS, BROILED OR 
GRILLED. 

Ingredients. — Cup mushrooms, 
pepper and salt, butter, lemon-juice. 

Method. — Carefully peel the mush- 
rooms, cut off a portion of the stalk, 
and season with salt. Broil them over 
a clear lire, turning them once, and 
arrange them on a very hot dish. 
Put a small piece of butter on each 
mushrcTom, season with pepper and 
salt, and squeeze over them a few drops 
of lemon- juice. 

Time. — About 10 minutes. Average 
Cost, from (xi. per lb. Seasonable in 
September and October. Obtainable 
all the year. 

MUSHROOMS ON TOAST. 

Ingredients. —An equal number of 
medium-sized mushrooms, and slightly 
larger rounds of well- buttered toast, 
butter, salt and pepper. 

Method. — Peel the mushrooms, cut 
off a portion of the stalks, season well 
with salt and pepper, brush over with 
warm butter, and grill over a clear 
lire, or fry in a pan in a little 
hot butter. Arrange neatly on 
the croutes, and serve as hot as 
possible. 

Time. — 12 to 15 minutes. Average 
Cost, from 8c/. per lb. Allow i or 2 to 
each person. Seasonable, procurable 
at any time. 

MUSHROOMS, PICKLED. 

Ingredients. — 1 quart of button 
mushrooms, 1 quart of vinegar, 1 oz. of 
bruised whole ginger, \ oz. of white 
peppercorns, 3 blades of mace, salt 
to taste. 

Method. — Wash, dry, and peel the 
mushrooms, and cut off the tops of the 
stalks. Place them in a stewpan, 
sprinkle salt over them, shake them 
over the tire until the liquor Hows, 
and keep them on the stove uncovered 
until the greater part of the moisture 
has evaporated. Then add the vinegar, 
peppercorns, etc., bring to the boil, 
and simmer gently for 10 minutes. 
Turn into jars, cover closely, and store 
in a cool, dry place. 

Average Cost. — is. 10 d. to zs. 6d. 


MUSHROOMS, PRESERVED, WITH 
BROWN SAUCE. 

Ingredients. — 1 pint tin or bottle 
of mushrooms, 1 oz. of butter, 1 oz. n{ 
Hour, 1 tablespoonful of sherry, stock, 
salt and pepper. 

Method. — Strain the liquor from 
the tin or bottle, and add to it sufficient 
stock to make up rather more tlum > 
pint. Fry the butter and flour together 
until well browned, add the mushroom 
liquor, and stir the mixture until it 
boils. Season to taste, add the sherry, 
put in the mushrooms, and, when quite 
hot, serve as an accompaniment to 
broiled chicken, steak, etc. They may 
also be served as a vegetable entremet 
in which case the mushrooms should 
be neatly arranged on hot buttered 
toast. 

Time. — A ltogether, about J- an hour. 
Average Cost, i.s\ to is. 2d. Suffi- 
cient for 4 or 5 persons. Seasonable 
at any time. 

MUSHROOMS, STEWED. 

Ingredients. — 1 lb. of button mush- 
rooms, 2 ozs. of butter, pint of cream 
or milk, 1 dessertspoonful of flour, the 
juice of £ a lemon, salt and pepper. 

Method. — Remove the skins, and 
cut off the ends of the stalks. Melt the 
butter in a stewpan, put in the mush- 
rooms and lemon-juice, season with 
salt and pepper, cover closely, and cook 
gently for about \ an hour, shaking the 
pan occasionally. Mix the flour and 
cream or milk smoothly together, pour 
the mixture into the stewpan, stir until 
the contents boil, simmer for m 
minutes to cook the flour, then, if the 
mushrooms are tender, season to taste 
and serve. 

Time. -About 40 minutes. Average 
Cost, from 8c/. per lb. Sufficient for 
3 or 4 persons. Seasonable, meadow 
mushrooms in September and October. 
Obtainable all the year. 

Note. — To produce Mushrooms at all . bed5 [; n j 
gardeners provide themselves with what is cjiicu 
spawn from those whose business it is to propagat 
it. When thus procured it is usually made up. 1 ™ 
sale iu quadrils consisting of numerous while, 
fibrous roots, having a strong smell of mushroom*- 
The spawn is planted in rows, iu a carefully-ina 
bed, formed of seasoned farmyard compos, 
sifted loam, beaten hard, .and placed in a tu > 
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situation, and carefully attended to for five or 
six weeks, when the bed begins to produce, and 
continues to do so for several months. Cellars are 
often utilised for this purpose. In Paris most of 
the mushrooms are grown on artificially formed 
beds, in dark, disused quarries. 

mushrooms, stuffed. 

Ingredients. — 6 medium-sized 
mushrooms, 6 round croutes of fried 
or toasted bread, slightly larger than 
the mushrooms, i tablespoonful of 
finely-chopped cooked ham, £ a table- 
spoonful of breadcrumbs, i teaspoonful 
of grated parmesan cheese, i teaspoon- 
ful of finely-chopped mushrooms, h a 
teaspoonful of finely-chopped parsley, 
i very small onion linely chopped, J oz. 
of butter, salt and pepper, browned 
breadcrumbs, brown sauce. 

Method. — Remove the stalks and 
skins, trim the mushrooms to a uni- 
form shape with a round cutter and use 
the trimmings for the mixture. Melt 
the butter in a small stewpan, add to it 
all the above ingredients except the 
butter, brown breadcrumbs, and brown 
sauce, season well witli salt and pepper, 
stir briskly over the lire until well 
mixed, adding by degrees as much 
brown sauce as is necessary to slightly 
moisten the whole. Pile the prepara- 
tion on the mushrooms, sprinkle with 
browned breadcrumbs, add a small 
piece of butter, and bake from io to 15 
minutes in a moderate oven. 

Time. — From 30 to 35 minutes. 
Average Cost, from 8d. per lb. Suffi- 
cient for 5 or 6 persons. Seasonable, 
meadow mushrooms in September and 
October. 

MUSHROOMS (TINNED), WITH 
CREAM SAUCE. 

Ingredients. — 1 pint bottle or tin 
of mushrooms, 1 oz. of butter, 1 oz. of 
flour, 2 tablespoonfuls of cream, milk, 
salt and pepper. 

Method. — Strain off the liquor, add 
to it sufficient milk to make up rather 
pore than J pint. Heat the butter 
^ a stewpan, add the flour, stir and 
cook for a few minutes without brown- 
m g. then put in the mushroom liquor. 
Stir until boiling, season to taste, 
P u * in the mushrooms, and when 


thoroughly hot stir in the cream, and 
serve. 

Time. — About 20 minutes. Average 
Cost, is. to 15. 2d. Sufficient for 4 or 
5 persons. Seasonable at any time. 

MUSHROOMS, TO KEEP, TEM- 
PORARILY. 

Ingredients. — 1 quart of mush- 
rooms, 2 ozs. of butter, 1 tablespoonful 
of lemon-juice, salt and pepper. 

Method. — Peel, wash, and thor- 
oughly dry the mushrooms. Heat the 
butter in a large stewpan, put in the 
mushrooms, season lightly with salt 
and pepper, and add the lemon-juice. 
Leave the pan uncovered, and cook 
the mushrooms very slowly until they 
become quite dry. They will keep 
good for several days, and when re- 
quired for use should be re-heated and 
drained free from butter. They may 
also be kept for some time if closely 
packed in a shallow piedish, and 
covered with clarified butter. 

MUSHROOMS, TO PRESERVE. 

Ingredients. — To each quart of 
mushrooms allow 3 ozs. of butter, 
pepper and salt to taste, the juice of 1 
lemon, clarified butter. 

Method. — Peel the mushrooms, put 
them into cold water with a little lemon 
juice; let them remain for 10 minutes, 
then dry them very carefully in a cloth. 
Put the butter into a stewpan capable 
of holding the mushrooms ; when it is 
melted add the mushrooms, lemon- 
juice, and a seasoning of pepper and 
salt. Draw them down over a slow 
fire, and let them remain until their 
liquor is boiled away, and they have 
become quite dry, but they must not 
stick to the bottom of the stewpan. 
W hen done, put the mushrooms into 
pots, and over the top pour clarified 
butter. If not wanted for immediate 
use, they will keep good a few days 
without being covered over. To re- 
warm them, put the mushrooms into 
a stewpan, strain the butter from 
them, and they will be ready for use. 

Average Cost. — From 8 d. per lb. 
Seasonable, meadow mushrooms in 
September and October. Obtainable 
all the year. 
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MUSSELS. 

Ingredients. — i quart of mussels, 
i oz. of butter, \ oz. of Hour, the yolks 
of 2 eggs, i tablespoonful of vinegar, 
i teaspoonful of chopped parsley, salt 
and pepper. 

Method. — Brush the shells thor- 
oughly, and wash the mussels in 
several waters. Put them into an iron 
saucepan without water (or into a 
steamer). Sprinkle with a little salt, 
spread a clean wet cloth over them, 
cover, and let them cook in the steam 
until the shells open a little. Take them 
out of the shells, and strain the liquor 
into a basin. Carefully remove the 
little weed which is found under the 
black tongue. Melt the butter, add 
the flour, and cook for 3 or 4 minutes, 
then pour in the mussel liquor, and stir 
until it boils. Cool slightly, then add 
the yolks of the eggs, vinegar, and 
parsley, season to taste, and stir by 
the side of the fire until the eggs thicken. 
Put in the mussels to re-heat, and serve 
in the sauce. 

Time. — A bout \ an hour. Average 
Cost, 8tf. to iod. Sufficient for 2 or 3 
persons. Seasonable all the year, but 
best in winter. 


MUSTARD. 

There are two varieties of mustard 
seeds : Sinapis Nigra (the common), 
and Sinapis Alba (the white). The 
mustard of commerce is composed of 
the seeds of both varieties, ground and 
mixed together. Mustard taken in 
small quantities is said to stimulate the 
appetite and aid digestion. The pun- 
gency of mustard is not fully developed 
until moistened with water ; its flavour 
is best when freshly prepared. 

MUSTARD (TO MIX). 

Mustard is usually prepared for use 
by simply mixing it smoothly with 
cold water, and it is generally con- 
sidered of right consistency when 
sufficiently moist to drop slowly from 
the spoon. A saltspoonful of salt 
added to each tablespoonful of mus- 
tard not only improves the flavour, 
but it also prevents the mustard from 


becoming so quickly dry. If desired 
the pungency may be greatly increased 
by mixing a little chili vinegar and 
cayenne with the mustard, the flavour 
of the whole being softened by the 
addition of a good pinch of sugar. 
On the other hand, when a very mild 
flavour of mustard is liked, it may b 0 
obtained by using cream or milk, 
preferably the former, instead of 
water. In any case it should be mixed 
in small quantities, as it quickly loses 
its flavour and fresh appearance. 

MUSTARD SAUCE (For Fresh 
Herrings). 

Ingredients. — 1 teaspoonful of 
mustard, 1 dessertspoonful of flour, 
1 oz. of butter, 1 gill of boiling water’ 
1 teaspoonful of vinegar. 

Method. — Mix the flour and mus- 
tard, knead them well with the butter, 
stir in the boiling water, turn into a 
stewpan, and boil for 5 minutes. Add 
the vinegar, and serve. 

Time. — 10 minutes. Average Cost, 
2 d. 


MUTTON AND POTATO PIE. 

Ingredients. — 2 lbs. of cold lean 
mutton, 2 lbs. of potatoes, 2 onions, 
J pint of gravy (made from the bones 
and trimmings of the meat), salt and 
pepper. 

Method. — Cut the meat into small 
thin slices, parboil and slice the pota- 
toes and onions. Line the bottom 
of a piedish with potato, cover with a 
layer of meat and a few slices of 
onion, and season liberally with salt 
and pepper. Repeat until the materials 
are used, the top layer consisting of 
potato. Pour in the gravy, cover with 
a greased paper, and bake about 1 hour 
in a moderate, oven. A quarter of an 
hour before serving remove the paper 
to allow the potatoes to brown. 

Time. — T o prepare and cook, about 
i£ hours. Average Cost, 3^., exclu- 
sive of the meat. Sufficient for 5 
or 6 persons. 

MUTTON AND TOMATOES. 

In >redients. — J lb. of mutton, 3 
tomatoes, 2 or 3 ’tablespoon fills ol 
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MUTTON, BOILED. 


brown breadcrumbs, | pint of gravy, 
butter, salt and pepper. 

Method. — Cut the meat into thin 
slices ; also slice the tomatoes. Butter 
a baking dish, put a layer of tomatoes 
at the bottom, cover lightly with 
breadcrumbs, sprinkle with salt and 
pepper, and place slices of meat on 
the top. Repeat until all is used, so 
contriving that the tomato forms the 
last layer, and pour in the gravy. 
Sprinkle the surface thickly with 
brown breadcrumbs, place a few bits 
ot butter on the top, bake in a moder- 
ate oven for about } an hour, and serve. 

Time. — A bout $"an hour. Average 
Cost, t )d. Sufficient for 3 or 4 
persons. Seasonable at any time. 

MUTTON, BOILED. 

The leg, neck, and breast are the 
parts usually selected for boiling. 
When intended for this purpose, the 
meat should not be allowed to hang 
many days, for the least taint spoils 
the flavour of boiled mutton. Too 
olten the natural flavour of a boiled 
joint is overpowered by the flavour 
ot the vegetables with which it is 
cooked. To avoid this, only the 
quantity sufficient to impart a slight 
flavour should be cooked in the liquor, 
and the remainder boiled separately. 
The flavour of the meat is thus pre- 
served, and the vegetables are a 
better colour when cooked more 
quickly than is possible if their rate 
ot cooking is adapted to the meat. The 
side of the joint intended to be dished 
upwards should be put downwards 
in the boiling pot, for however gentle 
tire ebullition of the water may be, 
its action somewhat spoils the upper 
surface of the meat. Moreover, any 
scum that is not removed during the 
process of cooking is apt to fall on 
the upper surface of the meat, and 
impair its appearance. The time 
allowed for boiling is from 20 to 25 
minutes for each lb. of meat, according 
to the thickness of the joint. 

mutton, boned leg of, stuffed. 

Ingredients. — A small leg of mut- 
ton boned, 2 ozs. of finely-chopped 
ham or bacon, 4 tablespoonfuls of 


MUTTON, BREAST OF. 


breadcrumbs, 2 tablespoonfuls of 
finely-chopped suet, 2 finely-chopped 
shallots, 1 teaspoon ful of chopped 
parsley, J a teaspoonful of grated 
lemon-rind, \ a teaspoonful of pow- 
dered mixed “herbs, 1 saltspoonful of 
grated nutmeg, salt and pepper, 1 
egg, milk, brown sauce or gravy. 

Method. — Mix all the dry ingre- 
dients together, adding the needful 
seasoning of salt and pepper. Moisten 
with the egg and as much milk as is 
necessary to bind the whole together, 
press the mixture into the cavity 
whence the bone was taken, and 
secure the opening. Roast before a 
clear fire, or bake in a moderately hot 
oven from 2] to 2J hours, and when 
ready serve with brown sauce or good 
gravy. 

Time. — A bout 25 hours. Average 
Cost, \od. per lb. Seasonable at 
any time. 

MUTTON, BREAST OF, BROILED 
WITH CAPER SAUCE. 

Ingredients. — A breast of mutton, 
2 tablespoon fuls of breadcrumbs, 1 
tablespoonful of finely-chopped suet, 
1 dessertspoonful of chopped parsley, 
\ a teaspoonful of powdered mixed 
herbs, milk, salt and pepper, }, pint 
of caper sauce, stock, or water ; when 
using th>: latter, add 1 onion, 1 carrot, \ 
a small turnip, 10 peppercorns, and salt. 

Method. — Remove the bones and 
any superfluous fat, flatten the meat 
and season it well. Mix the bread- 
crumbs, suet, parsley, herbs, and a 
good seasoning of salt and pepper 
together, and moisten with milk. 
Spread the mixture on the meat, roll 
up lightly, and bind securely with 
string. Put it into the stock or water 
when boiling, simmer gently for 2 
hours, then serve with the caper sauce 
poured over. 

Time. — A bout 2 hours. Average 
Cost, 6d. per lb. Seasonable all the 
year. 

MUTTON, BREAST OF, GRILLED 
OR BROILED. 

Ingredients. — A breast of mutton, 
salt and pepper, tomato, piquante, or 
other suitable sauce. 
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Method. — Divide the breast into 
pieces convenient for serving, and 
trim away some of the fat. Grill 
slowly over or in front of a clear 
fire, in order that the meat may be 
thoroughly cooked, turning frequently 
meanwhile, and sprinkling liberally 
with salt and pepper. Serve the 
sauce separately. 

Time. — About 20 minutes. Aver- 
age Cost, Gd. per lb. Seasonable 
at any time, 

MUTTON, BREAST OF. TO COLLAR. 

Ingredients. — A breast ot mutton 
boned, 2 tablespoonfuls of bread- 
crumbs, 1 tablespoonful of finely- 
chopped capers, 1 teaspoonful of 
finely-chopped parsley, l a teaspoon- 
ful of powdered mixed herbs, \ of a 
teaspoonful of linely-grated lemon-rind, 
vinegar, a good pinch ot nutmeg, salt 
and pepper, 1 yolk of egg. 

Method. — Make a forcemeat of 
the above ingredients, taking care to 
season it rather highly with salt and 
pepper. Flatten the meat, spread 
the forcemeat evenly, roll up as lightly 
as possible, and secure with string. 
Put the roll into a stewpan containing 
just sufficient stock to cover it, or 
failing stock, use water and add the 
bones removed from the meat, also 
vegetables and herbs to give llavour. 
Simmer very gently for 2 \ hours, then 
transfer to an earthenware vessel, and 
strain the stock. Add to it half its 
quantity of vinegar and a tablespoon- 
ful of salt, and pour the mixture over 
the meat, which it should completely 
cover. It should remain for at least 
5 or 6 days before being used, and 
may be kept for a much longer time, 
but the liquor must be boiled up twice 
a week, and not replaced until quite 
cold. 

Time. — To cook, 2I hours. To 
pickle, 5 or 6 days. Average Cost, 
Gd, per lb. 

MUTTON, BROILED, AND TOMATO 
SAUCE. 

Ingredients. — Slices of cooked 
mutton, salad-oil or melted fat or 
butter, salt and pepper, J pint of 
tomato sauce, mashed potato. 


Method. — Brush the meat over 
on both sides with oil or melted fat 
sprinkle carefully with salt and pepper’ 
and broil quickly over a clear fire' 
S' rve on a border of mashed potato, 
with the sauce poured round. 

Time. — F rom 10 to 15 minutes. 
Seasonable at any time. 

MUTTON BROTH. 

Ingredients. — 1 quart of cold 
water, 1* lbs. of neck of mutton, 1 
small carrot, \ a turnip, 1 onion, 1 
strip of celery, 1 teaspoonful of finely- 
chopped parsley, 1 tablespoonful of 
rice or pearl-barley, salt and pepper. 

Method. — Remove all the fat and 
cut the meat into small ‘pieces. Put 
the water into a stewpan, add the 
meat, bones, and a little salt, bring 
slowly to the boil, and skim well, li 
pearl-barley is used, blanch it by 
putting it into cold water and bringing 
to the boil. Cut the vegetables into 
rather small dice or cubes, and add 
them to the broth when it has cooked 
for 1 hour ; add also the pearl-barley. 
When the broth has simmered gentiv 
for 3 hours, strain and return to the 
saucepan. Carefully remove any frag- 
ments of bone from the meat, vege- 
tables and pearl-barley, and return. 
When boiling, sprinkle in the parsley. 
Season to taste, and serve. 

Time. — 3 to 3.} hours. Aver auk 
Cost, 15. id. to is. $d. Seasonable 
at any time. Sufficient for 4 or 5 
persons. 

MUTTON BROTH (Invalid Cookery). 

Ingredients. — 1 lb. of scrag-end 
of mutton, 1 quart of water (cold). 
1 tablespoonful of rice, 1 teaspoonful 
of chopped parsley, salt and pepper. 

Method. — Remove all fat, cut the 
mutton into small joints, and put it 
and the water and salt into a stewpan. 
Bring to the boil, skim well, then 
cover and simmer gently for 3 hours, 
adding the rice about £ an hour 
before serving. When ready, take 
out the meat and bones, cut the 
former into tiny dice, replace in the 
br6th, add the parsley, season to taste 
and serve. If preferred, the broth 



MUTTON, CURRIED. 


MUTTON, CASSEROLE OF. 


uidV be strained and simply served 
wl Yh the chopped parsley. 

Time. — 3j hours. Average Cost, 

Oil, 

MUTTON, CASSEROLE OF (English 
Style). 

Ingredients.— Neck or loin of 
mutton, good gravy, suet crust, salt 
and pepper. 

Method. — Cut the meat into small 
chops or cutlets, remove the bones, 
and trim away nearly all the fat. 
Place the meat in a casserole it will 
about half till, cover with good gravy, 
and season to taste. Put on the lid, 
and cook gently for about i hour, 
cither on the ‘stove or in a moderately 
cool oven. Meanwhile, make the 
paste as directed, and roll it into 
a round or oval form of smaller 
dimensions than the casserole. Lay 
the paste on the top of the meat, 
replace the lid, and cook gently for i J 
hours longer. Divide the paste into 
sections^before serving. 

Time.— 2 \ hours. Average Cost, 
cjd. to is. per lb. 

MUTTON CHOPS, BROILED OR 
GRILLED. 

Ingredients.— L oin of mutton, 
salad-oil or oiled butter, salt and 
pepper. 

Method. — Divide the loin into 
chops, trim away any superfluous fat, 
curl t he end round, and fasten securely 
with a small skewer. Brush over 
"ith salad-oil or butter, broil over or 
>u front of a clear lire, turning 3 or 4 
tunes, then season with salt and 
pepper, and serve. 

Time. — To broil, 7 to 10 minutes. 
Average Cost, is. per lb. 

MUTTON CHOPS IN BATTER 
(Colonial Recipe). 

Ingredients. — 6 or 8 small mod- 
erately- thin slices cut from a well- 
hung leg or loin of mutton, 1 egg, 3 
tablespoonfuls of flour, l- pint of milk, 
ba lt , pepper, nutmeg, frying-fat. 

Method. — M ix the egg, flour, and 
milk to a smooth batter, and add a 
3 °od seasoning of salt and pepper. 


Sprinkle each slice of meat with salt, 
pepper, and a little nutmeg, dip them 
into the batter, and fry gently in hot 
fat until crisp and nicely browned. 
Batter may also be made of the above 
quantities of flour and milk with the 
addition of about \ a teaspoonful of 
carbonate of soda, the egg of course 
being omitted. A tablespoonful of 
oiled butter, fat, or salad-oil will 
greatly improve the batter. 

Time.— To fry the chops, from 10 
to 15 minutes. Average Cost, js\ 
Sufficient for 3 or 4 persons. Sea- 
sonable at any time. 

MUTTON COLLOPS. 

Ingredients. — 6 or *8 slices of 
cooked mutton, 1 shallots or 1 small 
onion finely chopped, \ a teaspoonful 
of powdered mixed herbs, J a saltspoon- 
ful of mace, 1 dessertspoonful of flour, 
butter or fat for frying, I pint of 
gravy or stock, lemon-juice or vinegar, 
salt and pepper. 

Method. Cut the meal into round 
slices about 2\ inches in diameter. 
Mix together the shallot, herbs, mace, 
and a little pepper and salt, and spread 
this mixture on one side of the meat. 
Let it remain for 1 hour, then fry 
quickly in hot butter or fat, taking 
care to cook the side covered with the 
mixture first. Remove and keep hot, 
sprinkle the flour on the bottom of 
the pan, which should contain no 
more fat than the flour will absorb, 
lei it brown, then add the gravy or 
stock. Season to taste, boil gently 
for about 15 minutes, add a. little 
lemon-juice or vinegar to flavour, 
and pour the sauce round the meat. 

Time.— Altogether, 1 } hours. Aver- 
age Cost, about is. 8c/. Sufficient, 
1 lb. for 3 or 4 persons. Seasonable 
at any time. 

MUTTON, CURRIED. 

Ingredients. — 1 lb. of cooked 
mutton, J pint of curry sauce, boiled 
rice. 

Method. — Remove all skin and fat 
from the meat, and cut it into small 
thin slices. Make the sauce as 
directed, let the meat remain in it 
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MUTTON CUTLETS. 


for at least \ an hour, then serve with 
well boiled rice. 

Time. — To re-licat the meat, \ an 
hour. Average Cost, is. (>d. Suffi- 
cient for 3 or 4 persons. Seasonable 
at all times. 

Note. — See “ Veal, Curried,” “ Chicken, Curried.” 

MUTTON, CURRIED (Indian Recipe). 

Ingredients. — 2 lbs. of lean 
mutton, 2 ozs. of ghee or butter, } lb. 
of onions (sliced), \ lb. of pounded 
almonds, j oz. of green ginger, J a 
teaspoonful of saffron, l of a teaspoon- 
ful of ground cloves, l of a teaspoonful 
of ground cardamoms, the juice of 5 j 
limes, 1. clove of garlic, J pint of cream, 

J a teaspoonful of black pepper, 
salt. 

Method. — Pound the green ginger 
with a little ghee, season it well with 
salt, and rub it into the meat, pre- 
viously cut into small thin slices. 
Let it stand for J an hour, and mean- 
while fry the onions in hot ghee until 
lightly browned. Put the meat into 
the stewpan, add the garlic very finely 
chopped, ground cloves, cardamom 
seeds, and pepper, and fry until the 
meat is cooked, taking care the onions 
do not become burnt. Now add the 
cream, ground almonds, saffron, the 
juice of the limes, and salt to taste, 
cover closely, and cook as slowly as 
possible for 20 minutes. Serve with 
plainly boiled rice. 

Time. — 2} hours. Sufficient for 
5 or 6 persons. Cost, za. 2d. 

MUTTON CUTLETS, BRAISED. 

Ingredients. — 7 or 8 cutlets from 
the best end of tin* neck, larding 
bacon, if ozs. of butter, h pint of 
stock, 1 onion, 1 carrot, 1 or 2 strips 
of celery. \ a small turnip, a bouquet- 
garni (parsley, thyme, bay-leaf), glaze, 
salt and pepper, J • pint of tomato 
or demi-glace sauce, peas, spinach, 
or other vegetable garnish. 

Method. — Trim and flatten the 
cutlets into a good shape, and insert 
5 ‘or 6 flue lanloons, or pieces of fat 
bacon used for larding, in the lean 
put of each one. Slice the vege- 
tables, put them into a stewpan with j 


the butter and bouquet-garni, lay tin 
cutlets on the top, put on the li»i 
and cook gently for 20 minutes.' 
Have the stock boiling, pour into th< 
stewpan as much of it as will three- 
quarters cover the vegetables, a ml 
add the remainder of the stock a* 
that in the pan reduces. Cover the 
cutlets with a buttered paper, put on 
the lid, and cook gently for about 50 
minutes on the stove or in the oven. 
When done, brush over one side with 
meat glaze, and put them into a hot 
oven for a few minutes to crisp the 
bacon. Arrange them in a close 
circle on a border of potato, serve 
the prepared vegetables in the centre, 
anti pour round the sauce. 

Time. — To cook the cutlets, about 
ij- hours. Average Cost, 15. per 
lb. Sufficient for 5 or 6 persons. 

MUTTON CUTLETS, CHAUD-FROID 
OF. 

Ingredients.— 8 or 10 cutlets from 
the best end of the neck, 6 ozs. of 
liver farce, 6 leaves of French gelatine. 
£ pint of tomato sauce, J- pint of 
Bechamel sauce, dressed salad, salt 
and pepper. 

Method. — Braise the neck in the 
usual way ; when cold cut it into neat 
cutlets, trim off the greater part of 
the fat, season with salt and pepper, 
and cover one side with a thin layer of 
the liver farce. Dissolve the gelatine 
in 2 tablespoonfuls of cold wafer, 
and divide it equally between the 
tomato and Bechamel sauces, which 
should be warm when the gelatine is> 
added. Let the sauces cool slightly, 
then coat the covered sides of the 
cutlets, making one half red and the 
other white. Let them remain on k< 
or in a cool place until the sauce is 
quite set, then arrange them in * 
circle in alternate colours, place a 
frill on each cutlet, and serve the 
dressed salad in the centre. 

Time. — ij hours, after the meat 1* 
cooked. Average Cost, 35. t0 
4s. Sufficient for 7 or 8 persons. 

Note. — Brown Sauce may be substituted fri ^ 
'White, the combination of red and brown beinp 
very effective ; or a green ^chaud-froid sauce ma. 
be used instead of the tomato sauce. 
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MUTTON CUTLETS. 


mutton cutlets, grilled. 

Ingredients. — 7 or 8 cutlets cut 
from the best end of the neck, 7 or 8 
very small tomatoes stuffed vvilh 
mushrooms, J pint of demi-glace 
bauce, ii ozs. of butter, breadcrumbs. 

Method. — Trim and flatten the 
cutlets into a good shape. Prepare 
the tomatoes as directed, and bake 
them until tender in a moderate oven. 
Warm the butter, dip in the cutlets, 
taking care that the sides are well 
coated, cover lightly with breadcrumbs, 
and press them firmly on with a 
knife. Grill them over or in front 
r>f a clear fire, turning them carefully 
: or 3 times in order that both sides 
may be equally cooked and browned. 
Arrange neatly on a border of potato, 
serve the tomatoes piled in the centre, 
and pour the sauce round. 

Time. — From 8 to 10 minutes, 
to cook the cutlets. Average Cost, 
i.s. per lb. Sufficient for 5 or (> 
persons. 

MUTTON CUTSETS (Reform Style). 

Ingredients. — 7 or 8 mutton cut- 
lets, 2 tablespoon fuls of breadcrumbs, 

1 tablespoonful of finely -chopped ham, 
salt and pepper, 1 egg. For the 
garnish : 1 tablespoonful of shredded 
cooked ham, 1 tablespoonful of 
shredded gherkin, 1 tablespoonful of 
shredded champignons, 1 tablespoonful 
of shredded white of egg, 1 tablespoon- 
ful of shredded truffle, J- oz. of butter, 
stock, \ pint of Fspagnole or brown 
sauce, frying-fat. 

Method. — Mix the breadcrumbs 
'Hid chopped ham together, and season 
Either highly with salt and pepper, 
flatten the culets slightly, trim them 
to a good shape, and coat them first 
"ith beaten egg, and afterwards with 
the breadcrumbs, etc. Melt the but- 
ter, add all the shredded ingredients 
^id a little pepper, moisten with stock, 
‘Hid make thoroughly hot. Fry the 
( utlets quickly in hot butter or fat 
until nicely browned, and drain free 
horn fat. Arrange them on a hot 
‘lish in a close circle with the garnish 
hi the centre, and the sauce poured 
round, or, if preferred, in a close row 


with the sauce poured round, and the 
garnish arranged lightly on one side. 

Time.— -T o fry, 0 or 7 minutes. 
Average Cost, about <\s. 6 d. Suffi- 
cient for 5 or () persons. Season- 
able at any time. 

MUTTON CUTLETS (Tinned Meat). 

Ingredients. - 1 tin of roast mut- 
ton, 1 egg, breadcrumbs, butter or 
frying-fat, 3 pint of tomato sauce. 

Method. — Carefully remove the 
meat from the tin, slice it rather 
thickly, and trim it to a cutlet shape, 
putting all jelly and trimmings aside 
to lie afterwards converted into cro- 
quettes, rissoles, or mince. Coat the 
cutlets with egg and breadcrumbs, 
which should be highly seasoned to 
counteract the lack of flavour in the 
meat, fry in hot butter or fat until 
nicely browned, and serve with the 
sauce poured round, 'flic dish may 
be varied by serving tinned peas with 
it, haricot verts, flageolets, turnips 
and carrots, spinach or asparagus. 

Time. —About J an hour. Average 
Cost, i.s. (xf. to is. <jd. Sufficient 
for 5 or 6 persons. 

MUTTON CUTLETS, TO PREPARE. 

The best end of a neck of mutton 
must be selected for this purpose. 
Saw off the chine bone and the ends 
of the rib bones, leaving the part to 
be divided into cutlets about 4 inches 
long, but this must be determined 
by the size of the fillet or lean 
portion of the meat. The end of 
each bone must be scraped quite bare 
to the depth of about ot an inch. 
A more even surface and a better 
shape mav be obtained by beating 
them slightly with, a wetted cutlet 
bat or chopping-knifc. When tin- 
mutton is large, 1 cutlet may be cut 
with a bone and 1 cutlet between each 
of the bones ; when the cutlet frills 
are attached the appearance of the 
boneless cutlets is identical with the 
rest. Nearly all the fat must be 
trimmed off, and should be clarified 
and used for frying or making plain 
pastry anil cakes, while the lean 
parts’ may be boiled down for gravy 
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or sauce to be served with the cutlets, 
or when not required for this purpose, 
they may be put into the stock-pot. 


MUTTON CUTLETS WITH GREEN 
PEAS. 

Ingredients. — 7 or 8 cutlets cut 
from the best end of a neck of mutton, 
i pint of shelled peas, } pint of Espag- 
nole sauce, 3 ozs. of butter, i egg, 
breadcrumbs, salt and pepper. 

Method. — Trim the cutlets and 
flatten them with a wetted cutlet-bat 
or heavy chopping-knife. Beat the 
egg, add to it \ oz. of warm butter 
and a liberal seasoning of salt and 
pepper ; dip the cutlets in the pre- 
paration, and coat them carefully with 
breadcrumbs. Boil the peas, drain 
them well, and just before serving 
put them into a stewpan with 1 oz. 
of butter and a little salt and pepper, 
and toss over the tire until well mixed 
with the butter. Ilcat the remaining 
if ozs. of butter in a saute pan and 
fry the cutlets quickly until lightly 
browned on both sides, then drain 
well. Arrange them overlapping each 
other on a thin potato border, serve 
the peas in the centre, and pour the 
hot Espagnole sauce round. 

Time. — To cook the cutlets, from 
7 to 10 minutes. Average Cost, is. 
per lb. Sufficient for 5 or 6 persons. 

MUTTON CUTLETS WITH SOUBISE 
SAUCE. 

Ingredients. —7 or S cutlets cut 
from the best end of the neck, \ pint 
of Soubise sauce, j- pint of demi- 
glace or brown sauce, salt and pepper, 
salad-oil, or butter. 

Method. — Trim and flatten the 
cutlets into a good shape, brush them 
over with oiled butter or salad-oil, 
and grill over or in front of a clear fire 
for 8 or 10 minutes. The cutlets 
should be turned 2 or 3 times, and 
before serving sprinkle both sides 
with a little salt and pepper. Arrange 
them in a close circle on a border of 
mashed potato, serve the Soubise 
sauce in the centre, and pour the 
other sauce round. 


MUTTON. FILLET OF. 

Time . — 8 to 10 minutes. Average 
Cost, 15. per lb. Sufficient for 5 
or 6 persons. 

MUTTON DORMERS. 

Ingredients . — \ lb. of under-done 
mutton finely chopped, 4 ozs. of 
cooked rice {sec Rice, Curried), 3 ozs. 
of finely-chopped suet, 1 shallot or 
small onion finely chopped, salt and 
pepper, egg, breadcrumbs, frying-fat, 
gravy made from the bones and 
trimmings. 

Method. — Cook and dry the rice as 
directed, add to it the meat, suet, 
shallot, and a good seasoning of salt 
and pepper, mix the ingredients well 
together, and form them into cork- 
shaped pieces. Coat with egg and 
breadcrumbs, fry in hot fat until 
nicely browned, and drain well. Serve 
garnished with crisply-fried parsley, 
and send the gravy to table in a 
tureen. 

Time. — To fry, 5 or 6 minutes. 
Average Cost, 5 d., in addition to the 
meat. Sufficient for 3 or 4 persons. 
Seasonable at any time. 

MUTTON, ESSENCE OF (Invalid 
Cookery). 

Ingredients. — 1 lb. of lean mutton, 
1 gill of water, salt and pepper. 

Method. — Cut away every particle 
of fat, shred the meat finely, and 
place it in a jar with the cold water. 
Cover closely, place the jar in a 
saucepan of boiling water or in a 
cool oven, and cook gently for at 
least 2 hours. Strain and press all 
the liquid from the meat, and add 
salt and pepper to taste. This pre- 
paration being highly concentrated, 
should be administered in small 
quantities. 

Time. — 2J hours. Average Cost, 
10 d. 

MUTTON, FILLET OF, TO DRESS. 

Ingredients. — A large leg of mut- 
ton, veal forcemeat, gravy or suitable 
brown sauce. 

Method. — This method is specially 
suited to a small household where 
cold meat is disliked. Cut off tl lC 
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knuckle part, which, braised or boiled, 
will supply a dinner on a following 
day. From the other end of the 
leg cut a roasting piece, thus leaving 
the fillet 3 or more inches in thickness. 
Kcmove the bone, flatten the meat 
with a cutlet-bat or rolling-pin, season 
well with salt and pepper, and spread 
on the forcemeat. Roll up tightly, 
bind securely with string, and either 
boil, braise, roast, or bake, according 
to the directions given under respec- 
tive headings. If preferred, the fillet 
may be grilled, or roasted in a Dutch 
oven, the forcemeat, of course, being 
omitted. It will be found excellent 
if lightly fried, and afterwards stewed 
slowly, and served with tomatoes or 
mushrooms. {See also Oxford John, 
and Mutton Pudding.) 


MUTTON, GRILLED, WITH TOMATO 
SAUCE. 

Ingredients. — Two slices of mut- 
ton, .about an inch in thickness, cut 
from the middle of the leg, J pint of 
tomato sauce. For the marinade: 2 
tablespoonfuls of salad-oil or oiled 
butter, 1 dessertspoonful of vinegar, 
£ a teaspoonful finely-chopped parsley, 

| of a teaspoonful of finely-chopped 
shallot or onion, a pinch of powdered 
mixed herbs, 1 saltspoonful of salt, 
£ a saltspoonful of pepper, potato 
garnish. 

Method. — Put the slice of meat on 
to a dish, pour over it the marinade, 
and let it remain for 2 hours, turning 
and basting occasionally. When ready 
to cook, drain, dry well, brush over 
with salad-oil or warm butter, and 
grill over a clear lire for about 15 
minutes. Have ready the tomato 
sauce and some crisply-fried straws, 
ribbons, or chips of potato, place the 
meat on a hot dish, arrange the 
potatoes round the base, and serve the 
sauce in a sauceboat. The dish may 
he varied by serving with it mushroom 
sauce and baked tomatoes, or baked 
or stewed mushrooms, and brown 
sauce. 

Time. — T o grill the meat, about 15 
minutes. Average Cost, is. per lb. 
Sufficient for 3 or 4 persons. 


MUTTON, HUNTER’S. 

MUTTON HAM, TO CURE. 

Ingredients.— A leg of mutton, 1 
lb. of salt, | lb. of moist sugar, 1 oz. 
of saltpetre. 

Method.— In cool weather let the 
meat hang for 2 or 3 days. Pound 
the ingredients for curing in a mortar, 
dry them well before the lire, then rub 
them into the meat, taking care that 
the parts surrounding the knuckle 
bone are done thoroughly. Repeat 
the rubbing every morning for a 
fortnight, turning the meat each day. 
At the end of the time dry well, rub 
the centre surface with common salt, 
let the meat remain under heavy 
pressure for 3 or 4 days, and smoke 
it for at least 10 days before using. 

MUTTON, HASHED. 

Ingredients. — Cold mutton, pickles, 
brown sauce, breadcrumbs, salt. 

Method. — Cut the meat into thin 
slices, and boil the bones and trim- 
mings for stock for the brown sauce, 
(over the bottom of a greased pie- 
dish with a layer of breadcrumbs, 
add 2 or 3 tablespoon luls of brown 
sauce, and on the top arrange the 
slices of meat slightly overlapping 
each oilier. Sprinkle with chopped 
gherkins (or other pickle), salt and 
pepper, and cover lightly with the 
breadei 11 mbs and sauce. Repeat the 
process until the materials are used, 
making the top layer a rather thick 
one of breadcrumbs. Cover with a 
greased paper, and bake very gently 
for about I an hour. Serve in the 
dish in which it is cooked. 

Time.— i hour. Seasonable at any 
time. 

MUTTON, HUNTER’S. 

Ingredients. — A boned leg Of 
mutton, 8 ozs. of common salt, 4 Ozs. 
of bay-salt, ii ozs. of moist sugar, 
1 oz. of saltpetre, 1 tcaspoonful of 
ground allspice, ] a teaspoonful of 
ground cloves, \ a nutmeg grated, 
slices of bacon. 

Method. — Mix the salting ingre- 
dients well together, and rub the 
mixture over the entire surface of 
the meat, the skin being previously 
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closely scored to allow the flavour 
to penetrate. Turn and rub the 
meat daily for a fortnight, then rinse 
in warm water, and bmd it into a 
good shape. Place in a deep baking- 
dish or tin with about \ pint of water, 
cover first with slices of bacon, and 
afterwards with several folds of well- 
greased paper, which must be secured 
round the edge of the dish or tin to 
keep in the steam. Cook as 
gently as possible for 4 hours, press 
until cold, then glaze, and use as 
required. 

Timk. — To pickle, 14 days. To 
cook, 4 hours. Average Cost, is. 
per lb. 

MUTTON, IN IMITATION OP VENI- 
SON. 

Ingredients.— A neck, loin, or leg 
of mutton, l pint of vinegar, \ pint 
of claret or other red wine, 3 bay- 
leaves, 3 shallots sliced, 1 teaspoonful 
of pepper, 1 teaspoonful of pounded 
allspice. 

Method. — Let the meat hang at 
least 3 or 4 days, then rub it over 
with mixed pepper and allspice, and 
repeat the rubbing at intervals for 48 
hours. Mix together the vinegar, 
wine, shallots, and bay-leaves, baste 
the meat well with the mixture, and 
let it remain for 2 days, basting fre- 
quently. When ready, wash in warm 
water, dry thoroughly, and enclose 
in a flour and water paste. Cook 
according to directions given for 
dressing venison, and serve with good 
gravy and red-currant jelly. 

Time. — About 8 days. Average 
Cost, iod. to 15. per lb. Seasonable 
at any time. 

MUTTON, KNUCKLE OP, TO BOIL. 

Ingredients. — 1 knuckle of . mut- 
ton ( see Mutton, Fillet of, to Dress), 
1 onion, 1 carrot, J of a turnip, a 
bouquet-garni (parsley, thyme, bay- 
leaf), 8 peppercorns, salt. 

Method. — Prepare and slice the 
vegetables. Place the knuckle in a 
stewpan just large enough to hold 
it, ‘and containing sufficient boiling 
stock or water to barely cover the 
meat, Add the vegetables, herbs, 


peppercorns, and a little salt, and 
simmer very gently for about 11 
hours (see Mutton, Boiled). If liked, 
the stock in which the mutton lias 
cooked may be converted into onion 
sauce. 

Time. — A bout i£ hours. Average 
Cost, lod. per lb. 

MUTTON, LEG OF, BRAISED. 

Ingredients. — A small leg of mut- 
ton, boned, stock or water. When 
using the latter add 2 onions, 1 carrot, 
\ a turnip, a bouquet-garni (parsley! 
thyme, bay-leaf), 10 peppercorns. 
For the forcemeat : | lb. of mutton 
trimmings, l lb. of raw ham or bacon, 1 
Spanish onion finely chopped, a clove 
of garlic bruised, salt and pepper. 
For the sauce: ij ozs. of butter, 1 \ 
ozs. of flour, 1 pint of stock, slices of 
fat bacon. 

Method. — Remove any superfluous 
fat, and from the cavity from which 
the bone was taken trim off the lean 
meat needed for the forcemeat. C hop 
both bacon and mutton finely, add the 
onion, garlic, and a good seasoning of 
salt and pepper, moisten with a little 
stock, and fill the cavity with the 
mixture. Secure any opening that 
would allow the forcemeat to escape, 
and bind the meat into a good shape 
with strong string. Put the meat into 
a stewpan containing hot stock, or 
vegetables and hot water, to half cover 
the meat, lay slices of fat bacon on the 
top of it, and put on a close-fitting lid, 
Stew very gently for 4 hours, adding 
more stock or water when necessary. 
Half an hour before serving, heat the 
butter in a stewpan, add the flour, 
and stir and cook slowly until well 
browned. Remove the string from 
the meat and keep hot ; strain 1 pint of 
the stock on to the browned flour and 
butter, stir until boiling, and season to 
taste. The meat may either be glazed 
or served with a little of the sauce 
poured over, and the remainder sent 
to table in a tureen. 

Time. — A bout 4 hours. Average 
Cost, 10 d. per lb. Sufficient, i kg 
for 10 or more persons. Season/ hit 
at any time. 
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mutton, leg of, braised 

(Another Method). 

Ingredients. — i small leg of mut- 
ton. For the mirepoix : 2 onions 

thickly sliced, 2 carrots thickly sliced. 

1 small turnip thickly sliced, a bouquet- 
garni (parsley, thyme, bay-leaf), 10 
peppercorns. For the sauce : 1 \ ozs. 
of butter, ozs. of flour, 2 shallots 
finely chopped, 1 pint of stock, salt 
and pepper, stock or water. 

Method. — Put the mirepoix into a 
hraising-pan or large stewpan, nearly 
cover with boiling stock or water, lay 
the meat on the top, and wrap round it 
a well-greased paper. Put on the lid, 
which should fit closely, and cook 
gently from 3 to 3J hours, adding more 
stock or water as that in the pan 
becomes reduced. Half an hour before 
serving melt the butter in a stewpan, 
fry the shallots lightly, then add the 
flour, and cook until it acquires a 
nut-brown colour. Keep the meat hot, 
strain the stock, increase the quantity 
to 1 pint, pour it over the browned 
flour and butter, and stir until boiling. 
Season to taste, boil gently for ten 
minutes, then pour a little over the 
meat, and serve the remainder in a 
tureen. Cooked tomatoes, mushrooms, 
fancifully-cut turnips and carrots, 
small timbales of spinach or green 
pea puree, haricots verts, and mace- 
doine arc all suitable garnishes for this 
dish. 

Time. — About 4 hours. Average 
Cost, 10 d . per lb. Seasonable: at any 
time. 

MUTTON, LEG OF, WITH OYSTERS. 

Ingredients. — A well-hung boned 
leg of mutton, 12 sauce oysters, 1 
tablespoonful of breadcrumbs, 2 hard- 
boiled yolks of eggs, 1 teaspoon l ul ol 
chopped parsley, 1 shallot finely 
chopped, salt and pepper, oyster sauce. 

Method. — Blanch the oysters in 
their own liquor, which afterwards 
strain. Chop the oysters coarsely, 
add to them the breadcrumbs, yolks of 
eggs, parsley, shallot, and a little salt 
and pepper, and moisten slightly with 
oyster liquor. Press the forcemeat 
lightly into the cavity from which the 
bone was removed, carefully secure 


MUTTON, MINCED. 


any opening there may be, and hind 
with strong string. Boil gently in 
stock, or water flavoured with vege- 
tables and herbs, from 2 \ to 3 hours, 
according to size, and serve with 
oyster sauce. 

Time. — To boil, 2^ to 3 hours. 
Average Cost, io</. per lb. ; oysters, 
is. to i.s. 6 d. per dozen. Sufficient 
for 12 or more persons, according to 
size. Seasonable from September to 
April. 

MUTTON, LOIN OF, BONED AND 
STUFFED. 

Ingredients. — A loin of mutton, 3 
tablespoonfuls of breadcrumbs, 2 table- 
spoonluls of chopped suet, 2 table- 
spoonfuls of chopped ham or bacon, 1 
teaspoonful of powdered mixed herbs, 

2 teaspoonfuls of chopped parsley, h 
a teaspoonful of grated lemon-rind, 

1 egg, milk, nutmeg, salt and pepper, 
gravy or sauce. 

Method. — Bone the meat, trim 
away any superfluous fat, and flatten 
with a cutlet-bat or rolling-pin. Mix all 
the dry ingredients well together, add 
a good seasoning of salt and pepper; 
stir in the egg and as much milk as is 
necessary to moisten the whole. Spread 
the forcemeat on the inner surface of 
the meat, roll up tightly, and secure 
with tape. Bake the meat in a 
moderately hot oven for 2 or 2\ hours, 
according to size, basting frequently 
with hot fat ; or, if preferred, the meat 
may be either braised or stewed accord- 
ing to directions given under the 
respective headings. Serve with good 
gravy, brown sauce, or any other sauce 
preferred. 

Time.— To bake, from 2 to 2} hours. 
Average Cost, i.s*. per lb. Sufficient 
for 6 or more persons, according to 
weight. Seasonable at any time. 

MUTTON, MINCED. 

INGREI)! TiNTS. 1 U>. Of COokecl HUlt- 

ton cut into very small dice, 1 small 
onion finely chopped, i pint of stock 
made from bones and trimmings, 

3 ozs. of butter, J oz. of flour, 1 table- 
spoonful of walnut liquor, mushroom 
ketchup, or some sharp sauce, salt and 
pepper; cooked macaroni. 

; 6 <) % ^ 
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MUTTON, NECK OF. 


Method. — Melt the butter in a stew- 
pan, fry the onion until lightly browned, 
add the flour and brown it also. Stir 
in the stock, add the walnut liquor and 
seasoning to taste, and simmer gently 
for io minutes. Put in the meat, draw 
the stewpan aside, where the contents 
will be kept just below simmering 
point, and let it remain for at least \ 
an hour. Arrange the macaroni in the 
form of a border, place the mince in 
the centre, and serve. If preferred, 
mashed potato or sippets of toasted 
bread may be substituted for the j 
macaroni. 

Time. — From i| to hours. Aver- 
age Cost, 6d. or yd. t exclusive of the 
meat. Sufficient for 3 or 4 persons. 
Seasonable at any time. 

MUTTON, MINCE OF, FRESH (Invalid 
Dish). 

Ingredients. — 6 ozs. of lean mut- 
ton, J oz. of butter, t teaspoonful of 
flour, J of a teaspoon ful of finely- 
chopped onion, ] pint of stock or 
water, salt and pepper, toasted bread. 

Method. — Select tender, juicy meat, 
trim off all the fat, and cut the lean 
into tiny dice. Melt the butter in a 
stewpan, fry the onion lightly, add the 
meat, and cook gently for a few min- 
utes, browning it slightly. Stir in the 
flour, add the slock, and a little salt 
and pepper, and simmer very gently 
until tender (about \ an hour). Serve 

B * shed with triangles of thin toasted 

. 

Time. — 40 minutes. Average Cost, 
6d. 

MUTTON, MINCE OF, BAKED. 

Ingredients . — \ lb. of cooked mut- 
ton finely minced, 3 tablespoonfuls of 
white breadcrumbs, 1 tablespoonful of 
brown breadcrumbs, 1 teaspoon ful of 
finely-chopped parsley, 1 shallot very 
finely minced, 1 egg, salt and pepper, 

1 tablespoonful of mushroom ketchup, 
gravy, a little butter or fat. 

Method.— C oat a plain mould or 
round cake-tin rather thickly with 
butter or fat, and cover it lightly with 
browned breadcrumbs. Mix the meat, 
white breadcrumbs, parsley, and shallot 
well together, season rather highly with 


salt and pepper, and add the egg, 
mushroom ketchup, and sufficient 
gravy to .slightly moisten the whole, 
Turn the mixture into the prepared tin* 
bake gently from 1 to ij- hours, then 
unmould carefully, and serve with goon 
gravy. 

Time. — T o bake, from 1 to i£ hours. 
Average Cost, about is, Sufficient 
for three persons. Seasonable at an\ 
lime. 

MUTTON, NECK OF, BRAISED, WITH 
BROWN CAPER SAUCE. 

Ingredients. — The best end of a 
neck of mutton, 3 ozs. of butter, 2 ozs. 
of fiour, 2 tablespoonfuls of capers, 1 
tablespoonful of caper vinegar, 13 
pints of stock or water, 2 onions, 2 
carrots, 1 small turnip, 2 stalks of 
celery, a bouquet-garni (parsley, thyme, 
bay-leaf), 6 peppercorns, 2 cloves, meat 
glaze, salt and pepper. 

Method. — Trim the meat, saw the 
rib bones across, remove the short 
bones, and fold the flap under. Slice 
the vegetables, put them into a stew- 
pan with 1 oz. of butter, the herbs, 
peppercorns, and cloves ; lay the meat 
on the top, put on the lid of the stew- 
pan, and cook gently for J an hour. 
The vegetables must be occasionally 
stirred or shaken, and when sufficiently 
fried add stock to jj cover them, and 
the remainder as that in the pan re- 
duces. Cover the meat with a buttered 
paper, and cook gently for about 2 
hours. Fry the flour and remaining 2 
ozs. of butter together until a brown 
roux is formed. When the meat is 
ready, transier it to a hot dish, brush 
it over with the stock reduced to glaze, 
and keep it hot. Strain the liquor 
on to the brown roux, stir until boiling, 
season to taste, simmer for live minutes, 
then add the capers, and serve in a 
sauceboat. If preferred, glazing the 
meat may be omitted, and a little 
sauce poured over instead. 

Time. — To cook, about 2 hours. 
Average Cost, 15. per lb. Alt o\v 3 lbs. 
for 6 or 7 persons. 

MUTTON, NECK OF, BROWNED. 

Ingredients. — Best end of a neck ot 
mutton, stock, 2 ozs. of butter, 2 ozs. 
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MUTTON, NECK OF. MUTTON, RECHAUFFE OF. 


of flour, i egg, breadcrumbs, i tea- 
spoonful of finely-chopped parsley, £ 
of a teaspoonful of powdered mixed 
herbs, pepper and salt, frying- fat. 

Method. — Saw the rib bones across, 
remove the short ends, fold the flap 
under, and bind securely. Place the 
meat in a stewpan containing as much 
boiling stock (or boiling water and 
usual flavouring vegetables) as will 
barely cover it, simmer gently for i 
hour, then drain well. Beat the egg, 
add the parsley, herbs, and a good 
seasoning of salt and pepper, and coat 
the meat thickly with the mixture. 
Cover lightly with breadcrumbs, and 
bake in a moderately hot oven until 
well browned, meanwhile basting fre- 
quently with hot fat. Heat the butter 
in a stewpan, add the Hour, stir and 
cook slowly until well browned, and 
add i pint of boiling stock from the 
larger stewpan. Stir until boiling, 
season to taste, simmer gently until 
required, and serve separately. 

Time. — A bout ij hours. Average 
Cost, 6 d in addition to the meat, 
which will cost from lod. to is. per lb. 
Sufficient for 4 persons. Season- 
able at any time. 

MUTTON, NECK OF, TO ROAST. 

Ingredients. — Best end of the neck 
of mutton, fat for basting, salt and 
pepper. 

Method.— Saw the rib bones across, 
remove the short ends, fold the flap 
under, and fasten securely. Roast in 
front of a clear fire, or if more con- 
venient bake in a moderately hot oven, 
in either case basting frequently with 
hot fat ( see Mutton, Roast). Serve 
with good gravy and, if liked, onion 
sauce. 

Time. — A bout 1 hour. Average 
Cost, lod. to is. per lb. Sufficient 
for 4 persons. Seasonable at any time. 

MUTTON PUDDING. 

Ingredients. — 2 lbs. of lean mutton 
(see Mutton, Fillet of, to Dress), suet 
crust, salt and pepper. 

Method. — Follow directions given 
for Reef Steak Pudding. A little kidney 
will be found a great improvement. 


Time. — About 4 hours. Average 
Cost, 2s. 6 d. Sufficient for 5 or 0 
persons. Seasonable at any time. 

MUTTON, RAGOUT OF, COLD. 

Ingredients. — The remains of a 
saddle, loin, or neck of mutton, 1 
onion shredded, 1 carrot cut into 
dice, l a turnip cut into dice, 2 ozs. 
of blitter or fat, 1 oz. of flour, J pint 
of gravy, stock or water, salt and 
pepper. 

Method. Divide the meat into 
cutlets, and trim away some of the 
fat. Heat the butter or fat in a stew- 
pan, fry the meat quickly on both 
sides, then take it out, and put in 
the onion. Fry until lightly browned, 
sprinkle in the Hour, and when well 
browned add the stock or water. 
Boil up, season to taste, add the 
trimmings of carrot and turnip, and 
replace the meat. Cover closely, cook 
very gently for 1 hour, then arrange 
the cutlets neatly on a hot dish, 
strain the sauce over, and serve gar- 
nished with the vegetable dice, which 
must have been meanwhile boiled in 
salted water. 

Time. — About 1 hour. Average 
Cost, 0 d. t in addition to the meat 
and gravy. Allow i lb. to 3 or 4 
persons. Seasonable at any time. 

mutton, rechauffe of. 

Ingredients. — Slices of cold mut- 
ton, 1 onion finely chopped, a few 
slices of carrot, a few slices of turnio, 
J pint of stock made from bones and 
trimmings, ozs. of butter, ozs. 
of Hour, 1 tablespoon ful of mushroom 
ketchup or some sharp sauce, sal'; 
and pepper. 

Method. — Simmer the bones, ;ncat 
trimmings, turnip, and carrot in iust 
sufficient water to cover them for at 
least 1 hour, then strain and season 
to taste. Heat the butter, fry the 
onion until lightly browned, add the 
Hour, stir and cook slowly until 
brown, and put in J pint of stock. 
Stir until boiling, season to taste, add 
the mushroom ketchup, and boil 
gently for 10 minutes. Place the 
slices of meat in the prepared sauce, 
let the stewpan stand for at least 


3/i 



MUTTON SAUSAGES. 


MUTTON, ROAST. 


\ an hour, whore the contents will 
remain just below’ simmering point, 
then arrange the meat neatly on a 
hot dish, and strain the sauce over. 

Time. — Altogether, about 2 hours. 
Average Cost, about 15. M . for a 
dish. Sufficient for 4 persons. 

MUTTON, ROAST. 

When possible, mutton should be 
roasted before the fire, for this method 
of cooking imparts a more delicate 
and better flavour to the meat. 
Whatever the joint, it should be ■well 
basted with hot fat before setting the 
roasting-jack in motion ; and for 10 
or 15 minutes it must be placed 
quite close to a clear bright fire, in 
order to quickly form a hard surface 
layer. The meat revolves too quickly 
for it to become over-browned in a 
short space of time. During the 
first few minutes the joint should be 
almost constantly basted, and after- 
wards at short intervals. 'Hie time 
required for roasting depends princi- 
pally upon the condition of the fire 
and the form or the size of the joint. 

MUTTON, ROAST HAUNCH OF. 

Ingredients. —A haunch of mut- 
ton. 

Method. —This joint requires great 
care in roasting, for if cooked too 
quickly the loin is overdone while 
the thick part of the leg remains in- 
sufficiently cooked. This may be 
remedied to some extent by enclosing 
the loin in several thicknesses of well- 
greased paper ; also by hanging the 
thick part of the leg where it will 
receive the hottest rays of heat from 
the tire. Follow directions given for 
Mutton, Roast. 

Time. — About 15 minutes per lb. 
Average Cost, 10 d. per lb. Suffi- 
cient for 12 or more persons, accord- 
ing to size of joint. Seasonable 
from June to January. 

MUTTON, ROAST SADDLE OF. 

Ingredients. — Saddle of mutton, 
salt ■ and pepper, fat for basting, 
gravy, red-currant jelly. 

Method. — Remove the skin, pare 
off any superfluous fat, and take | 


away the fat and kidneys from the 
inside. Fold the flaps under, bind 
securely in shape, and cover the back 
with several folds of greased paper. 
Roast in front of a clear fire, basting 
frequently, or, if more convenient, 
bake in a moderately hot oven ($<< 
Mutton, Roast). Serve with good 
gravy and red-currant jelly. 

Time. — A bout 15 minutes per lb. 
Average Cost, is. per lb. Suffi- 
cient for from 12 to 18 persons, accord- 
ing to weight, Seasonable at any 
time. 

MUTTON, ROLL OF* 

Ingredients. — 3 lbs. of lean mut- 
ton, 1 lb. of ham or bacon finely 
chopped, 4 tablespoonfuls of bread- 
crumbs, 1 teaspoonfuls of finely- 
chopped parsley, l a teaspoonful of 
powdered mixed herbs, -J a tcaspoon- 
ful of finely-grated lemon-rind, | a 
teaspoonful of finely-chopped shallot 
or onion, a good pinch of nutmeg, salt 
and pepper, 1 or 2 eggs, stock, gravy, 
or sauce, fat for basting. 

Method. — Chop the meat finely, 
or pass it 2 or 3 times through a 
mincing machine. Mix with it all 
the dry ingredients enumerated above, 
and season somewhat liberally with 
salt and pepper. Add 1 large or 2 
small eggs, and enough stock to 
gradually moisten the whole, then form 
the mixture into a short thick roll. 
Enclose in 3 or 4 folds of greased 
paper, bake in a moderate oven for 
about 2 hours, and baste frequently 
meanwhile. Half an hour before 
serving remove the paper, and either 
dredge the roll lightly with flour, or 
coat it with egg and breadcrumbs. 
Serve with good gravy or brown sauce. 

Time. — To cook, about 2 hours. 
Average Cost, 4 s. Sufficient for 
7 or 8 persons. Seasonable at any 
time. 

Note . — Underdone cold mutton may be utilised 
iu this way ; and the ham or bacon may be cithm 
raw or cooked. When cold materials are used, 
the roll should be cooked for about 1 hour. 

MUTTON SAUSAGES. 

Ingredients. — 1 lb. of lean raw 01 
underdone mutton, 2 ozs. of finely- 
chopped ham or bacon,- 4 ozs. of finely^ 



MUTTON, SHOULDER OF. 


MUTTON, SCOTCH, COLLOPS. 


chopped suet, 4 ozs. of breadcrumbs, 
2 ozs. of finely-chopped mushrooms, 

1 teaspoonful of finely-chopped pars- 
ley, i a teaspoonful of finely-chopped 
shallot or onion, \ a teaspoonful of 
powdered mixed herbs, salt and 
pepper, 2 eggs, stock, sausage-skins. 

Method. — Chop the meat finely, 
mix with it the rest of the dry ingre- 
dients, seasoning liberally with salt 
and pepper. Stir in the eggs and as 
much stock as is necessary to slightly 
moisten the whole. Press the mix- 
ture lightly into skins, or, if more 
convenient, form it into cork-shaped 
pieces or small cakes. Fry in hot 
butter or fat. 

Time. — To fry, 8 to 10 minutes. 
Average Cost, is. Sd. to is. 10 d. 
Sufficient for 4 or 5 persons. Sea- 
sonable at any time. 

MUTTON, SCOTCH, COLLOPS. 

Ingredients. — 1 lb. of lean mut- 
ton (chops), 1 oz. of butter, \ a small 
onion, 1 teaspoonful of chopped 
parsley, 1 tablespoonful of Hour, 
stock, salt and pepper, croutons of 
bread, 1 gill of stock. 

Method. — Free the meat from bones 
and fat, and chop it or mince it 
evenly, but not too finely. Chop 
finely the onion, fry, i.e., blend, in 
the butter, put in the meat, and cook 
quickly over the fire for a few minutes. 
Sprinkle in the Hour, stir for a while, 
and moisten with the stock, boil up, 
skim, and cook gently for about | an 
Hour. Season to taste, add the 
chopped parsley, dish up, and garnish 
with croutons of fried bread. 

Time. — About 2 of an hour. Aver- 
age Cost, is. 2d. to is. 4 d. Suffi- 
cient for 3 or 4 persons. 

mutton, scrag of, to cook. 

Ingredients. — The scrag end of a 
neck, slices of bacon, stock or water, 

2 onions sliced, 2 carrots sliced, \ a 
turnip sliced, a bouquet-garni (parsley, 
thyme, bay-leaf), 10 peppercorns, salt, 

egg, breadcrumbs, frying-fat. 

Method. — Wash the extreme end 
of the neck in salt and warm water, 
saw the rib bones across, and remove 
the short ends. Place the vegetables 


in a stewpan just largo enough to hold 
the meat, lay the meat on the top, 
cover with slices of bacon, and add 
the herbs, peppercorns, and cither 
stock or water to nearly cover the 
vegetables. Put 011 a close-fitting lid, 
cook very gently for 2 1 hours, then 
coat with egg. anti breadcrumbs, and 
bake in a quick oven until nicely 
browned. Serve with brown sauce, 
or any sauce of which the stock used 
in cooking the meat may form the 
base. 

1 1 me. — About 3 hours. Average 
Cost, 6 \d. per lb. 

MUTTON, SHOULDER OF, BAKED 
AND STUFFED. 

Ingredients. — A small shoulder of 
mutton, veal forcemeat, 2* pint °f 
stock, 1 oz. of butter, -J ozs. of flour, 
2 or 3 ozs. of dripping, salt and pepper. 

Method. — Have all the bones re- 
moved from the shoulder, and boil 
them down for stock. Flatten the 
meat, using either a wetted cutlet- 
bat or rolling-pin for the purpose. 
Season well with salt and pepper, 
spread on the forcemeat, roll up 
tightly and bind securely with string. 
Have ready the baking- tin with the 
dripping melted, baste the meat well, 
put it into a moderate oven, and 
cook gently for 1 \ hours, basting 
frequently. Meanwhile, fry together 
the butter and flour- until a brown 
roux, or thickening, is formed, strain 
on to it i pint of stock made from 
the bones (which should be boiled 
for at least 2 hours), stir the sauce 
until it boils, and season to taste. 
When the meat has cooked for 1 \ 
hours, drain off every particle of fat, 
but leave the sediment in the tin, 
pour in the brown sauce, return to 
the oven, and cook 1 an hour longer, 
basting frequently. When ready, 
serve on a hot dish, pour a little of 
the sauce over the meat, and send the 
remainder to table in a sauceboat. 

Time. — T o prepare and cook, about 
2\ hours. Average Cost, 9 d. to 
10 d . per lb. 

Note .— Either leg, loin, or neck of mutton may 
be cooked according to the above recipe ; and 
when preferred onion force may be substituted for 
the veal forcemeat. 
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MUTTON, SPICED. NEAPOLITAN ICE. 


MUTTON, SPICED* 

Ingredients. — A boned leg or 
shoulder of mutton, 8 ozs. of common 
salt, i oz. of bay-salt, J oz. of salt- 
petre, 4 ozs, of moist sugar, i tea- 
spoonful of pepper, i dessertspoonful 
of finely-chopped shallot or onion, 
i saltspoonful of powdered allspice, 
i saltspoonful of powdered cloves. 

Method. — M ix the ingredients to- 
gether, rub the preparation well into 
the meat, and repeat daily fen* a fort- 
night. When ready, rinse in warm 
water, and bind into a good shape 
with strong tape. Cook very gently 
for 5 or 6 hours in good stock, or 
water flavoured with vegetables, press 
between 2 dishes until cold, glaze, and 
use as required. 

Time. — To pickle, Tq days. To 
cook, 5 to 6 hours. Average Cost, 
io d. to is. per Jb. Season aule at 
any time. 


MUTTON TEA (Invalid Cookery). 

Ingredients . — \ lb. of lean mutton, 
$ pint of water, } of a teaspoonful ol 
salt. 

Method.— Mutton tea is less gener- 
ally employed than beef tea, but it 
is a useful means of varying the diet, 
and it is both light and easily digested. 
For invalids it should be prepared 
as directed for “ Beef Tea for Invalids,” 
but a more savoury anti palatable 
preparation for convalescents may be 
made by gently stewing the meat 
for 2 or 3 hours. 

Time.-- \ an hour. Average Cost, 

$d. 

MUTTON WITH CAPER SAUCE. 

Ingredients. — U lbs. of tinned 
mutton, | pint of "caper sauce. 

Method. — Turn the meat out of the 
tin, and remove all jelly and gravy 
(to be afterwards converted into caper 
sauce). Replace the meat in the 
tin, put it in a stewpan and surround 
it with boiling water until thoroughly 
heated. Meanwhile, make the sauce 
as directed, using the jelly and gravy 
with stock or water to make up the 
amount required. Serve the mutton 


on a hot dish with the sauce poured 
over. 

Time. — About i hour. Average 
Cost, is. 6 d. Sufficient for 4 or 5 
persons. 

MUTTON WITH VINAIGRETTE 
SAUCE. 

1 ngredi ents. — 8 or 9 slices of cooked 
mutton, sliced gherkins, capers, salad. 
For the sauce : 4 tablespoon fuls of 
salad-oil, 2 tablespoonfuls of vinegar 
(preferably tarragon), \ a teaspoon- 
tul of finely-chopped gherkin, J a tea- 
spoonful of finely-chopped parsley, 
\ a teaspoon ful of finely-chopped 
shallot or onion, salt and pepper. 

Method. — Mix the sauce ingre- 
dients together, adding salt and 
pepper to taste. Arrange the meat 
neatly on the dish to be sent to table, 
pour the sauce over, and put aside 
for at least 1 hour. Garnish with 
sliced gherkin, capers, and small 
tufts of salad, and serve the rest of 
the salad separately. 

Time. — About hours. Average 
Cost, is. 9 d. to 2 s. Sufficient for 
6 persons. 


NEAPOLITAN ICE. 

Ingredients. — pint of strawberry 
or raspberry pulp, J oz. of grated 
chocolate, 3 yolks of eggs, 1 \ pints of 
milk, l pint of cream, 3 ozs. of castor 
sugar, - \ a teaspoonful of vanilla 
essence, carmine or cochineal. 

Method. — Cream the yolks of eggs 
and 3 ozs. of castor sugar well to- 
gether. Add the rest of the sugar 
to the milk, and when boiling pour 
on to the yolks of eggs and sugar, 
stirring vigorously meanwhile. Re- 
place in the stewpan, and stir by the 
side of the fire until the mixture 
thickens, then strain. Dissolve the 
chocolate in 1 tablespoonful of water, 
mix with it J of the custard, and ht 
it cool. Mix the fruit pulp with lwlf 
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NEAPOLITAN PASTE. 


the remaining custard, and if neces- 
sary add a few drops of carmine. 
To the other third of the custard 
add the vanilla essence. Whip the 
cream slightly, divide it into 3 equal 
portions, and add 1 to each pre- 
paration. Freeze separately, then 
pack in layers in a Neapolitan ice-box, 
or, failing this, a mould best suited 
to the purpose. Cover closely, and 
pack in salt and ice for about 2 hours. 
Serve cut across in slices. 

Time. — From 1 to i\ hours. Aver- 
age Cost, about 2s. Sufficient for 
7 or 8 persons. 

NEAPOLITAN PASTE. 

Ingredients. — jo ozs. of flour, <8 
ozs. of castor sugar, 4 ozs. of butter, 
f> ozs. of sweet almonds, 1 oz. of 
bitter almonds, the yolks of 6 eggs, 
the finely-grated rind of 1 lemon, salt. 

Method. — Blanch and pound the 
almonds to a smooth paste, moistening 
from time to time with a little cold 
water to prevent them oiling. Add 
the flour, sugar, butter, lemon-rind, 
and a good pinch of salt, and stir in 
the yolks of eggs. Work into a smooth 
paste, put aside in a cool place for 
about i£ hours, then roll out rather 
thinly, and cut into squares or rounds. 
Bake in a moderate oven. 

Lime. — To bake, about J an hour. 
Average Cost, 25. Sufficient for 
about 2 lbs. 

NEWMARKET PUDDING. 

Ingredients. — 4 or 5 sponge cakes, 
2 ozs. of muscatel raisins halved, 
2 ozs. of mixed peel shredded, 1 oz. 
of currants, 3 ozs. of sugar, 3 small or 
2 large eggs, J pint of milk, 2 or 3 
tablespoonfuls of red-currant jelly. 

Method. — Make a custard of the 
eggs, sugar, and milk. Slice the 
sponge cakes, place them in layers in 
a well-buttered mould, and between 
the layers add raisins, peel, and 
currants. Pour in the custard, cover 
and steam gently for 1 hour. Warm 
the jelly and pour it over the pudding- 
just before serving. 

Time. — To steam the pudding, 1 
hour. Average Cost, about is. 6 d. 
Sufficient for 5 or 6 persons. 


NOUILLE PUDDING. 


NORFOLK DUMPLINGS. 

Ingredients. — Bread dough, boil- 
ing water, salt. 

Method. — Let the dough rise to 
the same degree as when making 
bread, then roll it into balls about 
the size of a very small egg. Have 
ready a saucepan of slightly salted 
rapidly boiling water, cook tlie dump- 
lings lor 6 or 7 minutes, and serve at 
once. They may be served with 
jam, treacle, butter and sugar, vine- 
gar and sugar, or good gravy. 

Time. — T o cook, 6 or 7 minutes. 

NOUGAT. 

Ingredients. — -J lb. of best castor 
sugar, J lb. of almonds, 1 dessert- 
spoonful of lemon-juice. 

Method. — Blanch and chop the 
almonds coarsely, dry them thor- 
oughly in the oven, but do not let 
them brown. Place the sugar and 
lemon-juice in a copper sugar boiler 
or stewpan, stir with a spatula or 
wooden spoon until it acquires a 
pale brown colour, and add the pre- 
pared almonds. Turn on to an oiled 
slab, press it out with a hot wet 
knife, mark into small squares, and 
when cold break them apart. 

NOUILLE PUDDING. 

Ingredients. — 4 ozs. of nouille 
paste, 8 ozs. of castor sugar, \ oz. of 
butter, 1 oz. of finely-shredded mixed 
candied peel, 6 eggs, 1 teaspoonful of 
vanilla essence. 

Method. — Roll the nouille paste 
out thinly, cut it into fine strips, put 
them into rapidly boiling salted water, 
to which the butter has been added, 
cook for 10 minutes, and drain well. 
Meanwhile, cream the yolks of the 
eggs and sugar together until thick 
and smooth, add the peel, vanilla 
essence, the nouilles when sufficiently 
cool, and lastly the stiffly- whisked 
whites of eggs. Turn into a well- 
buttered mould, cover with a buttered 
paper, and steam from 1J to i| hours. 
Serve with a suitable sauce. 

Time. — A ltogether, about 3 hours. 
Average Cost, is. Sufficient for 
6 or 7 persons. 
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NOYEAU CREAM. 


OAT CAKES, SCOTCH. 


NOYEAU CREAM. 

Ingredients. — 1 \ pints of cream, 
ij ozs. of gelatine, i tablcspoonful of 
lemon-juice, 2 tablespoonfuls of 
noyeau, 1 tablespoonful of sugar, or 
to taste. 

Method. — Soak and afterwards 
dissolve the gelatine in a little water. 
Add the noyeau, lemon- juice, sugar, 
and the cream slightly- whipped. 
Whisk gently until light, then turn 
into a mould, and set aside the pre- 
paration until it becomes firm. 

Time.-- About \ an hour. Average 
Cost, 3s. Sufficient for 1 large 
mould. 

NUT BROWN BUTTER. 

Ingredients. — 4 ozs. of butter, 1 
tablespoon ful of finely-chopped pars- 
ley, 2 tablespoonfuls of vinegar, salt 
and pepper. 

Method. — Cook the butter in a 
frying-pan until it turns brown, then 
add the parsley, vinegar, and salt 
and pepper to taste. Let the whole 
simmer for 1 or 2 minutes, when it 
is ready to serve. 

Time. — j of an hour. Average 
Cost, 5<Z. 

NUT SANDWICHES (Vegetarian Dish). 

Ingredients. — Walnuts peeled and 
finely chopped, mayonnaise sauce, 
cayenne or Krona pepper, thin slices 
of white or brown bread and butter. 

Method. — Moisten the nuts with a 
little mayonnaise sauce, spread rather 
thickly on bread and butter, and 
sprinkle lightly with red pepper. 
Cover with slices of bread and butter, 
trim oil the crusts, cut into triangles. 
Dish up and serve garnished with 
cress or parsley. 

Time. — A bout an hour. Cost, 
about hi. per sandwich. 

NUTMEGS. 

Nutmegs are the seeds of the nut- 
meg tree, known to botanists as the 
Myritica Moschata. This tree is a 
native of the Molucca Islands, but is 
now cultivated in Java, Cayenne, 
Sumatra, and some of the West 


Indian Islands. There are two kinds 
of nutmegs — one wild and long an< 
oval-shaped, the other cultivated am 
nearly round ; the husk which surround; 
the shell of the nutmeg when growing 
is known as mace. This familial 
spice is largely used as a flavouring 
but it should be added sparingly t<. 
farinaceous preparations, for its strong 
aromatic flavour is greatly dislikee 
by many. Forcemeats and similai 
preparations containing parsley anc 
other herbs may have a comparativel) 
large amount of nutmeg mixed wilt 
them, and yet the flavour of the spice 
will be hardly perceptible. It if 
generally thought that the strength 
of the nutmeg is spent in developing 
the flavour of the herbs with which 
it is mixed. 


OAT CAKES, SCOTCH. 

Ingredients. — 2 lbs. of oatmeal, 
6 ozs. of flour, 2 ozs. of sugar, 1 lb. 
of butter and lard, £ oz. of carbonate 
of soda, | oz. of tartaric acid, a little 
salt, milk. 

Method. — Weigh the flour and 
meal on to the board, take the soda, 
acid, and salt, and rub these ingre- 
dients through a fine hair sieve on 
to the flour and meal ; then add the 
sugar and fat, and rub together until 
smooth ; make a bay or hole in tlu 
centre, and work into a smooth paste 
with milk, taking care not to have 
it too dry or tight, or considerable 
trouble will be experienced in rolling 
out the cakes, as they will be found 
very short. Having wet the paste, 
take small pieces about the size ot 
an egg, and roll these out thin and 
round with a small rolling-pin, dusting 
the board with a mixture partially ol 
oatmeal and flour. When rolled down 
thin enough, take a sharp knife and 
cut them in four, place them on 
clean, flat tins, and bake in a warm 
oven. These cakes require very care- 
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OATMEAL PORRIDGE 


ml handling, or they will break all 
to pieces. 

Time. — To bake, 20 to 25 minutes. 
Average Cost, is. Sufficient for 
about 18 small cakes. 

OATMEAL PORRIDGE. 

Ingredients. — Oatmeal, salt, water. 

Method. — There are several ways of 
making porridge. The one generally 
adopted — although by no means the 
best — is to sprinkle the oatmeal into 
boiling, slightly salted water, with the 
left hand, meanwhile stirring briskly 
with a wooden spoon or wooden spatula. 
When the porridge is thick enough, 
the stewpan is drawn to thef side of the 
lire, and the contents, slowly cooked 
from 20 to 30 minutes, being occa- 
sionally stirred to prevent it sticking 
to the bottom of the pan. A better 
method is to soak 4 ozs. of oatmeal in 
1 J pints of cold water overnight, and in 
the morning strain the water into a 
stewpan, and when boiling add the 
oatmeal, and salt to taste. Twenty 
minutes’ gentle simmering will suffi- 
ciently cook it, and it must be well 
stirred during the process. Probably 
the best plan of all is to use a water- 
jacketed saucepan for making porridge, 
for it is always desirable to have oat- 
meal thoroughly cooked, and as the 
water in the outer pan obviates the 
necessity of frequent stirring, the 
porridge may, with little trouble, be 
cooked for 2 or 3 hours on the previous 
day, and re-heated when required ; a 
pinch of salt should always be added to 
the porridge. There are three varieties 
of oatmeal — coarse, medium, and line ; 
any kind may be usfcd for making 
porridge, but coarse oatmeal is 
generally preferred. 

OATMEAL PUDDING. 

Ingredients. — 1 tablespoonful of 
fine oatmeal, 1 dessertspoonful of flour, 
1 j pints of milk, 1 egg, salt. 

Method. — Mix the oatmeal and 
flour smoothly with a little cold milk, 
hoil up the remainder, and add the 
Wended oatmeal and flour. Stir and 
W>il gently for 5 minutes, add salt to 
taste, and, when cool, put in the egg. 


OKRA, TO BOIL. 


Turn the whole into a buttered piedish, 
bake gently for 20 minutes, and serve 
with cream and sugar, or golden 
syrup. 

Time. -- 40 minutes. Average. Cost, 
4^. Sufficient for 3 or 4 persons. 

OATMEAL SCONES. 

Ingredients. —C old oatmeal por- 
ridge, dour. 

Method. — Into the cold porridge 
knead as much flour as will enable it 
to be rolled out $ of an inch thick. 
Cut in three-cornered pieces and bake 
on a greased griddle or in the oven. 
Serve hot, split, and buttered. 

Time. — T o bake, from 20 to 25 
minutes. Average Cost, uncertain. 

OKRA. 

This plant is a native of the West 
Indies, although now largely cultivated 
in India ami America. The young 
green pods are sometimes pickled, 
and the older pods are preserved in tins 
for export. Those imported resemble 
gherkins in size, but their ends form a 
sharper point ; their colour is lighter 
and less vivid in tone, and their pods 
contain seeds not unlike pearl barley. 
Okra has a peculiar flavour, often dis- 
agreeable to an unaccustomed palate, 
and it is exceedingly mucilaginous, the 
pods in the tin being surrounded by 
a substance of greater viscidity than 
gum. 

OKRA, TO BOIL. 

Ingredients. — 24 fresh okras, 2 
tablespoonfuls of oiled butter, 2 
tablcspoonfuls of cream, salt and 
pepper. 

Method. — Wash the okras in cold 
water, drain them. well, and trim both 
ends. Place them in a saucepan con- 
taining boiling salted water, boil gently 
for 15 minutes, or until tender, and 
drain well. Make the butter and 
cream hot in a stewpan, put in the 
okras, sprinkle liberally with pepper, 
add a little salt, shake them over 
the fire for a few minutes, then 
serve. 

Time . — \ an hour. Average Cost, 
uncertain. ! ~ 



OKRAS AND TOMATOES. 


OKRAS AND TOMATOES, SCAL- 
LOPED. 

Ingredients. — J[ tin of okras, 4 
tomatoes sliced, 2 tablespoonfuls of 
breadcrumbs, J oz. of butter, J oz. of 
flour, } pint of milk, salt, and pepper, 
browned breadcrumbs or cracker 
crumbs, butter. 

Method. — Cut the okras into small 
pieces, halve and quarter the slices of 
tomatoes, mix the two together, and 
add the breadcrumbs. Meat the but- 
ter in a stewpan, add the (lour, stir and 
cook the mixture for a few minutes, 
then put in the milk, and stir until 
boiling. vSeason to taste, and simmer 
gently for 5 minutes. Place the mix- 
ture of okras and tomatoes in well- 
buttered scallop shells, sprinkle lightly 
with salt and pepper, and add a little 
sauce. Cover lightly with browned 
breadcrumbs or cracker crumbs, add 
2 or 3 small pieces of butter, ami bake 
in a moderately hot oven from 10 to 15 
minutes. Serve hot. 

Time. — To bake the scallops, from 
10 to 15 minutes. Average Cost, 10 d . 
to is. Allow i scallop to each person. 
Seasonable at any time. 


OKRAS (Tinned), TO SERVE AS A 
VEGETABLE. 

Ingredients. — 1 tin of okras, salt 
and pepper. 

Method. — Turn the contents of the 
tin into a steel stewpan, make thor- 
oughly hot, then drain, season with 
salt and pepper, and serve. 

Time. — To re-heat, about 10 minutes. 
Average Cost, is. Sufficient for 5 or 
6 persons. Seasonable at any time. 

OLIVES IN JELLY. 

Ingredients. — Turned olives, an- 
chovy butter, watercress butter, croutes 
of fried bread, aspic jelly, chervil. 

Method. — Fill each olive with an- 
chovy butter, and place them in small 
moulds previously lined with aspic 
jelly and decorated with chervil. 
Fill the moulds with cold liquid aspic 
jelly, and keep on ice until firm. 
Meanwhile, spread each croute rather 
thickly with watercress butter, and, 


OMELET, SAVOURY. 


when ready, place the moulds upoi 
them, then serve. 

Time. — A ltogether, about i-J hour* 
Average Cost, i \d. to 2 d. each. Allo\ 

1 to each person." Seasonable at any 1 
time. 

OMELET, PLAIN. 

Ingredients. — 4 eggs, 2 tablespoou- 
fuls of cream or milk, T I ozs. of butter, 
salt and pepper. 

Method.— B eat the eggs just long I 
enough to mix the yolks and whites 
well together, and add the cream and 
seasoning. Melt the butter in an 
omelet pan, and remove the scum 
as it rises. Pour in the mixture, stir 
with a fork until the eggs begin tc 
set, then fold the sides towards the 
middle in an oblong form ; or draw the 
mixture towards the handle of the pan, 
thus forming a half-moon shape. Turn 
over on to a hot dish, and serve 
quickly. 

Time. — 5 minutes. Average Cost, 
from Sd. to 10 d. Sufficient for 2 per- 
sons. Seasonable at any time. 

Note. — Minced cooked ham, tongue, chicken, 
meat, or fish may be mixed with the eggs, or it 
raw fried in the batter before putting in the eggs 
Such additions as sliced tomatoes, kidneys, etc., 
are folded inside the omelet when it is partially or 
completely cooked. 

OMELET, HERB (See Sweet Omelet). 

By omitting the sugar, and adding 
salt and pepper to taste, this mixture 
may form the basis of any omelet of 
this description ; herbs should he 
beaten in before frying ; mushrooms, 
tomatoes, pimentoes, kidney, lid), 
etc., should be cooked, divided into 
small pieces, and folded in the omelet 
just before it is removed from the 
pan. 

OMELET, SAVOURY. 

Ingredients. — 4 eggs, 1 tablespoon- 
ful of cream or milk, \ a teaspoonful 
of finely-chopped parsley, -J- of a tea- 
spoonful of finely-chopped shallot or 
onion, a pinch .of mixed herbs, salt 
and peppef, ij ozs. of butter. 

Method. — Beat the eggs until light- 
add the cream or milk, parsley 
shallot, and herbs, And season with 


378 



OMNIBUS PUDDING. 


OMELET SOUFFLE. 


>a lt and pepper. Melt the butter in 
, n omelet pan, pour in the mixture, 
,tir with a fork until the eggs are on 
he point of setting ; then, with a 
ipoon, draw it quickly towards the 
landle of the pan in the shape of a 
rescent. Turn over on to a hot dish, 
md serve as quickly as possible. 

Time. — 5 minutes. Average Cost, 
\d, to km/. Sufficient for 2 persons. 
ikasonahlk at any time. 

3MELET SOUFFLE. 

Ingredients. — 3 whites of eggs, 2 
/oiks of eggs, ij ozs. of castor sugar, 

| oz. of tlour, 1 tablespoonful of 
armed jam, .} of a teaspoonful of 
anilla essence, butter. 

Method. — Work the yolks of the 
'ggs and the sugar together until 
reamy, stir in the Hour and vanilla 
'ssence, and lastly, and very lightly, 
he stiffly-whisked whites of eggs. 
J our half the mixture into a well- 
uittered souffle dish, place in jam, 
ind the remainder of the mixture, \ 
iml bake in a quick oven for about | 
5 minutes. Turn it on to a paper, j 
hedge with vanilla sugar to serve, j 
md send to table in the dish in which • 
t was baked. 

Time.— F rom 25 to 30 minutes. 
Werage Cost, Hd. Sufficient for 
] persons. 

Note . — The use of flout is not essential. 

1MELET SOUFFLE (Another Method). 

Ingredients. — 2 eggs, \ oz. of 
Hitter, 1 tablespoon ful of castor 
'Ugar, a few drops of vanilla essence 
>r other flavouring, 1 tablespoonful of 
vanned jam. 

Method. — Cream the yolks of the 
; ggs and sugar well together, and , 
dd the flavouring. Whisk the whites , 
'f the eggs to a stiff froth, and mix I 
hem as lightly as possible with the 
°lks, etc. Have the butter ready 
>eated in an omelet pan, remove any 
Cl »m which may have risen, and pour 
n . the preparation. Codk over a 
luick fire until it sets, then put it 
111 0 a hot oven to finish cooking. 
uni it on to a. hot dish, place the 


jam in the centre, fold over, dredge 
with castor sugar, and serve as 
quickly as possible. 

Time. — A bout 20 minutes. Aver- 
age Cost, $d. Sufficient for 2 
persons. 

OMELET SOUFFLE, CHOCOLATE. 

Ingredients. — 1 tablespoon ful of 
finely-grated chocolate, 5 whites of 
eggs, 3 yolks of eggs, 2 ozs. of castor 
sugar, a few drops of essence of 
vanilla. 

Method. — Cream the sugar and 
yolks of eggs well together, add the 
chocolate, vanilla, and lastly the very 
stiffly-whisked whiles of eggs. Turn 
into a souffle pan coated with clarified 
butter, bake in a moderately hot 
oven, dish up, and serve dredged with 
castor sugar. 

Time, - --To bake, from 10 to 12 
minutes. Average Cost, lotf. Suffi- 
cient for 3 or 4 persons. 

OMELET, SWEET. 

Ingredients. -- 4 fresh eggs, 1 table 
spoonful of cream or milk, 1 oz. of 
iresh butter, 1 teaspoonful of castor 
sugar, a pinch of salt. 

Method. — Beat the eggs well, and 
add the salt, sugar, and cream or 
milk. Heat the butter in an omelet 
pan, then pour in the eggs ; stir with 
a spoon or fork until they begin to 
set, and fold towards the side of the 
pan in the form of a crescent. Cook 
for 1 minute longer, then turn on to 
a hot dish, dredge with castor sugar, 
and serve as quickly as possible. 

Time. — 0 or 8 minutes. Average 
Cost, 8 d. Sufficient tor 2 or 3 
persons. 

Note . — Variety may be introduced by adding a 
little warm jam or fruit puree ; it should he spread 
lightly in the centre of the omelet just before it 
is folded over. 

OMNIBUS PUDDING. 

Ingredients. — 3 ozs. of flour, 3 
ozs. of finely-chopped suet, 3 ozs. of 
stoned raisins, 2 ozs. of golden syrup 
warmed, { pint of milk. 

Method. — M ix all the ingredients 
thoroughly together, pour into a well- 
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ONION PUDDING. 


buttered basin, and steam lor 2 hours. 
Serve with a suitable sauce. 

Time. — 2} hours. Average Cost, 
4 Id. Sufficient for 3 or 4 persons. 

ONION PUDDING (Vegetarian Dish). 

Ingredients. — 8 ozs. of flour, 2 
ozs. of breadcrumbs, 3 or 4 ozs. of 
butter (1 tablespoonful of olive-oil 
may be substituted), 1 teaspoonful 
of baking-powder, 1 saltspoonful of 
salt, water. For the mixture : 3 or 
4 large mild onions, 2 tablespoonfuls 
of breadcrumbs, £ of a teaspoonful 
of sage, salt and pepper, 1 or 2 ozs. 
of butter. 

Method. — Cut the peeled onions 
into small dice, place them in a pic- 
dish with the breadcrumbs, butter, 
sage, and season with salt and pepper, 
cover closely, and bake gently for 1 
hour. Rub the butter into the flour 
and breadcrumbs, add the baking- 
powder and salt, and sufficient water 
to form a rather stiff paste. Line a 
basin with the paste, put in the mix- 
ture when cool, cover with paste, and 
afterwards with 2 or 3 folds of greased 
paper, and steam for 2 hours. Serve 
in the basin, and send brown sauce to 
table separately. 

Time. — A bout 3 J hours. Average 
Cost, 15. Sufficient for 3 or 4 
persons. 

ONION SALAD. 

Ingredients.— Large mild onions, 
finely-chopped parsley, pepper and 
salt, oil, vinegar. 

Method. — Peel the onions, cover 
them with cold water, bring to boiling 
point, and drain. Let them remain in 
cold water for 6 or 7 hours, changing 
the water repeatedly. Slice thinly, 
season with salt and pepper, moisten 
slightly with vinegar, and more liber- 
ally with oil. sprinkle lightly with 
parsley, then serve. 

ONION SAUCE. 

Ingredients . — \ pint of milk, 2 
tablespoonfuls of cream, 1 oz. of 
butter, J oz. of flour, 2 onions (about 
2 lb.), salt and pepper. 

Method.— Peel the onions, put them 


ONIONS. 


into cold water, bring to the boil, 
and strain. Return to the saucepan 
with -h a teaspoonful of salt and 
sufficient boiling water to cover them, 
and boil until tender (about 1 hour). 
When the onions are sufficientlv 
cooked they must be well drained 
and chopped coarsely. Melt the butter 
in a saucepan, stir in the flour, and 
cook for 2 or 3 minutes, then add the 
milk and stir until it boils. Add the 
onion to it, season to taste, simmer 
for a few minutes, then stir in the 
cream, and serve. 

Time. — 1 \ to i| hours. Average 
Cost, 4 d. to $d. 

ONION SOUP. 

Ingredients. — 2 pints of water, 
ij pints of milk, 3 Spanish onions, 
l a turnip, 2 strips of celery, 1 oz. of 
butter, i oz. of flour, the yolks of 2 
eggs, salt, pepper, and bay-leaf, a 
blade of mace. 

Method. — Cut the turnip and celery 
into small pieces, peel the onions, put 
them into cold water, bring to the 
boil, cook for 10 minutes, then drain 
and chop coarsely. Put 2 pints of 
boiling water into the stewpan, add 
the onions, celery, turnip, bay-leaf, 
mace, salt and pepper, and simmer 
until tender (about 1 hour). Rub 
through a line .sieve, return to the 
saucepan, add the milk, and when 
boiling stir in the flour and butter, 
previously kneaded together. Simmer 
a few minutes to cook the flour, then 
let the soup cool slightly. Beat the 
yolks of the eggs with a little milk, 
pour them into the soup, and stir 
until they thicken. Season, and serve 
with fried or toasted croutons of 
bread. 

Time. — A bout ij hours. Average 
Cost, Sd. or 9 d. Sufficient for 5 or 
6 persons. Seasonable in winter. 

ONIONS. . 

This bulb, the Aliitm cepa, which 
is the most common, but, at the same 
time, the most popular of this class oi 
vegetable, ‘differs widely as regards 
size and flavour. The smaller 
varieties are the more powerful, while 
the larger species, like the Spanish, 
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ONIONS, BURNT. 


ONIONS, SPANISH, BAKED. 


arc mild and sweet. A mild flavour 
of onion is generally liked, but the 
objection to its use is the odour left 
on the palate. This may be obviated 
in some measure by parboiling them 
before adding them to any preparation, 
the objectionable matter being more 
effectually removed by changing the 
water two or three times during the 
process. 


ONIONS, BURNT, FOR GRAVIES. 

Ingredients. — J lb. of onions 
coarsely chopped, 4 lb. of moist 
sugar, \ pint of water, | pint of vine- 
< r ar. 

Method. — Place the onions and 
water in a steel stewpan, let them 
boil for 5 or 6 minutes, then add the 
sugar, and simmer gently until the 
preparation becomes nearly black. 
Have the vinegar ready boiling, pour 
it into the stewpan, stir until well 
mixed, then strain, and when cold, 
bottle for use. This browning must 
be used very sparingly, or it will 
impart a disagreeable taste. When 
colouring alone is required, it is safer 
to use caramel, recipes for which will 
be found under that name. 


ONIONS, PICKLED. 

Ingredients. — Pickling onions ; to 
each quart of vinegar add 2 teaspoon- 
fuls of allspice, 2 teaspoonfuls of whole 
black pepper. 

Method. — Have the onions gathered 
when quite dry and ripe, and, with 
the fingers, take off the thin outsidq 
s hin ; then with a silver knife (steel 
^ s houkl not be used, as it spoils the 
colour of the onions), remove one more 
skin, when the onions will look quite 
dear. Have ready some very dry 
bottles or jars, and as fast as the 
onions are peeled put them in. Pour 
over sufficient cold vinegar to cover 
them, with pepper and allspice in the 
above proportions, taking care that 
each jar has its share of the latter 
jngredients. Tie down with the 
hhdder, and put them in a dry 
l )ll ce, and in a fortnight they will be 
r e ; idy for use. 


ONIONS, PICKLED (Another Method). 

Ingredients. — S ilver onions, white 
wine vinegar to cover. 

Method. — Remove the skins, throw 
the onions a few at a time into a 
saucepan of boiling water, taking 
care to have no more than will form 
a single layer floating on the surface 
of the water. As soon as the onions 
look clear on the outside take them 
up as quickly as possible with a slice, 
fold them in a clean dry cloth, so as to 
keep in the steam, and allow them 
to remain closely covered until the 
whole have been scalded. Let the 
onions be until quite cold, then put 
them into bottles or jars, and pour 
over them the vinegar, which should 
previously have been boiled and 
allowed to cool slightly. When cold, 
cover closely, and store in a cool, dry 
place. 

ONIONS, ROASTED. 

Ingredients. — Onions, cither red 
or yellow. 

Method. — Top and tail the oAions, 
but do not skin them. Put tljem 
into a saucepan containing sufficient 
boiling salted water to cover them, 
boil gently until nearly done, then 
drain and dry thoroughly. Place the 
onions in a tin, or in a Dutch oven, 
in front of a clear fire, and roast 
them for 15 or 20 minutes, turning 
them frequently. Serve as a garnish 
to roast fowl. 

Time. — To boil the onions, about 1 
hour. Average Cost, 2d. per lb. 
Seasonable at any time. 

ONIONS, SPANISH, BAKED. 

Ingredients. — 4 or 5 Spanish 
onions, salt, and water. 

Method. — Put the onions, with 
their skins on, into a saucepan of 
boiling water, slightly salted, and let 
them boil quickly for 1 hour. Then 
take them out, wipe them thoroughly, 
wrap each one in a piece of buttered 
paper, and bake them in a moderate 
oven for 2 hours, or longer, should the 
onions be very large. They may be 
served in their skins, and eaten with 
a piece of cold butter and a seasoning 
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ONIONS, SPANISH, BOILED. 


ORANGE CUSTARD. 


of pepper and salt ; or they may be 
peeled, and a good brown gravy 
poured over them. 

Time. — From i to i J hours to boil ; 
2 hours to bake. Average Cost, 2 d. 
per lb. Sufficient for 4 or 5 persons. 
Seasonable from October to April. 

ONIONS, SPANISH, BOILED. 

Ingredients. — Spanish onions, 
white sauce, salt and pepper. 

Method. — Peel the onions, put them 
into cold water, bring to the boil, and 
strain. Have ready a saucepan of 
boiling water, add to it a teaspoonful 
of salt, put in the onions, and boil 
gently from rj to 2 hours, according 
to size. Or they may be steamed, in 
which case about | an hour longer 
must be allowed. Serve with the 
white sauce poured over them. 

Time. — From 1.} to 2\ hours. 
Average Cost, id. to 3d. per lb. 
Seasonable from October to April. 

ONIONS, SPANISH, STEWED. 

Ingredients. — 4 or 5 medium- 
sized Spanish onions, 1 pint of brown 
stock or gravy. 

Method. — Peel and trim the onions, 
cover them with cold water, bring to 
the boil, and strain. Select a stewpan 
large enough to allow the onions to 
stand side by side, put in the stock, 
cover closely, and simmer gently 
from 1 to ij hours. Serve in a hot 
vegetable-dish with the gravy poured 
round. 

Time. — From U to 2 hours. Aver- 
age Cost, 2d. to 3d. per lb. Season- 
able from October to April. 

ONIONS, SPANISH, STUFFED. 

Ingredients. — 6 or 8 rather small 
Spanish onions, 4 tablespoonfuls of 
finely-chopped liver or raw meat 
(cooked meat of any kind may be used 
instead), 1 tablespoonful of parboiled 
finely-chopped onion, 1 tablespoonful 
of breadcrumbs, \ a teaspoonful of 
powdered sage or mixed herbs, 1 egg, 
salt and pepper, J pint of brown sauce. 

Method. — Skin and parboil the 
onions, then with a round cutter of 
small knife remove the centre part. 
Mix all the ingredients, except the 


brown sauce, together, fill the onion: 
with the preparation, baste them wel 
with hot butter or dripping, and bak< 
in a moderate oven from 30 to 4( 
minutes, basting frequently. Serv< 
with the sauce poured over. 

Time. — From i\ to 1 £ hours 
Average Cost, is. to is. 2d. Suffi 
cient for 6 or 7 persons. Season- 
able from October to April. 

ORANGE BRANDY. 

Ingredients. — 2 quarts of Frond 
brandy, £ pint of orange-juice, tin 
rind of 6 oranges, 1 j lbs. of loaf sugar 

Method. — Remove the rinds of ( 
oranges as thinly as possible, mix tlx 
strained orange- juice and brandy to 
gether, add the prepared rinds ant 
sugar, and turn the whole into a wide 
necked bottle. Cork closely, shak< 
it 2 or 3 times daily for 10 days, tliei 
strain into small bottles, and ston 
for use. 

ORANGE COMPOTE 

(See Compote of Fruit). 

ORANGE CREAM. 

Ingredients. — 1 good orange, . 
tablespoonfuls of apricot marmalade 
vanilla cream. 

Method. — Make the cream a: 
directed, but omit the vanilla flavour 
mg, add the strained juice of tin 
orange, the rind finely grated, am 
the marmalade well reduced. Pom 
into a prepared mould, and place 01 
ice until set. 

Time. — From i-| to 1 J hours 
Average Cost, 25. to 2 s. 6d. Suffi 
cient for 6 or 7 persons. 

ORANGE CUSTARD. 

Ingredients. — 4 oranges, 4 ozs 
of loaf sugar, 4 eggs, £ pint of cream 
candied orange-peel. 

Method. — Place the sugar, ver; 
thinly-cut rinds and juice of th« 
oranges in a , basin, and add lj pi nt 
of boiling water. Let these ingre 
dients remain covered for 2 hom> 
then strain into a stewpan, and brinj 
nearly to boiling point. Add tn< 
beaten eggs, and stir by the side v 





ORANGE DROPS. 


the fire until they thicken. When 
cool, pour into custard-glasses, and 
when quite cold, pile the stiffly- 
whipped cream on the top, and gar- 
nish with fine strips of candied orange- 
peel. 

Time. — From 3 to 3J hours. Aver- 
age Cost, is. 6d. to is. 9 d. Suffi- 
cient for 6 or 7 persons. Season- 
able from November to August. 

ORANGE DROPS. 

Ingredients. — 2 lbs. of loaf sugar, 

[ pint of water, 3 or 4 oranges, saffron. 

Method. — Rub some of the sugar 
on the oranges to obtain the zest. 
Koil all the sugar and the water to 
the “ small crack ” (see Sugar to Boil) 
and add a little saffron. Cool slightly, 
then pour on to an oiled slab, mark 
off into small squares, and break them 
asunder when cold. Or, use a sugar 
boiler with a spout, and drop the 
preparation in small pieces ; this pro- 
cess may be aided by using an oiled 
wire or knife. Let the drops remain 
in a drying closet for about 2 hours, 
and afterwards store them in an air- 
tight box. 

ORANGE FLOAT. 

Ingredients. — 1 pint of cream 
sweetened and stiffly whipped, 2 
whites of eggs, 3 tablespoonfuls of 
orange pulp, castor sugar. 

Method. — Beat the whites of eggs 
and orange pulp together until light, 
and sweeten to taste. Spread the 
whipped cream lightly at the bottom 
of a glass dish, and drop spoonfuls 
of the egg mixture on the surface, 
making each small pile as rocky as 
v possible. 

Time. — A bout j an hour. Average 
Cost, 25. 3 d. to 25. 6d. Sufficient 
for 1 large dish. 

ORANGE FRITTERS. 

Ingredients. — 4 or 5 oranges, 
castor sugar, frying-fat, frying-batter 
[see Apple Fritters). 

Method. — Prepare the batter as 
directed. Remove the peel and pith 
from the oranges, and divide them 
into pieces containing 2 or 3 sections, 


ORANGE MOULD. 


according to size. Dip them in the 
batter, fry in hot fat until golden- 
brown, and drain well. Dredge with 
castor sugar, and serve as quickly as 
possible. 

Time. — To fry the fritters, about* 
15 minutes. Average Cost, 6d. to ‘ 
8 d. Sufficient for 6 or 7 persons. 

ORANGE ICE CREAM. 

Ingredients. — 1 J pints of custard 
(see Custard for Cream Ices), 3 oranges, 

2 ozs. of loaf sugar, saffron-yellow 
colouring, carmine. 

Method. — Prepare the custard ac- 
cording to directions given. Remove 
the outer yellow part of 2 oranges by 
rubbing them with the lumps of 
sugar, which afterwards must be dis- 
solved in 1 tablespoonful of warm 
water. Mix with the strained juice 
of the oranges ; when cool stir into 
the custard, and add the carmine and 
saffron-yellow, until the desired colour 
is obtained. Freeze in the usual way. 

Time.— F rom 40 to 45 minutes. 
Average Cost, is. to 2s. 6 d. Suffi- 
cient for 7 or 8 persons. 

ORANGE JELLY. 

Ingredients. — x pint of orange- 
juice (strained), 1 pint of boiling water, 
2 ozs. of loaf sugar, i£ ozs. of gelatine, 
the juice of 2 lemons, the thinly-cut 
rind of 2 oranges. 

Method. — Put the water, gelatine, 
sugar, and orange-rinds into a stew- 
pan, bring to the boil, and let the mix- 
ture stand by the side of the lire for 
about 10 minutes. Have the strained 
orange and lemon-juice ready in a basin 
add the contents of the stewpan, pour- 
ing them through a piece of muslin or 
a strainer. When cool, pour into a 
mould rinsed with cold water. This 
jelly is never cleared, as it spoils the. 
flavour. 

Time. — About 40 minutes. Average 
Cost, is. Sufficient for 1 quart of 
jelly. Seasonable from November to 
August. 

ORANGE MOULD. 

Ingredients. — 4 oranges, J pint of 
milk (about), 3 ozs. of sugar, \ oz. of 
gelatine. 
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ORANGE PUDDING. ORANGE SPONGE. 


Method. — Remove the orange-rind 
as thinly as possible, and cut it into line 
strips. Strain the orangc-juice, mix 
with it milk to increase the quantity 
to exactly i pint, and add the gelatine 
and sugar. Soak for 2 hours, then 
bring gently to boiling point, and sim- 
mer for 2 or 3 minutes. Add more sugar 
if necessary, and pour into a wetted 
mould. 

Time. — A bout 3 hours. Average 
Cost, 8r/. Sufficient for 5 or 6 per- 
sons. Seasonable from November to 
August. 

ORANGE PUDDING. 

Ingredients. — 4 oranges, 3 ozs. of 
castor sugar, 3 ozs. of cakecrumbs or 
crumbled sponge cakes, 3 eggs, \ pint 
of milk, salt, nutmeg, short crust paste. 

Method. — Remove the rind of 1 
orange in exceedingly thin strips, place 
them in a stewpan with the milk, and 
bring to boiling point. Let the pre- 
paration infuse for about 20 minutes, 
then pour it over the cakecrumbs, 
add the sugar, a pinch of salt, a sprink- 
ling of nutmeg, the well-beaten eggs, 
and the juice of the oranges. Have 
ready a piedish with the edges lined as 
directed in the recipe for Apple Amber, 
pour in the preparation, and bake in a 
moderate oven for about \ an hour. 
Dredge with castor sugar, and serve 
cither hot or cold. 

Time. — A bout 1 hour. Average 
Cost, 10 d., exclusive of the paste. 
Sufficient for 5 or 6 persons. 

ORANGE SAUCE (SAVOURY). 

Ingredients. — 1 Seville orange, \ 
pint of Kspagnole sauce, \ pint of good 
stock, 1 teaspoonful of" lemon-juice, 
1 glass of port wine, cayenne, salt. 

Method. — Remove the rind from 
half the orange, and cut it in very thin 
shreds. Boil these in water for 5 
minutes. Put the sauce and stock 
into a stewpan with the juice of \ the 
orange, and reduce to half quantity. 
Strain, add all the other ingredients, 
• boil, skim, add the shreds of orange 
rind, and serve. 

Time. — 25 to 30 minutes. Average 
Cost, is. 4 d. 


ORANGE SAUCE (SWEET). 

Ingredients. — J pint of milk, j 
glass of cura^oa, 2 yolks of eggs, 2 oz 
of castor sugar, 1 small orange. 

Method. — Boil the milk, add the 
sugar, thc grated orange-rind, and a 
tablespoonful of orange-juice, simmer 
for 5 minutes, then cool slightly. Heat 
the eggs with a little milk, pour them 
into the saucepan, stir until they begin 
to thicken, then add the cura^a, and 
serve. 

Time. — A bout J an hour. Averagf 
Cost, yd. to 8rf. for this quantity, 

ORANGE SORBET 

(See Lemon Sorbet). 

Using 8 oranges and 2 lemons in- 
stead of 8 lemons and 2 oranges. 

ORANGE SOUFFLE. 

Ingredients. — 1 orange, 3 ozs. of 
cakecrumbs, 3 ozs. of breadcrumbs, 
2 ozs. of castor sugar, 1 oz. of butter, 
2 eggs, 2- pint of milk, 4 a small glass, 
of noyeau, a few glace cherries. 

Method. — Boil the milk, pour it 
over the crumbs, and let them soal> 
while the other ingredients are bein*. 
prepared. Cream the butter am. 
sugar as usual, add the yolks and 1 
white of egg, and beat well. Now add 
half the rind of the orange, grated 01 
finely chopped, a dessertspoonful ot 
orange-juice, noyeau, and the cake- 
crumbs. Turn the mixture into a 
buttered sou the dish, and bake from 
to 30 minutes in a moderately hot oven. 
Have ready the remaining white 
whisked to a stiff froth, spread it lightly 
over the surface of the souffle, dredge 
with castor sugar, and garnish witl 
the cherries. Replace in the ovei. 
until the meringue acquires a littU 
colour, and serve. 

Time. — To bake, from 35 to 4 
minutes. Average Cost, is. Suffi- 
cient for 5 or 6 persons. 

ORANGE SPONGE. 

Ingredients. — -J- pint of orange 
juice, 2 whites of eggs, sugar to taste. 
h oz. of gelatine.. 

Method. — Soak and afterwards dis- 


384 






ORANGE SYRUP. 


solve the gelatine in a little boiling 
water, add the orange-juice and 
sweeten to taste. When cold, add the 
whites of eggs, whisk until light, and 
either mould or serve piled on a dish 
(see Lemon Sponge). Raspberry sponge 
may be made by substituting the 
strained juice of fresh raspberries for 
the orange-juice. 

Time. — A bout 40 minutes. Average 
Cost, 9 d . to 15. Sufficient for 1 dish 
or large mould. 

ORANGE SYRUP. 

Ingredients. — } pint of orange- 
juice, the rind of 2 oranges, f lb. of 
castor sugar. 

Method. — Remove the rind in very 
thin strips ; they should be almost 
transparent. Put the sugar, orange- 
juice, and rind into a saucepan, and 
simmer very gently for about } an 
hour. Remove the scum as it rises. 
Strain, and when cold, bottle for use. 
A little of this will be found an excel- 
lent flavouring for sweet sauces and 
custard. 

Time. — From 40 to 50 minutes. 
Average Cost, 6 d . to 8 d . 

ORANGE TARTLETS. 

Ingredients. — 2 good oranges, 3 
ozs. of butter, 3 ozs. of sugar, 3 yolks 
of eggs, 1 white of egg, J a teaspoon fill 
of vanilla essence, short crust paste. 

Method. — Remove the rinds of the 
oranges as thinly as possible, and chop 
them finely. Cream the butter and 
sugar well together, beat each yolk 
in separately, add 2 tablespoon fuls of 
orange-juice, the orange rind and 
vanilla essence. Whisk the white of 
egg stiffly, add it lightly to the rest 
of the ingredients, and pour the mix- 
ture into the tartlet moulds, previously 
lined with paste. Bake from 15 to 
20 minutes in a moderate oven, and 
when three-quarters baked, dredge 
them well with castor sugar. 

Time. — 30 to 40 minutes< Average 
Cost, 8 d ., exclusive of the paste. 
Sufficient for 9 or 10 tartlets. 

ORANGE WINE. 

Ingredients. — The juice of 50 
Seville oranges, 1 5 lbs. of loaf sugar, 4 


ORANGES, WITH JELLY. 


gallons of water, the whites and shells 
of 3 eggs, 1 pint of French brandy, 3 
tablespoonfuls of brewer’s yeast. 

Method. — Dissolve the sugar in the 
water, add the whites and crushed 
shells of the eggs, bring to the boil, 
and simmer gently for 20 minutes. Let 
it stand until nearly cold, then strain 
through a jelly-bag, add the strained 
orange- juice and yeast, and leave the 
vessel covered for 24 hours. Pour into 
a cask, bung loosely until fermentation 
subsides, then tighten the bung, and 
allow the cask to remain undisturbed 
for 3 months. At the end of this time 
rack it off into another cask, add the 
brandy, let it remain closely bunged 
for 12 months, then bottle for use. 

ORANGEADE. 

Ingredients. — The juice of 15 
oranges, the rind of 3 oranges, 2 quarts 
of water, % lb. of loaf sugar, crushed 
ice. 

Method. — Remove the peel of 3 
oranges as thinly as possible, add it 
and the sugar to 1 pint of water, then 
simmer gently for 20 minutes. Strain 
the orange -juice into a glass jug, 
and add the remaining 3 pints of 
water. As soon as the syrup is 
quite cold strain it into a jug, add 
a handful of crushed ice, and serve 
at once. 

ORANGES FILLED WITH JELLY. 

Ingredients. — Oranges, jelly of 2 
or 3 colours. 

Method. — The rind of each orange 
must be shaped in the form of a cup 
with a narrow handle across the top. 
Remove half the rind of each orange, 
except that part which forms the 
handle, by means of a sharp knife, and 
scoop out the pulp. When an orna- 
mental disli is required, cut tire edge 
of both cup and handle into points, or 
some other design. Fill the cups with 
jelly, decorate the light jelly with pis- 
tachio nuts or angelica, and the dark 
jelly with shredded almonds, or, if 
preferred, use whipped cream as a 
garnish. 

Average Cost. — yi . to 4 d . each.. 
Allow i to each person. 

2 B 
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ORTOLANS, ROASTED. OX-CHEEK, STEWED. 


ORTOLANS, ROASTED. 

Ingredients. — Ortolans, toast, 
bacon, bay-leaves or vine-leaves, but- 
ter for basting, brown gravy, fried 
breadcrumbs, watercress. 

Method. — Remove the head, neck, 
and crop, but let the trail remain. 
Truss for roasting, brush over with 
warm butter, cover the breast of each 
bird with a vine-leaf or bay-leaf, and 
tie over them thin slices of bacon. 
Attach them to a long steel skewer, 
running it through the body of each 
bird, and roast them in front of a quick 
fire for about io minutes. Baste the 
birds almost continuously with hot 
butter, and put the toast under them 
to catch the drippings from the trail. 
When cooked, remove the skewers and 
strings, but, if liked, the bacon may 
remain and be brushed over with warm 
glaze. Serve the birds on the toast 
garnished with watercress, and send 
the gravy and breadcrumbs to table 
separately. 

Time. — 20 minutes. Average Cost, 
is. 6 d. each. Seasonable from 
March to May. 

OX-CHEEK MOULD. 

Ingredients. — Cooked ox-cheek. 
To 1 lb. allow £ lb. of cooked tongue, 
ham, or bacon, 3 hard-boiled eggs, 1 
teaspoonful of finely-chopped parsley, 
the grated rind of \ a lemon, \ of a tea- 
spoonful of powdered mixed herbs, \ 
pint of liquor in which the cheek was 
cooked, 3 or 4 sheets of gelatine, salt 
and pepper. 

Method. — Cut the cheek and tongue 
or ham, into small pieces, cut the eggs 
into slices or sections, and arrange 
some of them in a pattern on the 
bottom, and round the sides of a plain 
mould or basin. Mix the parsley, 
lemon-rind, herbs, salt and pepper to- 
gether. Cover the bottom of the 
decorated mould with a thick layer of 
ox-cheek, on the top of it place a thin 
layer of bacon, add a few slices of egg, 
and sprinkle well with the flavouring 
mixture. Repeat until the mould is 
full, pour in a little warm stock in' - 
which the gelatine has previously been 
dissolved, cover with a greased paper, 
stand in a tin containing water, and 


bake for i\ hours in a moderate oven 
Pour in the remainder of the stock, anc 
when cold turn out and garnish witl 
parsley. 

Time. — To cook, from 1 to d hours 
Average Cost, 8 < 7 ., exclusive of tin 
ox-cheek. 

OX-CHEEK SOUP. 

Ingredients. — 5 quarts of water, 1 
ox-cheek, 2 onions, 2 carrots, 1 turnip 
1 strip of celery, a bouquet-garni (pars 
ley, thyme, basil, marjoram, bay-leaf) 
12 peppercorns, 4 cloves, 2 blades oJ 
mace, 2 ozs. of butter, 2 ozs. ol Hour. 

Method. — Soak the cheek in salt 
and warm water for 5 or 6 hours, 
changing it 2 or 3 times. Prepare the 
vegetables and cut them into thick 
slices, melt the butter in a large stew- 
pan, add the vegetables to it, and fry 
until brown. Well wash the ox-chcek, 
break the bones into small pieces, and 
put them into the stewpan ; also put 
in the herbs, seasonings, meat, and 
water. Bring slowly to the boil, skim 
well, put on the cover and simmer 
gently for 3 hours, or according to the 
size of the cheek ; strain, return the 
soup to the saucepan, and bring >1 the 
boil. Mix the ilour smoothly- with a 
little cold water or stock, pour it into 
the soup, stir and simmer for 5 or (i 
minutes. Cut the smaller pieces of 
meat into dice and add them to the 
soup, also cut a few dice of cooked 
celery and carrot. Season to taste, 
and serve. 

Time. — About 4 hours. Average 
Cost, 2s. 6 d. Seasonable in winter. 
Sufficient for 12 persons. 

OX-CHEEK, STEWED. , 

Ingredients. — 1 ox-cheek, 2 ozs. of 
butter, 2 ozs. of flour, 2 onions, 2 small 
carrots, 1 turnip, 2 strips of celery, a 
bouquet-garni (parsley, thyme, hay- 
leaf), 12 peppercorns, 2 cloves, a glass 
of sherry, if liked 1 teaspoonful of 
lemon-juice, salt and pepper. 

Method. — Wash the cheek in several 
waters, remove the splintered bones, 
if any, and soak for at least 12 hours 
in salt and water,, changing the water 
2 or 3 times. When sufficiently soaked 
wash it well in warm water, put into a 
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OX-CHEEK, STUFFED. 


OX-LIVER, ROASTED.. 


boiling pot, cover with cold water, 
bring to the boil, and skim well. Now 
add the vegetables cut into thick 
slices, peppercorns, cloves, bouquet- 
garni, and a heaps 1 teaspoon ful of salt, 
and cook slowly for about 4 hours, or 
until the bones may be easily removed. 
Have ready the brown roux (or thick- 
ening), made by frying the butter and 
Hour together until they acquire a nut- 
brown colour, strain on to it rather 
more than 1 pint of liquor from the 
boiling pan, stir Until it boils, and 
simmer for at least ro minutes. In 
the meantime bone the cheek, and cut 
it into pieces convenient for serving. 
Add the sherry and lemon -juice to the 
sauce, season to taste, put in the slices 
of cheek, and, when hot, serve. The 
dish may be garnished with dice or 
julienne strips of turnip and carrot 
cooked separately. The liquor in 
which the cheek has been cooked 
makes excellent soup. 

Time. — T o cook, to 5 hours. 
Average Cost, 2 s. 6 i. Sufficient 
for 7 or 8 persons. 

OX-CHEEK, STUFFED. 

Ingredients. — 1 ox-cheek, veal 
forcemeat, 2 ozs. of butter, 2 ozs. of 
Hour, 2 onions, 2 small carrots, 1 
turnip, 2 strips of celery, a bouquet- 
garni (parsley, thyme, bay-leaf), 12 
peppercorns, 2 cloves, salt and pepper, 
1 egg, browned breadcrumbs. 

Method. — Prepare and cook the 
cheek as directed in recipe for “ Ox- 
. cheek, Stewed.” As soon as the bones 
can be easily separated from the 
meat, take the cheek out of the boil- 
ing pot, remove the bones, ilatten 
the cheek on the table, season it well 
with salt and pepper, spread on the 
forcemeat, roll up tightly and bind 
securely with string. Coat the rolled 
cheek thickly with egg and browned 
breadcrumbs, and bake in a moderate 
oven for i£ hours, basting frequently 
with hot fat. Fry the butter and 
Hour together until a brown roux 
(or thickening) is formed, strain on 
to it 1 pint of liquor from the boiling 
Pot, stir until boiling, simmer for 
about \ an hour, then season to taste, 
and when ready to serve strain ii 


into a sauceboat. If liked, the dish 
may be garnished with small rolls of 
fried bacon and slices of lemon. 

Time. — From 4 to 4J hours. Aver- 
age Cost, 2 s. 6 d. to 35. Sufficient 
for 7 or 8 persons. 

OXFORD JOHN. 

Ingredients. — Thin slices off a 
well-hung leg of mutton, 2 ozs. of 
butter* J- oz. of flour, J pint of good 
gravy or stock, 1 tablespoonful of 
finely-chopped ham or bacon, 1 tea- 
spoonful of finely-chopped pafsley, 1 
teaspoonful of finely-chopped shallot 
or onion, \ a teaspoonful of powdered 
mixed herbs, salt and pepper, 1 tea- 
spoonful of lemon-juice. 

Method. — Cut the meat into rounds 
about 3 inches in diameter, and 
season well with salt and pepper. 
Mix the ham, parsley, shallot, herbs, 
and a little salt and pepper together, 
spread the mixture on one side of 
the meat, and pile the pieces one 
above the other. Let them remain 
for at least 1 hour, then separate them 
and fry quickly in hot butter. Re- 
move and keep them hot, sprinkle 
in the Hour, which the butter should 
completely moisten, otherwise more 
must be added, brown well, and add 
the stock. Stir untif boiling, season 
to taste, add the lemon-juice, and re- 
place the meat. Let the stewpan 
stand for 10 or 15 minutes, where 
the contents will be kept just below 
simmering point, then serve. 

Time. — Altogether, about 2 hours. 
Average Cost, 10 d. to 15. per lb. 
Allow i lb. for 3 or 4 persons. Sea- 
sonable at any time. 

OX-LIVER, ROASTED. 

Ingredients. — 2 lbs. of liver, \ lb. 
of fat bacon, salt and pepper, flour. 

Method. — Wash and dry the liver, 
place it in a deep baking-dish, surround 
it to half its depth with hot water, 
and cover with slices of bacon. Bake 
gently for i£ hours, basting well, and 
dredging frequently with flour highly 
seasoned with salt and pepper during 
the process. (The bacon may be cut 
into dice and served as a garnish, iir 
which case it must be kept covered 
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OX-TAIL SOUP. 


OX-PALATES, STEWED. 

with two or three thicknesses of greased 
paper while cooking, otherwise it will 
become too crisp.) 

Time. — 1 l hours. Average Cost, 
i6. 2 d. to is. 4 d. Sufficient for 5 or 0 
persons. Seasonable at any time. 

OX-PALATES, STEWED* 

Ingredients. — 4 ox-palatcs, 1} 
pints of stock, ij ozs. of butter, 

1 \ ozs. of ilour, 1 onion, 1 small 
carrot, J a small turnip, a bouquet - 
garni (parsley, thyme, bay-leaf), b 
peppercorns, salt. . 

Method. — Soak the palates for , 
several hours in salt and water, and 
press them frequently with the lingers 
to draw out the mucus. Wash well 
in 2 or 3 waters, then put the palates 
into a stewpan with cold- water to 
completely cover them, heat grad- 
ually, and, before the water boils, 
drain, and scrape oil the rough skin 
which covers one side, leaving them 
white and clear. If the water is 
allowed to boil this skin is removed 
with great difficulty. Replace the 
palates in the stewpan, add the 
stock, herbs, peppercorns, sliced vege- 
tables, and salt, and simmer gently 
for 4 hours. Press between 2 dishes 
until cold, then cut into 2-inch 
squares. Fry the butter and Hour 
in a stewpan until a brown roux is 
formed, strain on to it the stock in 
which the palates were cooked (if 
reduced to less than •$ pint, add 
more to make up this quantity), put 
in the pieces of palate, and, when 
hot, serve garnished with fancifully- 
cut vegetables. 

Time. — . 20 minutes, after the palates 
are cooked. Average Cost, 2*. 

Note. — The palates, after being either- braided or 
stewed until tender, and pressed until cold, may 
be marinaded (soused in brine), and, after being 
drained, dipped in butter eoated with egg and 
breadcrumbs and tried, cut into rounds, re-heated, 
glared, and dished alternately with slice', of cooked 
tomato, or stuffed with meat faice, and dressed as 
olives. 

OX-TAIL, BROILED. 

Ingredients. — 2 tails, ij pints of 
stock, 1 egg, breadcrumbs, salt and 
pepper, piquante sauce or good gravy, 
oiled butter or salad-oil. 

Method. — W ash and dry the tails, 


and divide them at the joints. Pu 
them into a stewpan with the stock 
which should be highly flavoured 
otherwise vegetables and herbs inns 
be added. Simmer gently for 2 
hours, then drain and put aside 1111 ti 
cold. When ready, coat carefulb 
with egg and breadcrumbs, dip inti 
oiled butter or salad-oil, and broi 
over a clear lire. Serve with sauc< 
or gravy. Cold remains may lx 
utilized in this manner. 

Time. — To stew, 2} hours ; to broil 
10 minutes. Average Cost, is. «S</ 
to 2s. Cxi. Sufficient for 6 or ; 
persons. Seasonable at any time. 

OX-TAIL SOUP. 

Ingredients. — 1 ox-tail, 2 quart. 1 
of second stock or water, 2 onions 
2 carrots, 1 turnip, 2 strips of celery 
2 ozs. of butter, 2 ozs. of lean hair 
or bacon (cut into dice or cubes), u 
bouquet-garni (parsley, thyme, bay- 
loaf), 12 peppercorns, 2 cloves, sail, 
i glass of sherry, i tablespoon ful oJ 
cornflour. 

Method.— Cut the tail into small 
joints, put it into a stewpan, covei 
with cold water, boil up and strain. 
Dry the pieces of ox-tail, roll them 
in flour, put them with # the ham 
and sliced vegetables and butter into 
the stewpan, and fry until brown. 
Then add the stock, herbs, peppercorns, 
cloves, and salt, boil and skim well. 
Put on ilie lid and cook very gently 
for about 4 hours. Strain, remove 
the fat, return to the stewpan, and 
when tlie soup boils add the sherry 
and cornflour smoothly mixed to- 
gether, stir and cook for a few minutes. 
Serve the smaller pieces of the tail in 
the soup, the remainder may be re- 
heated in a good brown sauce, and 
served as an entree. 

Time. — 5 1 to 6 hours. Avekaci 
Cost, 2s. gd., without the stock. 
Seasonable at any time. Sufficien 1 
for 6 persons. 

OX-TAIL SOUP (Tinned) 

' ( See Mock Turtle Soup). 

[ Omit the forcemeat balls and 
lemon- juice, and substitute a tin 01 
ox-tail for the \ tin of calf’s head. 
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OX-TAIL, STEWED. 


OYSTER OMELET. 


OX-TAIL, STEWED. 

Ingredients. — 1 ox-tail, 2 ozs. of 
batter, 1 \ ozs. of flour, 1 pint of stock 
or water, a bouquet-garni (parsley, 
thyme, bay-leaf), 2 cloves, 1 blade of 
macc, 1 sliced onion, 1 tablespoonful of 
lemon-juice, salt and pepper. 

Method. — Wash the tail, cut it into 
pieces about i£ inches long, and divide 
the thick parts in half. Make the butter 
hot in a stewpan, dry the pieces of tail 
thoroughly, and fry them brown in the 
butter, 'l ake them out of the stewpan, 
put in the sliced onion and flour, fry 
until well browned, then add the stock, 
bouquet-garni, cloves, mace, salt and 
pepper, and stir until boiling. Replace 
the pieces of tail, cover closely, and sim- 
mer gently for z\ to 3 hours. Arrange 
the pieces of tail on a hot dish, season 
the sauce to taste, add the* lemon-juice, 
and strain over them. Garnish with 
croutons of fried bread, or groups of 
cooked turnip and carrot, cut either 
into dice or julienne strips. 

Time. — F rom 2} to 3 hours. Aver- 
age Cost, 2s. to 2s. 9 iL Sufficient 
for 5 or 6 persons. 

OX-TONGUE, POTTED. 

Ingredients. — Cooked ox- tongue. 
To each lb. allow 3 ozs. of butter, pow- 
dered mace, cloves, nutmeg, cayenne. 

Method. — Chop the tongue finely, j 
then pound it well in a mortar, grad- | 
ually adding clarified butter, and the 
above flavourings until the whole 
is reduced to a moist smooth paste. 
Rub through a line sieve press into 
pots, and cover with the remainder of 
the clarified butter. 

OYSTER FORCEMEAT FOR ROAST 
OR BOILED TURKEY. 

Ingredients. — 18 sauce oysters, 1 
pin t of breadcrumbs, 2 ozs. of finely- 
chopped suet, l a teaspoonful of mixed 
herbs, a good pinch of nutmeg, salt and 
pepper, 1 egg, and a little milk if neces- 
sary (or oyster liquor). 

Method. — Beard the oysters, put 
any liquor from them into a saucepan, 
add the beards, and simmer for about 
*9 minutes. Cut the oysters into small 
pieces, mix with them the breadcrumbs 


suet, herbs, nutmeg, and seasoning. 
Add the egg and sufficient milk or 
oyster liquor to thoroughly moisten the 
whole, and mix well. Press the farce 
lightly into the breast of the turkey. 

Time. — From 30 to 40 minutes. 
Average Cost, about is. yd. for this 
quantity. Sufeicient for 1 turkey. 

OYSTER FRITTERS. 

Ingredients.— * 12 large oysters, 3 
ozs. of flour, l pint of tepid water, 

1 tablespoonful of salad-oil or oiled 
butter, the whites of 2 eggs, salt, 
frying-fat. 

Method. — Make a batter by stirring 
the water and salad-oil gradually into 
the flour ; when perfectly smooth add 
the salt, and lastly the stiffly-whipped 
whites of eggs. Beard the oysters, dip 
them in the batter, and try them in hot 
fat until they acquire a golden-brown 
colour. 

Time. — \ an hour. Average Cost, 
is. 9 </. to Is. 3</. Suhktknt for 6 per- 
sons. Seasonable from September to 
April. 

OYSTER OMELET. 

Ingredients. — 6 eggs, 6 oysters, 1 
tablespoon ful of white sauce or fish 
sauce, 1 tablespoonful of milk, salt and 
pepper, 1 oz. of butter. 

Method. — Blanch the oysters in 
their own liquor without allowing them 
to boil, then divide them in halves or 
quarters, and mix with them the sauce 
and seasoning to taste. Beat the eggs 
well, add the milk, and salt and pepper 
to taste. Melt the butter in an omelet- 
pan, when hot pour in the eggs, stir 
nil til the mixture begins to set, then 
place the oyster preparation in the 
centre, fold the sides in, finish cooking, 
and serve. 

Time. — Altogether, 20 minutes. 
Average Cost, is. 0 d. to 2 s. tod. 

OYSTER OMELET (Chafing Dish 
Cookery). 

Ingredients. — 1 dozen oysters, (r 
eggs, 1 tablespoonful of milk, 1 table- 
spoonful of oyster liquor, salt, pepper,, 
I oz. of butter. 

Method. — Blanch the oysters in 
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OYSTER PATTIES. 


their own liquor, drain them and re- 
move the beards, and cut into small 
dice. Beat up the eggs in the milk and 
oyster liquor, season to taste with salt 
and pepper, and add the oysters. Melt 
the butter in a chafing dish, pour in the 
mixture, and stir over a quick fire until 
the eggs begin to set. Fold over and 
shape neatly (oval cushion shape), 
allow the omelet to take colour, and 
serve. 

Time. — 4 or 5 minutes. Average 
Cost, 2 s. to 2s. 6d. Sufficient for 3 
persons. Seasonable, September to 
April. 

OYSTER PATTIES. 

Ingredients. — r lb. of puff paste, 
24 oysters, 2 ozs. of butter, 1 oz. of flour, 
the yolks of 3 eggs, | pint of fish stock 
or milk (about), \ gill of cream, J a tea- 
spoonful of lemon - juice, salt and 
pepper, parsley. 

Method. — When the paste has had 
t lie necessary number of turns, roll it 
out to a thickness of about J an inch, 
and with a hot wet cutter of~2j inches 
diameter stamp out 8 or 9 rounds of 
paste. Brush these over with beaten 
egg, then make an inner ring to about 
half the depth of the paste with a 
cutter 1 inch in diameter, previously 
dipped in hot water. Bake them in a 
hot oven for 20 or 25 minutes, then re- 
move and take care of the lops, scoop 
out the soil inside, and keep the pat- 
ties warm until required. Meanwhile, 
put the oysters and their liquor into a 
saucepan, let them come to the boil, 
drain them, put the liquor aside, re- 
move the beards, and cut each oyster 
in two. Melt the butter in a stewpan, 
add the flour and cook for 3 or 4 min- 
utes, add the oyster liquor with enough 
milk to make h a pint, and stir until the 
sauce boils. Simmer for 10 minutes, 
add the cream, the yolks of the eggs, 
lemon-juice, and seasoning to taste ; 
simmer again gently until the yolks of 
the eggs thicken, then pass through a 
tammy-cloth or fine sieve. Re-heat, 
add the oysters, and when thoroughly 
hot, place in the puff paste cases, put on 
the covers, garnish with parsley, and 
•■serve. 


OYSTER SAUSAGES. 


made. Average Cost, about 25. (></. 
exclusive of the paste. Sufficient fo: 
8 or 9 patties. Seasonable fron 
September to April. 

OYSTER PLANT, SCALLOPED. 

Ingredients. — 1\ lbs. of stewei 
oyster plant (salsify), 3 ozs. of butter 
l gill of milk, salt to taste, a pincl 
of cayenne pepper. 

Method. — When the oyster plant 
is boiled tender, rub it through <i 
sieve ; add part of the butter and all 
the other ingredients, mix well, put 
in a baking-dish, cover the top with 
grated breadcrumbs and the rest ol 
the butter. Bake it a delicate brown, 
and serve hot. 

Time. — 15 minutes. Cost, 15. to 
is. 3 d. Sufficient for 5 or 6 persons. 
Seasonable in winter. 

OYSTER SAUCE. 

Ingredients. — 12 sauce oysters, 1 
oz. of butter, a teaspoonful of lemon- 
juice, the yolk of 1 egg, £ pint ol 
Bechamel sauce. 

Method. — Open the oysters, re- 
move the beards, and put them with 
their liquor and the butter in a small 
saucepan. Cover with a lid, and cook 
for 4 minutes (they must not be 
allowed to boil), then drain well ami 
halve or quarter them. Reduce the 
liquor to half its original quantity, 
then strain and return to the sauce- 
pan. Add the Bechamel sauce, when 
not bind with the yolk of egg, then 
put in the oysters and lemon-juice. 
Stir until the oysters are quite hot, 
season with a pinch of salt and pepper 
if necessary, and serve in a hot sauce- 
boat. 

Time. — From 20 to 30 minutes. 
Average Cost, is. 2d., in addition 
to the Bechamel sauce. 

OYSTER SAUSAGES. 

Ingredients. — 12 sauce oysters, 1 
lb. of veal, | lb. of suet finely chopped, 
1 thick slice of bread, 1 egg, butter 
qjt dripping for frying, salt ami 
pepper. 

Method. — Open tlie oysters, p re ' 
serve the liquor, remove- the beards, 


Time. — J an hour after the paste is 
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OYSTER SOUFFLE. OYSTER STUFFING. 


and cut the oysters into very small 
pieces. Strain the liquor over the 
bread, let it soak until soft, then 
drain off any unabsorbed liquor, and 
beat the bread with a fork until no 
lumps remain. Pass the veal 2 or 3 
times through a mincing-machine, add 
the suet, bread, salt and pepper to 
taste, and lastly the oysters and egg. 
The preparation may be improved 
by being well pounded in a mortar, 
but it is not absolutely necessary. 
When ready, press into skins, or 
shape in the form of small sausages, 
roll lightly in Hour seasoned with salt 
and pepper, and fry in hot butter 
or fat. 

Time. — Altogether, 1 J hours. Aver- 
age Cost, 2 s. 34/. 

OYSTER SOUFFLE. 

Ingredients. — 2 small whitings, 6 
large sauce oysters, ij- ozs. of flour, 2 
ozs. of butter, about \ pint of milk, h 
{•ill of cream, J a teaspoonful of 
anchovy essence, “3 eggs, seasoning. 

Method. — Skin the whitings, re- 
move all the meat from the bones, and 
pound it in a mortar. Melt the butter in 
a stewpan, add the flour, and cook a 
little without browning ; moisten with 
the milk and oyster liquor, stir briskly 
until quite smooth, then add the cream. 
Cook a little longer, but stir all the 
while. Remove the beards from the 
oysters, cut the latter into dice, and put 
them into the mixture ; season to taste 
with salt, pepper, and nutmeg, work 
in the yolks of the eggs, the anchovy 
essence, and the pounded flsh. Whisk 
the whites of the eggs to a stiff froth, 
and mingle them carefully with the 
mixture. Three parts fill a well- 
buttered souffle-tin or Charlotte mould, 
steam for about 45 minutes. Remove 
from the mould, and serve with a white 
sauce. 

Time. — To steam, about 45 minutes. 
Average Cost, 2s. Sufficient for 6 
persons. Seasonable from September 
to April. 

OYSTER SOUP. 

Ingredients. — 1 lb. knuckle of veal, 
1 lb. of plaice, 2 ozs. of butter, 1 £ ozs. 


of flour, £ pint of milk, pint of cream, 
18 oysters, 1 onion, 1 bay-leaf, 1 tea- 
spoonful of anchovy essence, salt and 
pepper. 

Method. — To r quart of cold water 
add the veal cut into small pieces, the 
onion and bay-leaf. Simmer gently for 
3 hours, then strain and when cold re- 
move the fat. Fillet the plaice, re- 
move the black skin, and simmer the 
the fish in r quart of cold water for 
about 1 hour, or until it is reduced to 
shreds, tl^en rub through a tine sieve. 
Simmer the beards of the oysters in \- 
pint of the flsh stock, add the liquor 
from the oysters, strain and put aside. 
Mix together the veal and fish stock, 
and bring to boiling point. Melt the 
butter in a stewpan, stir in the flour, 
cook for 2 or 3 minutes, then pour in 
the hot stock and stir until it boils. 
Now add the milk, oyster liquor, 
anchovy essence, and season to taste. 
If the oysters are large, cut them in 
halves, anti put them into the boiling 
soup just before serving, but they must 
not be allowed to cook. Stir in the 
cream at the last moment. 

Time. — 2 hours, after veal stock is 
made. Average Cost, 3.9. 6 d. Sea- 
sonable from September to April. 
Sufficient for 10 persons. 


OYSTER STUFFING, SAVOURY. 

Ingredients. — 12 large oysters, 1 
gill of stock, 4 ozs. of soft white bread- 
crumbs, a little grated lemon-rind, 1 
dessertspoonful of chopped parsley, 1 
pinch of mace, 1 \ ozs. of butter, salt 
and pepper to taste. 

Method. — Beard the oysters, save 
the liquor and put it with the beards 
and the stock and bring to the boil. 
Allow to simmer till the flavour is ex- 
tracted from the beards, then strain. 
Mix together the breadcrumbs, grated 
lemon, chopped parsley, salt, pepper, 
butter, mace, and the oysters chopped, 
bind the mixture with the egg and as 
much of the oyster stock as will bring 
to the proper consistency. Use ior 
stuffing fish or poultry. 

Time. — 30 minutes. Average 
Cost, 1.9. 6 d. to 2s. Sufficient foi 1 
goose. 
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OYSTERS, BROILED. OYSTERS, FRIED. 


OYSTERS, BROILED (Chafing Dish 
Cookery). 

Ingredients.— i dozen large oysters, 
finely crushed shredded wheat biscuits, 
2 ozs. of butter, oiled butter, salt and 
pepper, lemons. 

Method. — Remove the .beards from 
the oysters, cut them in halves, wipe 
and season with salt and pepper, 
and dip them in oiled butter. Drain 
again, and roll them in the shredded 
wheat biscuits finely crushed. Heat 
up the butter in the chafing dish, 
when quite hot drop in the crumbed 
oysters, cook and serve with quarters 
of lemon. 

Time. — 5 minutes. Average Cost, 
25. to 25. 6 d. Sufficient for 3 

persons. Seasonable, September to 
April. 

OYSTERS, DEVILLED. 

Ingredients. — 1 dozen oysters, 1 
oz. of butter, cayenne, salt, lemon, 
brown bread, butter. 

Method. — Open the oysters care- 
fully so as to preserve as much as 
the liquor as possible, and leave them 
in their shells. Sprinkle them lightly 
with salt, and more liberally with 
cayenne, and to each one add a small 
piece of butter. Place the oysters 
on a gridiron over a clear slow fire 
until thoroughly heated, then serve 
with sliced lemon and thin brown 
bread and butter. 

Time. — 4 minutes, to cook. Aver- 
age Cost, 25. per dozen. Season- 
able from September to April. 


OYSTERS, FRICASSEED. 

Ingredients. — 18 large oysters, 2J- 
ozs. of butter, J- oz. of Hour, 1 gill of 
white stock, £ gill of cream, the yolks 
of 3 eggs, 1 teaspoon ful of lemon- 
juice, salt, nutmeg, white pepper, 10 
small heart-shaped slices of fried 
bread. 

Method. — Open the oysters, pre- 
serve the liquor, move the beards, 
put the oysters in a stewpan with 1 
oz. of butter and a little oyster liquor. 
Season with a pinch of salt, a grating 
of nutmeg, and a pinch of pepper. 


Stir over the fire for 2 minutes and 
strain. Melt the remaining 1 J ozs. 
of the butter in a stewpan, stir in the 
flour, cook slightly without browning 
and dilute with the liquor from the 
oysters, the remainder of the oyster 
liquor, and the stock. Stir until it 
boils, simmer for about 10 minutes, 
then add the cream, the yolks of the 
eggs, and the lemon- juice, and stir 
the mixture over the fire a few seconds 
longer to bind the yolks. Pass the 
sauce through a fine strainer or 
tammy-cloth, put it in a saucepan 
with the oysters, heat thoroughly, but 
on no account allow it to boil. Serve 
on a hot dish, garnished with croutes 
of fried bread and a few sprigs of 
parsley. 

Time. — About 15 minutes. Aver- 
age Cost, 35. 6 d. Sufficient for 6 
persons. Seasonable from Septem- 
ber to April. 

OYSTERS, FRICASSEED (Chafing 
Dish Cookery). 

Ingredients. — 1 dozen large oysters 
and their liquor, J- oz. of butter, \ oz, of 
flour, 1 gill of milk, 1 egg, milk, and 
cream. 

Method. — Blanch the oysters, 
drain and beard them. Melt the 
butter in a chafing dish, to this add 
the flour, stir for a few minutes, and 
moisten with milk and the strained 
oyster liquor. Bring to the boil, and 
simmer for 10 minutes. Cut the 
oysters in halves, add them to the 
sauce, let them get very hot together 
without boiling, then add the beaten 
yolk of the egg and a little cream. 
Season to taste and serve. 

Time. — 25 minutes. Average Cost, 
25. to 25. 6 d. Sufficient for 2 per- 
sons. Seasonable, September to 
April. 

OYSTERS, FRIED. 

Ingredients. — 8 or 10 oysters, fat 
bacon, 8 or 10 round croutes of fried 
bread, \ a teaspoonful of very finely- 
/chopped shallot, J a teaspoonful of 
finely-chopped parsley, lemon-juice, 
Krona pepper, frying-fat, frying-batter. 

Method. — Beard the oysters, slice 
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OYSTERS IN SHELLS. 


OYSTERS, STEWED. 


the bacon very thinly, and with a sharp 
cutter stamp out small rounds from 
to ij inches in diameter. Season the 
oysters with lemon- juice and Krona 
pepper, place each one between 2 
rounds of bacon, pressing the edges 
lirmly together. Make the batter as 
directed, season it well with Krona 
pepper, add the shallot and parsley, 
then dip in the rounds, and fry them 
in hot fat until nicely browned and 
crisp. Drain well, and serve on the 
prepared croutes, sprinkled with 
chopped parsley or Krona pepper. 

Time. — \ an hour. Average Cost, 
25. to 35. Sufficient for 6 or 7 persons. 
Seasonable from September to April. 

OYSTERS IN SHELLS. 

Ingredients. — 18 oysters, 3 table- 
spoonfuls of Bechamel sauce, 1 oz. of 
butter, J- a lemon, cayenne, white 
breadcrumbs, parsley. 

Method. — Open the oysters, remove 
the beards, strain and preserve the 
liquor. Wash 9 deep shells, dry them, 
uul coat the insides with butter. Put a 
teaspoonful of Bechamel sauce in eacli 
■ihell, also a few drops of liquor and 
lemon-juice, lay the oysters on the top, 
season with a little cayenne, and cover 
with sauce. Sprinkle the entire sur- 
face with breadcrumbs, lay a small 
piece of butter on the top of each, and 
brown them slightly in a hot oven. 

Time. — 15 minutes. Average Cost, 
from 25. 6 d. to 35. Sufficient for 9 
coquilles. Seasonable from Septem- 
ber to April. 

OYSTERS ON TOAST. 

Ingredients. — 12 oysters, cooked 
bam, white or brown bread, butter, salt, 
Cayenne, fried parsley. 

Method. — Toast some thin slices of 
either white or brown bread, and from 
them cut 12 rounds from ij to 2 inches 
n diameter. Cover each one with a 
*ound of ham of corresponding size, and 
:>lace on it an oyster, previously 
bearded. Season with a little salt and a 
tiny pinch of cayenne, add a small 
?iece of butter, then bake in a hot oven 
tor about 3 minutes. Dish on a folded 
serviette or dish paper, garnish with 
fried parsley, and serve. 


Time. — 15 minutes. Average Cost, 
25. 3 d. to 2s. 9 d. Sufficient for 12 
canapes. Seasonable from September 
to April. 

OYSTERS, SCALLOPED. 

Ingredients. — 12 large or 18 small 
oysters, 2 dr 3 tablespoonfuls of thick 
white sauce, lemon-juice, white bread- 
crumbs, butter, pepper and salt. 

Method. — Blanch the oysters in 
their own liquor, remove the beards, 
and cut them in halves. Strain the 
liquor into the white sauce, boil until 
sufficiently reduced, then add lemon- 
nice, salt and pepper to taste. Brush 
8 or 9 small scallop shells over with 
nearly cold clarified butter, and coat 
with the breadcrumbs. Distribute 
the oysters equally, add the pre- 
pared sauce, cover lightly with bread- 
crumbs, put 2 or 3 morsels of butter on 
the top of each, bake in a quick oven 
until nicely browned, and serve hot. 

Time. — 20 minutes. Average Cost, 
ts. 9 d. to 25. 9 d. Sufficient for 7 or 8 
persons. Seasonable from September 
to April. 

OYSTERS, SHRIVELLED (Chafing 
Dish Cookery). 

Ingredients. — 1 dozen oysters and 
their liquor, J oz. of fresh butter, salt, 
pepper, lemon-juice, and parsley. 

Method. — Put the oyster liquor in 
the chafing dish over the lamp, allow it 
to boil, and remove the scum from the 
surface. Add the fresh butter, and put 
in the oysters, previously bearded. 
Season with salt and pepper, a few 
drops of lemon-juice, and a little pars- 
ley. Cook for 5 minutes, and serve 
plain or on toast. 

Time. — 5 minutes. Average Cost, 
15. 6 . to 25. 6 d. Sufficient for 2 per- 
sons. Seasonable, September to April. 

OYSTERS, STEWED (Invalid Cookery). 

Ingredients. — 12 oysters, 1 oz. of 
butter, \ oz. of flour, 1 yolk of an egg, J 
gill of milk (about), | gill of cream, 1 
teaspoonful of lemon- juice, a small 
blade of mace, salt and pepper. 

Method. — Blanch the oysters in 
their own liquor, then strain and add to 
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PANADE OR PANADA. 


PARADISE PUDDING. 


it enough milk to increase the quantity 
to \ pint. Melt the butter in a stewpan, 
stir in the flour, add the mace, mixed 
liquor, and milk, and boil from 2 to 3 
minutes. Beat the cream and yolk of 
egg well together, strain them into the 
sauce, and stir by the side of the fire for 
3 or 4 minutes to cook the egg, but do 
not let it boil or it will curdle. Beard 
the oysters, cut them into halves or 
quarters, and stir them into the sauce. 
Season to taste, add the lemon-juice, 
remove the mace, and serve. 

Time. — 20 minutes. Average Cost, 

25 . 


PANADE OR PANADA. 

Put l a pint of water, 1 oz. of 
butter, and a good pinch of salt into 
a small stewpan. When boiling, stir 
in gradually 4 ozs. of sifted flour, and 
work vigorously with a wooden spoon 
over the fire until the panada leaves 
the sides of the stewpan clear. Spread 
on a plate, and when cool, use as 
directed. Panada is used to bind 
together ingredients which themselves 
possess no adhesive properties. 

PANCAKE BATTER 
(See Batter for Frying and York- 
shire Pudding). 

PANCAKES, FRENCH. 

Ingredients. — 2 ozs. of flour, 2 
ozs. of butter, 2 ozs. of castor sugar, 
about 4 tablespoonfuls of jam, 2 eggs, 
| pint of milk. 

Method. — Heat the milk in a 
stewpan. Cream the butter and sugar 
together until smooth, beat in the 
eggs, and stir in the flour lightly. 
Now add the warm milk, which will 
slightly curdle the mixture, beat well, 
then cover and let it stand for 1 hour. 
Have ready 6 buttered plates or 
large saucers, put an equal quantity 
of batter into each, bake quickly until 
the batter rises, then more slowly 


for about 10 minutes. Spread 5 of 
them with jam, which should he 
warm, place them on the lop of each 
other, cover with the plain pancake, 
and dredge well with castor sugar! 
Serve quickly. 

Time. — About hours. Averagi. 
Cost, Sd. Sufficient for 5 or u 
persons. 

PANCAKES, MELBOURNE (Austra- 
lian Dish). 

Ingredients. — 2 breakfastcupfuls 
of flour, 2 breakfastcupfuls of sour 
milk, 2 breakfastcupfuls of ripe fruit 
mashed and sweetened, 2 ozs. oi 
butter melted, 2 eggs, 1 good tea- 
spoonful of carbonate of soda, sugar, 
lard, h a level teaspoonful of salt. 

Method. — Mix the flour, milk, eggs, 
and salt into a smooth batter, and 
let stand for i£ hours. Then add 
the melted butter and the carbonate 
of soda previously dissolved in a 
little hot water. Fry the pancakes 
in hot lard, pile them one above 
another with a thick layer of fruit 
between them. Sprinkle with sugar, 
and serve. 

Time. — Altogether, about 2 \ hours. 
Average Cost, io< 7. to is. 

PANCAKES (Passover Dish). 

Ingredients. — 1 teacupful of meal 
(motza), 3 ozs. of sugar, 2 eggs, the 
rind of 1 lemon finely grated, 1 pint 
of milk, % a teaspoonful of ground 
cinnamon, butter or frying-oil, salt. 

Method. — Break the eggs into the 
flour, mix well, adding the milk 
gradually until about half of it is 
used, then beat well. Stir in the 
sugar, lemon-rind, cinnamon, and 
salt to taste, add the rest of the milk, 
and put aside for at least 1 hour. 
Fry in hot butter or oil, then serve 
plainly, or with lemon and sugar. 

Time. — T o fry each pancake, from 

2 to 3 minutes. Average Cost, Sd. 
Sufficient for 4 or 5 persons. 

PARADISE PUDDING. 

Ingredients. — 3 ozs. of coarsely- 
chopped apples, 3 ozs. of sugar, 3 
ozs. of currants, 4 ozs. of breadcrumbs, 

3 eggs, the finely-grated rind of i a 
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PARKIN. 


lemon, salt ancl nutmeg to taste, 

1 tablespoonful of brandy. 

Method. — Mix all the ingredients 

well together, turn into a well-but- 
tered mould or basin, and steam for 

2 hours. Serve with a suitable sauce. 

Time. — 2J hours. Average Cost, 

is. Sufficient for 4 or 5 persons. 

PARKIN. 

Ingredients. — 4 lbs. of line oat- 
meal, 3 lbs. of treacle or golden syrup, 

* lb. of butter or lard, i lb. of brown 
moist sugar, 1 oz. of ground ginger. 

Method. — Let the treacle warm 
gradually by the side of the fire until 
it becomes quite liquid. Meanwhile, 
rub the butter or lard into the oat- 
meal, and add the sugar and ginger. 
Stir in the treacle with a strong 
wooden spoon. To follow the York- 
shire method exactly, the vessel which 
held the treacle must be rinsed out 
with beer, but milk may be substi- 
tuted. This is added gradually until 
the right consistency is obtained. 
The mixture must be smooth, but it 
must not drop too easily from the 
spoon. Have ready some greased 
Yorkshire pudding tins, pour in the 
mixture, and bake in a steady oven 
until the centre of the parkin feels 
lirm (from 1 to ij hours, according 
to thickness of the parkin and con- 
dition of oven). As the mixture 
improves by being allowed to stand, 
each cake should be baked separately 
when the oven is a small one. Let 
the parkin cool slightly, then cut it 
mto squares, remove them from the 
dn, and when cold place them in an 
air-tight biscuit tin. The parkin may 
he kept for months. 

Time. — T o bake, from 1 to 1 \ hours. 
Average Cost, 2 s. 3d. to 25. 6 d. 
Sufficient for 2 or 3 cakes. Season- 
aisle at *any time. 

parkin cakes. 

Ingredients. — 1 lb. of fine oat- 
meal, 14 ozs. of golden syrup, 2 ozs. 
°f butter or fat, 2 ozs. of sugar, 1 oz. 
(, f finely-chopped candied lemon-peel, 
1 teaspoonful of ground ginger, \ a 
teaspoonful of powdered cinnamon, 
- or 3 tablespoonfuls of milk. 


PARSLEY. 


Method. — Warm the golden syrup 
gradually until it becomes liquid. 
Rub the butter or fat into the oatmeal, 
add the sugar, peel, ginger, cinnamon, 
and stir in the golden syrup. Add 
milk until the mixture drops from 
the spoon. Cover, put aside for 2 
hours, then bake in well-greased 
patty-pans. 

Time. — To bake, from 20 to 30 
minutes. Average Cost, 9 d. or lod. 
Sufficient for 12 cakes. Season- 
able at any time. 

PARROT PIE (Australian Recipe). 

Ingredients. — 1 dozen paraqueets 
(a small long-tailed tropical parrot), 
6 thin slices of lean beef, 4 rashers of 
bacon, 3 hard-boiled eggs, \ a teaspoon- 
ful of finely-chopped parsley, | of a 
teaspoonful of finely-grated lemon- 
peel, salt and pepper, puff paste, 
Hour. 

Method. — Prepare the birds, and 
truss them like a quail or any other 
small bird. Line a piedish with the 
beef, over it place 6 of the para- 
queets, intersperse slices of egg, 
parsley, and lemon-rind, dredge lightly 
with Hour, and season with salt and 
pepper. Cover with the bacon cut 
into ships, lay the rest of the birds 
on the top, intersperse slices of egg, 
season with salt and pepper, and 
sprinkle with parsley and lemon-rind 
as before. Three-quarters fill the dish 
\tfith cold water, cover with puff 
paste, and bake in a quick oven. 

Time. — 2^ hours. Cost, uncertain. 

PARSLEY. 

This herb is said to be a native of 
Sardinia, but is largely cultivated in 
every country in Europe. Parsley 
possesses the peculiar property of 
absorbing the strength of other 
flavouring ingredients ; hence the 
necessity of using it with discretion. 
In consequence of being generally 
regarded as exceedingly simple and 
harmless in character, this herb is 
frequently employed in altogether dis- 
proportionate quantities, thereby over- 
powering the flavour of other sub- 
stances with which it is mixed. Pars- 
ley intended for winter use should be 
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PARSLEY SAUCE. 


PARSNIPS, BOILED. 


gathered before it loses its tender 
shade of green. It is first blanched 
in boiling water for i minute, then 
put into a hot oven, and when dry 
enough to be easily reduced to a line 
powder, it is rubbod through a hair 
sieve and put into well-corked bottles 
or air-tight tins. 

PARSLEY SAUCE (For Boiled Fowl, 
Veal, Calf’s Head, etc.). 

Ingredients. — 1 pint of the liquor 
in which the meat has been cooked, 

.{ pint of milk, i oz. of butter, i oz. 
of Hour, i tablespoonful of chopped 
parsley, salt and pepper. 

Method. — Melt the butter in a 
saucepan, stir in the flour, cook for 
2 or 3 minutes, then add the liquor 
and milk, and stir until it boils. 
Simmer for a few minutes, season 
to taste, add the parsley , and use 
as required, if the parsley is allowed 
to boil in the sauce it will lose some 
of its green colour. 

Time. — 20 to 25 minutes. Average 
Cost, yl. 

PARSLEY SAUCE FOR FISH. 

Ingredients . — \ pint of lish stock 
or water, 1 oz. of butter, J oz. of flour, 

1 tablespoonful of finely-chopped 
parsley, salt and pepper. 

Method. — Melt the butter in a 
saucepan, stir in the flour, cook for 

2 or 3 minutes, then add the stock 
and stir until it boils. Simmer for 
a few minutes, then season to taste, 
add the parsley, and serve. If the 
parsley is allowed to boil in the 
sauce it will lose some of its green 
colour. 

Time. — 20 to 25 minutes. Average 
Cost, lid. per \ pint. 

PARSLEY, TO FRY. 

Remove some small sprigs from 
some fresh parsley, wash it in cold 
water, drain w r ell, and press gently 
in a clean, dry cloth to absorb as 
much moisture as possible, otherwise 
the damp leaves may cause the hot 
fat to spurt up in an unpleasant, ^ 
if not dangerous, manner. When 
the articles arc fried, put the parsley 
in a wire basket into the fat, and fry 


about 1 minute, when it should he 
crisp. Or, when a frying basket is 
not available, leave rather long stalks 
attached to the parsley, tie them 
together with string and let a lonjj 
end remain, by which the parsley 
can be held whilst frying. Tried 
parsley can be kept fresh and crisp 
for several days if stored in an air- 
tight tin : before using, it should he 
re-heated in the oven. 

PARSNIP SOUP. 

Ingredients. — 2 pints of second 
stock, 1 pint of milk, 3 or 4 parsnips, 
1 onion, 2 strips of celery, 1 oz. of 
butter, the juice of a lemon, or 1 
tablespoonful of vinegar, 1 dessert- 
spoonful of flour, salt and pepper. 

Method. — Slice the vegetables, and 
fry them in the butter, without 
browning, for about 15 minutes. 
Add the stock, and simmer until tin* 
parsnips are tender (about 40 minutes), 
then rub through a wire sieve. Re- 
turn to the stewpan, add the milk, 
salt and pepper, and bring to the 
noil. Mix the Hour with a little 
milk or water, pour it into the sou}), 
stir, and cook for 5 or 6 minutes. 
Add the lemon-juice and serve with 
croutons of fried or toasted bread. 
The lemon-juice is added to correct 
the sweetness of the parsnips, and is 
simply a matter of taste. 

Time. — U to ijj hours. Average 
Cost, about yd. t without the stock. 
Seasonable from October to April. 
Sufficient for 6 persons. 

PARSNIPS, BOILED. 

Ingredients. — Parsnips ; to each 
\ gallon of water allow* 1 heaped 
tablcspoonful of salt. 

Method. — Wash the parsnips, 
scrape them thoroughly, and with 
the point of the knife remove anv 
black specks about them, and should 
they be very large, cut the thick 
part into quarters. Put them into 
a saucepan of boiling water, salted 
in the above proportion, boil them 
rapidly until tender, which may be 
ascertained by piercing them w r ith a 
fork or skewer, take them up, drain 
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PARSNIPS, FRIED. 


PARTRIDGE, ROASTED. 


them, and serve in a vegetable-dish, 
['his vegetable is usually served with 
salt fish, boiled pork, or boiled beef ; 
when sent to table with the latter, 
a few should be placed alternately 
with carrots round the dish, as a 
garnish. 

Time. — Large parsnips, i to ij- 
hours ; small ones, \ to i hour. Aver- 
age Cost, 2d. per lb. Seasonable 
from October to May. 

PARSNIPS, FRIED. 

Ingredients. — Parsnips, salt and 
pepper, egg and breadcrumbs, or 
frying-batter. 

Method. — Boil the parsnips as in 
the preceding recipe (cold ones may 
be used), cut them into slices, about 
\ inch in thickness, sprinkle them 
with salt and pepper, and either 
coat them with egg and breadcrumbs, 
or dip them into baiter. I11 either 
case, they must be fried until golden- 
brown in hot fat. 

Average Cost. — 2d. per lb. Sea- 
sonable from October to May. 

PARSNIPS, MASHED 
{See Turnips, Mashed)* 

PARTRIDGE, BROILED* 

Ingredients. — Partridges, salt and 
cayenne to taste, a small piece of 
butter, brown gravy or mushroom 
sauce. 

Method. — Pluck, draw, and cut 
the partridge in half, and wipe the 
insides thoroughly with a damp cloth. 
Season the birds with salt and cayenne, 
broil them over a very clear lire, ami 
dish them on a hot dish ; rub a small 
piece of butter over each half, and 
bend them to table with brown gravy 
or mushroom sauce. 

Time. — From 20 to 25 minutes. 
Average Cost, from j.s\ 6d. a brace. 
Seasonable from September 1 to 
February 12. 

PARTRIDGE PIE. 

Ingredients. — 2 partridges, J lb. of 
v cal cutlet, 2 or 3 slices of streaky 
bacon, \ pint of good stock, 1 oz. of 
butter, 2 hard-boiled eggs, 2 table- 


spoonfuls of coarsely-chopped mush- 
rooms, preferably fresh ones, 1 tea- 
spoonful of finely-chopped parsley, \ of 
a teaspoonful of very finely-chopped 
shallot or onion, salt and pepper, 
paste. 

Method. — Draw, singe, divide the 
birds into quarters and fry them until 
lightly browned in hot butter. Cut the 
veal into small thin slices, place them 
in the bottom of a piedish, season well 
with salt and pepper, and lay the par- 
tridges on the lop interspersed with 
strips of bacon and quarters of egg. 
Sprinkle on the mushrooms, parsley, 
and onion, season well with salt and 
pepper, add stock to the depth of the 
dish, and cover with paste (.svr Veal and 
Ham Pie). Thu pie will bake in about 
1 } hours ; it should first be put into a 
hot oven to make the pastry rise, and 
afterwards baked more slowly. Several 
folds of well-greased paper laid 011 the 
top of the pie will prevent the crust 
becoming too brown, and a glazed 
appearance may be given to it by 
brushing it over with yolk ol egg when 
;l baked. The remainder of the stock 
should be warmed and poured into the 
pie before serving. 

Time. — To bake, from i;J to \ \ hours. 
Average Cost, 55. to 6 .s\ Seasonable 
from September 1 to February 12. 


PARTRIDGE, ROASTED. 

Ingredients. — Partridge, brown 
gravy, bread sauce, fried breadcrumbs, 
slice of toast, butter for basting, 1 slice 
of bacon. 

Method. — Pluck, draw, and truss in 
the same manner as a roast chicken. 
Cover the breast with a slice of fat 
bacon, and roast before a clear lire for 
about 30 minutes, basting frequently 
with hot butter. A few minutes before 
serving remove the bacon, dredge 
lightly with flour, and baste well to 
give the bird a nice pale brown appear- 
ance. Dish on the toast, and serve 
the gravy, breadcrumbs, and bread 
sauce separately. 

Time. — To roast, about 30 minutes. 
Average Cost, 35. 6d. to 4s. 6 d, the 
brace. Seasonable from September 
1 to February 12. 
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PARTRIDGE, STEWED. PASTE FOR PIES* 


PARTRIDGE, STEWED (French Dish). 

Ingredients. — Two partridges, 
slices of fat bacon, 4 slices of lemon, 2 
small or 1 large carrot sliced, 1 onion 
sliced, a bouquet-garni, 1 glass of white 
wine, l pint of stock, butter, salt and 
pepper. For the sauce : .] oz. of butter, 
J oz. Of flour. 

Method. — Place a piece of butter 
the size of a small walnut inside each 
bird, truss them, and cover the breast 
first with 2 slices of lemon and then 
with bacon. Have the stock ready 
heated in a stewpan, put in the pre- 
pared birds, vegetables, bouquet-garni, 
wine, and a seasoning of salt and 
pepper. Cover closely, cook very 
gently for 1 ' hour, then remove the 
bacon and slices of lemon, and brown 
the breasts of the birds in a moderately 
hot oven. Meanwhile, the flour should 
have been cooked in $ oz. of butter 
until it acquires a nut-brown colour ; 
now add the strained stock from the 
stewpan, and stir until it boils. If 
liked, the birds may be served gar- 
nished with crisply-fried straws or thin 
slices of potato, or a puree of mush- 
rooms or green peas. Serve the sauce 
separately. 

Time.— 1 1 hours. Average Cost, 
from 55. 0 d. Sufficient for 2 persons. 
Seasonable from September to 
February. 

PARTRIDGE BRAISED, WITH CAB- 
BAGE (Cassegole Coukery). 

Ingredients. — 1 brace of partridges, 

3 slices of fat bacon, 2 peeled 'Shallots, 

1 bay-leaf, 1 small bouquet-garni, j 
blade of mace.T sliged carrot, 1 pint of 
good stock, 2 small cabbages, \ pint of 
well-reduced brown sauce, 1 sausage, 
salt and pepper. 

Method. — Pick, draw, and truss the 
partridges for boiling. Line the bottom 
of*an earthenware braising-pan with 
the slices of fat bacon, the shallots, bay- 
leaf, bouquet-garni, mace, and sliced 
carrot. Put in the partridges, and 
cook over a brisk fire for about io* 
minutes— long enough to brown the. 
birds a little. Then moisten with the.j 
stock. Trim and wash the cabbage's, 
cut them into quarters, and cook them 
in salted water till half done, drain 


them well, press in a cloth, and tie up 
each with string. Put them in the 
pan with the birds, season with salt and 
pepper, and cook the whole in the oven 
for about an hour. Strain the li<|uoi 
or stock, and return it to the braising, 
pan with the brown sauce. Boil up and 
skim, now place in the partridges, the 
portions of the cabbage, and a few 
pieces of sausage, cover the pan, let it 
cook gently for another 10 minutes, 
and serve. 

Time. — About 2 hours. Ayer auk 
Cost, 7 s* to Ss . 6 d . Sufficient for 4 
persons* Seasonable, September to 
February. 

PARTRIDGES^ HASHED (Sec Wild 
Duck, Salmi of). 

PASTE, FLAKY (For Pies, Tarts, and 
Tartlets). 

Ingredients. — 12 ozs. of Hour, 9 ozr-. 
of butter, or butter and lard mixed; 
] pint of water (about). 

Method. — Sieve the fiouf into .1 
basin, and rub ill lightly J of the butter. 
Add the water and mix into a smooth 
paste, more or less moist, according to 
the consistency of the butter, with 
which it must agree in this respect ; roll 
it out into a long, narrow strip. Divide 
the remainder of the butter into 3 equal 
portions ; put one portion on the paste 
in small pieces, dredge lightly with 
flour, fold it evenly in three, turn it 
round so as to have the folded edges to 
the right ami left when rolling, press 
the edges lightly with the rolling-pin. 
to prevent the air escaping, and roll out 
as before. Repeat this process with the 
other portions of butter. The pastry 
may be used at once, but it will l'* 1 
lighter if allowed to stand for 1 hour in 
a cool place before being used. In 
making-up, handle as lightly, and roll 
as evenly, as possible. Bake in a hot 
oven, and avoid opening the oven dom 
until the-pastry has risen and becoint 
partially baked. 

Time . — \ an hour to bake. Average 
Cost, lotf." - 

PASTE FOR RAISED PIES. 

Ingredients. — j lb. of flour, 6 o/s 
of lard, \ pint of water, \ a teaspoonful 
[ of salt. 
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PASTE, PUFF. PASTE, SHORT CRUST. 


Method. — Put the flour and salt 
into a warm basin, and let it stand 
near the fire until it feels dry and 
warm. Boil the lard and water for 5 
minutes, then pour the mixture into 
the centre of the flour, and mix well 
with a spoon until cool enough to 
knead with the hands. Knead well, 
keeping it warm during the process, 
let it remain near the fire for aboiC 
1 hour, then re-knead and use at once* 

Throughout the processes of /nixing, 
kneading, and moulding, the paste 
must be kept warm, otherwise mould- 
ing will be extremely difficult. On the 
other hand, if the paste be too warm, it 
will be so soft and pliable that it cannot 
retain its shape, or support its own 
weight. Fine flour is not to be recom- 
mended for this purpose, for it is 
deficient in gluten, a sticky, tenacious 
substance which greatly increases the 
adhesive properties of the paste, and 
so makes it easier to mould. 

Time. — ij hours. Average Cost, 
y/. Sufficient for 1 large pie. 

PASTE, PUFF. 

Ingredients. — 1 lb. of flour, 1 lb. of 
butter, 1 teaspoonful of lemon- juice, 
about J pint of cold water. 

Method. — Wash and squeeze the 
butter in cold water, dry well in a 
floured cloth, shape into a square about 
the size of a slice of sandwich bread, 
and keep in a cool place while the paste 
is being prepared. Sieve the flour on to , 
a marble slab or board, make a well in 
the centre, put in the lemon-juice, and : 
add water gradually until a smooth 
paste is formed. The condition of the 
butter determines the consistency ; 
when soft, the paste must be equally so. 
Knead the paste until smooth, then 
foil it out into a strip a little wider than 
the butter, and rather more than twice 
ts length. Place the butter on one 
ialf of the paste, fold the other half 
aver, enclosing the butter entirely, and 
press the edges together with the rolling- 
pin. Let it remain in a cool place for 
about 1 5 minutes, then roll out to about 
three times the original length, but 
keeping the width the same, and fold 
exactly in three. Turn the paste round 
*0 that the folded edges are on the right 


and left, roll and fold again, and put 
aside for 1 5 minutes. Repeat this until 
the paste has been rolled out six times. 
The rolling should be done as evenly as 
possible, and the paste kept in a long, 
narrow shape which, when folded, 
forms a square. Each time the paste is 
rolled out, it may be well sprinkled with 
flour, but it must be evenly distributed 
with a paste-brush, and all the loose 
flour carefully brushed off before 
beginning to roll. When the paste has 
had its sixth roll, it is ready for use ; it 
should be baked in a hot oven, and until 
the paste has risen and become par- 
tially baked, the oven door should not 
be opened, because a current of cold 
air may cause the flakes to collapse on 
one side. 

Time. — ij hours. Average Cost, 
is. to is. 2d. per lb. 

PASTE, PUFF, WITH JAM RINGS. 

Ingredients. — Puff paste trim- 
mings, jam, white of egg, castor sugar. 

Method. — Roll the paste out to 
about l of an inch in thickness, and 
standout an equal number of rounds 
2\ inches in diameter. Brush the 

larger rounds over with white of egg ; 
stamp out the centre of the smaller 
Kpunds, thus forming them info rings, 
aifD of which must be pressed lightly 
on the top of each round of paste. 
R&ke in a moderately hot oven, and 
|i£hen cold fill with jam. 

Time. — 15 minutes to bake. Aver- 
age Cost, 2d. each. 

PASTE, RICH SHORT CRUST. 

Ingredients. — 1 lb. of flour, % lb. of 
butter, 2 yolks of eggs, iMvq\ table- 
spoonful of castor sugar, rteaspoonful 
of baking-powder. 

Method. — Rub the butter lightly 
into the flour, add the baking-powder, 
sugar, yolks of eggs, and a little water 
if necessary, but this paste must be 
rather stiff, and when the butter is soft 
or the paste is being mixed in a warm 
place, only a fcW drops of water may be 
required. Roll out thinly and use at 
once. The crust for fruit tarts should be 
lightly brushed over with cold water, 
and dredged with castor sugar before 
being baked. 
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PASTE, ROUGH PUFF. 

Time . — \ of an hour. Average JQSt, 
15. 2d. Sufficient for 2 tarts of 
medium size or 24 patty-cases. 

PASTE, ROUGH PUFF, OR HALF- 
PUFF. 

Ingredients. — 8 ozs. of flour, 6 ozs. 
of butter (or equal quantities of butter 
and lard), \ a teaspoonful of lemon- 
juice, salt, about \ pint of water. 

Method. — Sieve the flour on to a 
pasteboard, divide the butter into 
pieces about the size of a small walnut, 
and mix them lightly with the flour. 
Make a well in the centre, put in the 
lemon-juice, salt, and 1 tablespoonful 
of water, mix lightly, keeping the 
pieces of butter intact, and add water 
gradually until a moderately stiff 
paste is formed. Roll into a long strip, 
fold it equally in 3, turn it round so as 
to have the folded edges to the right 
and left, and roll out as before. Repeat 
until the paste has been rolled out 4 
times, then use ; or, if convenient, let it 
remain for 1 hour in a cool place before 
being used. 

Time . — \ an hour. Average Cost, 
8 d, t if butter is used. Sufficient for 1 
pie of average size. 

PASTE, SHORT CRUST. 

Ingredients. — 8 ozs. of flour, 2 ozs. 
of butter, 2 ozs. of lard, 1 yolk of egg, 
1 teaspoonful of baking-powder, a good 
pinch of salt, about | pint of water. 

Method. — Rub the butter and lard 
lightly into the flour, add the baking- 
powder, salt, yolk of egg, and as much 
water as is necessary to form a stiff 
paste. Roll out to the required thick- 
ness, and use at once. 

Time. — ] of an hour. Average 
Cost, about 4 Id. Sufficient for 1 
medium-sized tart. 

PASTE, SHORT CRUST, PLAIN. 

Ingredients. — £ lb. of flour, 3 ozs. 
of lard, clarified fat or dripping, 1 tea- 
spoonful of baking-powder (heaped), 
£ of a teaspoonful of salt, £ pint of 
water. 

Method. — P ass the flour, salt, and 
baking-powder through a sieve into a 
large basin, then rub in the fat, add the 
water, and work into a smooth paste 


PASTRY SANDWICHES. 

with a knife. Roll out to desired shape 
and thickness, and use at once. When 
required for fruit tarts, 1 tablespoonfui 
of sugar should be added to the above 
ingredients. 

Time. — J of an hour. Average Cost, 
3^. Sufficient for 1 medium-si e<i 
tart. 

PASTE, SWEET, FOR TARTLETS. 

Ingredients. — 1 lb. of fine flour, # 
ozs. of castor sugar, 5 ozs. of butter, 3 
eggs, the finely-grated rind of lemon. 

Method. — Sieve the flour into a 
basin, make a well in the centre, put in 
the sugar, butter, and eggs, and mix the 
whole into a stiff paste. Roll out and 
use as required. 

Time. — 10 minutes. Average Cost, 

15 . 

PASTE, TO KEEP. 

Paste not intended for immediate use 
should be enfolded in grease-proof or 
slightly buttered paper, and kept in a 
cool place. 

PASTE, TRANSPARENT. 

Ingredients. — t lb. of flour (dry 
and sifted), J lb. of butter, 1 egg. 

Method. — Wash the butter in 2 or 
3 waters, and afterwards remove a* 
much moisture as possible by means ol 
a dry cloth. Melt the butter over a 
gentle fire, let it remain until nearly 
cold, then stir in the flour and egg. 
Knead lightly until smooth, roll out 
very thinly, and use for tartlets, etc. 

Time. — About an hour. Averagi- 

Cost, 15. Sufficient for 2 lbs. 

PASTRY SANDWICHES. 

Ingredients. — Pastry trimmings, 
jam, castor sugar. 

Method. — Knead the trimmings 
lightly into a smooth round ball, and 
roll out very thinly, keeping the shape 
as square as possible. Spread jam 
evenly over one half, fold the other half 
over, wet the edges, and press them 
lightly together. Brush over with water 
dredge well with castor sugar, and with 
the back of a blade of a knife mark the 
paste across in lines about 1 inch apart. 
Bake for about 20 minutes in a moder- 
ate oven, and when cold cut the paste 
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PASTRY, TO GLAZE. 


PEACH MARMALADE. 


into strips. If preferred, currants, with 
the addition of a little sugar and 
shredded candied peel, may be used 
instead of jam. 

l*i me. — 30 minutes. 

PASTRY, TO GLAZE. 

Meat pies, patties, sausage-rolls, and 
similar articles, are usually brushed 
over with well-beaten egg before or 
during the process of baking ; when a 
deeper tone of colour is desired the yolk 
alone is used. Or, when economy is a 
point, and the white can be otherwise 
utilized, a little milk may be added to 
the yolk of egg when a larger quantity 
than is afforded by 1 yolk is required. 
Fruit tarts, puffs, etc., are usually 
brushed lightly over with cold water, 
mid sprinkled liberally with castor 
sugar be lore baking. Or, when a thin 
(oating of icing is desired, they are, 
when nearly baked, brushed over with 
well-beaten white of egg, and well 
dredged with castor sugar. 

PASTRY, WITHOUT BUTTER. 

Ingredients . — 1 lb. of Hour, r tea- 
spoonful of baking-powder, a small 
wiucglassful of salad-oil, water. 

Method. — Mix the flour and baking- 
powder. Add the oil to cold water, and 
stir the paste to a proper consistency 
for rolling. Fold it over and roll it out 
2 or 3 times, place 011 a baking tin, and 
bake immediately. 

PAW, PAW, *• GREEN, TO BOIL 
(Australian Dish). 

Ingredients. — Green paw paw, salt, 
white sauce or melted butter. 

Method. — Boil gently in salt and 
water until soft, and serve covered with 
'> nice. 

?EA FRITTERS (Vegetarian Dish). 

Ingredients. — Cold brose or lentil 
porridge, breadcrumbs, herbs, onions, 
masoning, flour, frying-fat. - 

Method. — Mix with the cold por- 
ii Ige about its own bulk in bread- 
crumbs. Add a little chopped onion 
'ind sweet herbs, and season to taste, 
^hape the preparation into flat cakes, 


Hour them, and fry a nice brown in the 
frying-pan. 

Time. — 10 minutes. Average Cost, 
uncertain. 

PEA SOUP. 

Ingredients. — 2 quarts of stock or 
water (if water is used, ham or beef 
bones, either cooked or uncooked will 
improve the soup), 1 pint of dried split 
peas, 2 onions, 2 carrots, 1 small tur- 
nips, 2 strips of celery, 1 dessertspoon- 
ful of dried mint, salt and pepper, 1 oz. 
of Hour. 

Method. — Wash the peas and soak 
them for 12 hours in water. Put them 
into a stewpan with the bones (if any) 
and the stock, and bring to the boil. 
Slice the vegetables and add them to 
the stock when it boils, and simmer for 
at least 3 hours. Then rub through a 
wire sieve, return to the saucepan, add 
t lie Hour mixed smoothly with a little 
water, and boil. When the puree is 
thoroughly incorporated, with the soup, 
season to taste, and serve. I he dried 
mint should be placed in the tureen 
and the soup poured on to it. 

Time . — 3 1 to 4 hours. Average 
Cost, 4 d., when made with water. 
Seasonable at any time. Sufficient 
for 6 persons. 

Note . — When making pea soup in large quan- 
tities, the process of rubbing the vegetables 
through the sieve is omitted, and the turnips, 
carrots, etc., are cut into small pieces and added 
to the soup about 1 hour before serving. 

PEACH AND PINEAPPLE MARMA- 
LADE (Australian Recipe). 

Ingredients. — 7 lbs. of peaches, 1 
large ripe pine, 3 lemons, 6 lb*. ®f sugar. 

Method.— Pare and slice the pine, 
peel and stone the peaches, crack half 
the stones and remove the kernels. 
Put the peaches and pine into a pre- 
serving-pan with just a little water (o 
protect the bottom layer, heat slowly 
to simmering heat, and afterwards cook 
gently for about \ an hour. Add the 
sugar gradually, so as not to reduce the 
temperature below simmering, point, 
the strained juice of the lemons and the 
kernels, and boil gently for 20 minutes, 
skimming when necessary. Pour into 
earthenware or glass jars, cover closely, 
and store in a cool dry place. 
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PEACH CREAM. 


PEARS. PRESERVED. 


PEACH CREAM. 

Ingredients . — \ pint of peach 
puree, l pint of cream, i oz. of castor 
sugar, 1 gill of apricot syrup, \ oz. of 
leaf gelatine. 

Method. — Pass sufficient peaches 
through a hair sieve to make the re- 
cjuired amount of puree. Dissolve the 
gelatine and sugar in the puree, and 
stir in the stiffly-whipped cream. Turn 
into the prepared mould, and let it 
remain on ice or in a cold place until set. 

Time. — From 2 5 to 30 minutes. Aver- 
age Cost, about is. 6 d., exclusive of 
decoration or garnish. Sufficient 
for 1 medium-sized mould. 

PEACH PICKLE (South African 
Recipe). 

Ingredients. — 2 lbs. of dried 
peaches, lb. of brown sugar, J lb. of 
salt, 2 ozs. of curry-powder, 6 large 
onions sliced, 6 cliilics shredded, 6 
large pieces of ginger, 1 tablespoon fill of 
pepper, 1 tablespoonful of mustard 
seeds, 1 tablespoonful of coriander 
seeds, 3 cpiarts of vinegar, salad-oil. 

Method. — Pour the vinegar over the 
peaches, and let them soak for at least 
1 2 hours. Fry the sliced onions in salad- 
oil until well browned, and drain well. 
Pound or crush the spices. Boil all 
together until the peaches are quite soft 
but unbroken, then turn into jars of 
pots, cover closely, and store for use. 

Time. — A bout 15 hours. Average 
Cost, 3s. 6d. to 4s. Sufficient for 
about 5 quarts. Seasonable at any 
time. 

PEACHES, COMPOTE OF (See Compote 
of Fruit, and Fruit, Stewed). 

PEACHES, TO DRY (Canadian Recipe). 

Ingredients. — Peaches (not quite 
ripe), an equal weight of sugar. 

Method. — Scald and remove the 
skins, divide and stone the fruit. Place 
them on dishes, cover with sugar, let 
them Remain for 24 hours, then put the 
whole into a preserving-pan, and sim- 
mer gently until clear. Turn into an 
earthenware vessel, after two days 
drain off, boil up, and replace the 
syrup, let them remain two days longer, 


then drain away the syrup, and dredge 
the peaches liberally with fine sugar 
Leave them in single layers in a coo 
place until dry, then pack them in air 
tight tins, with paper between cad 
layer. Apricots, nectarines, or plum: 
may be dried by this method. 

Time. — 5 or 6 days. Seasonabij 
from August to September. 

PEARS AND RICE. 

Ingredients. — 1 tin of preserved 
pears, 4 ozs. of rice, 2 ozs. of castor 
sugar, l oz. of butter, about 1 J pints oi 
milk, 2 eggs, the grated rind of J a 
lemon, salt, Maraschino or Cura^oa", ii 
liked. 

Method. — Pick, wash, and drain tlu* 
rice, place it in a stewpan with a pint ol 
milk, the castor sugar, lemon-rind, 
butter, and a good pinch of salt. ('00k 
until tender, then stir in the yolks ot 
the eggs, and when sufficiently cooked 
press the rice into a flat round mould, 
and invert on to a hot dish. Meanwhile, 
strain the syrup from the pears into a 
stewpan, add a little liqueur, if liked, 
or a few drops of vanilla essence, boil 
rapidly until considerably reduced, 
then put in the pears. Allow them to 
remain until thoroughly heated, then 
arrange them in a pyramidal form on 
the top of the rice, add a little syrup, 
sprinkle with castor sugar, and cover 
with the stiffly-whisked whites of eggs. 
Dredge well with castor sugar, and 
bake in a moderate oven until the 
meringue is hardened and slightly 
coloured. 

Time. — About ij Hours. Average 
Cost, 15. 3 d. to is. 6 d. Sufficient for 
6 or 7 persons. 

PEARS, PRESERVED. 

Ingredients, — 8 lbs. of firm, sound 
pears, 6 lbs. of preserving sugar, the 
finely-grated rind and juice of 3 lemons, 
2 inches of whole ginger. . 

Method. — Select a stew-jar with a 
close-fitting lid, cover the bottom to the 
depth of .1 inch with cold water, put in 
the fruit and sugar in layers, and add 
the ginger, lemon-rind, and lemon- 
juice. Cover closely, place the jar in a 
saucepan of boiling water, and coon 
slowly until the pears are quite tender. 
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PEAS AND KLEIS. 


PEAS, GREEN, BOILED. 


I,ut not broken. Put them carefully 
into jars, strain the syrup over them 
and cover with papers brushed over on 
both sides with white of egg. The pears 
will keep good for 3 or 4 months if 
stored in a cool, dry place. 

Time. — F rom 5 to 0 hours. Average 
Yost, id. each. 

PEAS AND KLEIS (Jewish Recipe). 

Ingredients. — \ peck of green peas, 
j ozs. of butter, ,J of a teaspoonful of 
sugar, 1 pint of thick batter (.see 
Yorkshire Pudding), J a teaspoonful 
of chopped parsley, ginger, pepper and 
salt, to taste. 

Method. — Make the batter as 
directed, and when ready to use, add 
the parsley and ginger, pepper and salt 
to taste. Shell the peas, put them into 
<1 smeepan containing sufficient boiling 
water to cover them, add the sugar and 
a little salt, boil gently until soft, then 
pour away nearly all the water. Add 
the butter, pour the batter on the peas 
in tablespoonfuls, bring gently to boil- 
ing point, then simmer from 25 to 30 
minutes. 

Time. — To cook the batter, from 25 
to 30 minutes. Average Cost, peas, 
i )d. to is. 6 d. per peck. Sufficient, 
allow \ peck to 2 or 3 persons. Season- 
\iu.k, Knglish peas from June to 
August. 

PEAS, CREAMED (American Dish). 

Ingredients. — 1 pint of cooked 
Kuril peas, salt, green mint, 3 or 4 
tablespoon fuls of cream, pepper, castor 
"’igir, finely-chopped parsley, butter. 

Method. — lake the green peas (pre- 
served ones may be used when fresh 
peis are not obtainable), heat them in 
huilmg water containing salt and a 
‘'prig of green mint. Drain oft the 
water and put the peas into the dialing 
disT with the cream. Season with salt 
;i, d pepper, also a good pinch of castor 
su Kar. Add a dessertspoonful of linely- 
diopped parsley, and stir carefully 
(>V(, r the spirit flame until the peas and 
lrt ‘im are thoroughly hot ; the cream 
must not be allowed to boil. A little 
fn*sh butter may be added to the peas 
d liked. 


Time. — 10 minutes. Average Cost, 
is. to 15. 6 d. Sufficient for 2 or 3 
persons. Seasonable at any time. 

PEAS (French Style). 

Ingredients. — i\ pints of shelled 
peas, 1 oz. of butter, 1 dessertspoonful 
of linely-c hopped parsley, mint, salt 
and pepper. 

Method. — Boil the peas as in the 
preceding recipe, drain oft the water, 
and shake the saucepan over the lire 
until the greater part of the moisture 
has evaporate®. Then put in the butter 
and parsley, season with pepper, toss 
over the lire for a. few minutes, and 
serve. 

Time. — From 20 to 35 minutes. 
Average Cost, from <hI. per peck. 
Sufficient for 4 or 5 persons. Season- 
able from May to September. 

PEAS, GREEN. 

Ingredients. - -1 quart of cooked 
green peas, 2 ozs. of lean cooked ham 
cut into dice, 1 oz. of butter, 2 table- 
spoonfuls of good stock, 1 teaspoonful 
of flour, \ a small onion finely chopped, 
a pinch of castor sugar, a pinch of 
grated nutmeg, salt and pepper. 

Method. — Fry the onion until 
lightly browned in the butter, add the 
Hour and ham, stir over the lire for a 
minute or two, then put in the peas, 
stock, sugar, and nutmeg. Season to 
taste, simmer for 10 minutes, stirring 
occasionally, then serve. 

Time. —About 1 hour, altogether. 
Average Cost, 15. 6 d. Sufficient for 
5 or 6 persons. Seasonable from May 
to Sc pt : m bur. 

PEAS, GREEN, BOILED. 

Ingredients. -Green peas, mint, 
butter, salt and pepper. 

Method. — Shell the peas, put them 
into boiling water, add a little salt, 
and a sprig of mint, and boil, with the 
saucepan uncovered, from 10 to 2 ■ 
minutes, according to age and variety. 
Drain well, put them into a hot vege- 
table dish, season with pepper, add a 
small piece of butter, and serve. 

Time. — From 10 to 25 minutes. 
Average Cost, from 6 d. per peck. 
Seasonable from May to September; 
most plentiful in July and August. 
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PEAS, GREEN, STEWED. 


PEPPER, KRONA. 


PEAS, GREEN, STEWED (French 
Dish). 

Ingredients. — i quart of peas, i 
lettuce, 2 ozs. of butter, pepper .and 
salt to taste, i egg, \ a teaspoonful of 
powdered sugar. 

Method.- — Shell the peas, and cut 
the lettuce into fine shreds ; put these 
into a stewpan with the butter, pepper 
and salt, but no more water than 
that which hangs round the lettuce 
after washing it. Stew the whole very 
gently foi rather more than i hour, 
then stir into the mixture a well- 
‘ beaten egg and about a teaspoonful 
of powdered sugar. When the peas, 
etc., are nicely blended, serve, but 
after the egg is added, do not allow 
thcift to re-boil. 

Time. — 1 7 [ hours. Average Cost, 
from 6 d. per peck. Seasonable from 
May to September. Sufficient for 6 or 
7 persons. 

PEAS, TINNED, TO DRESS. 

Ingredients. — i pint of preserved 
peas, butter, mint, sugar, salt and 
pepper. 

Method. — Strain the liquor from 
the peas, and wash and drain them 
well. Have ready a saucepan of boiling 
water, add 2 or 3 sprigs of mint, and 
when they have infused for 5 minutes 
put in the peas, together with a little 
salt and a good pinch of sugar. Let the 
peas remain in the water for a few r 
minutes, then drain them well, sprinkle 
them with pepper, and add a little cold 
butter. Or, instead of serving them 
plainly, dress them as directed under 
the heading Peas. When fresh mint is 
not procurable, serve the peas sprinkled 
with powdered ‘mint. 

Time. — To heat the peas, about 10 
minutes. Average Cost, 9 d. to ioi. * 
Seasonable at any time. 

PEASE PUDDING. 

Ingredients. — 1 \ pints of split peas, 
2 ozs. of butter, 2 eggs, pepper and salt 
to taste. 

Method. — Put the peas to soak over- 
night in v'ater, and float off any that 
may be worm-eaten or discoloured. 


Tie them loosely in a clean clot: 
leaving a little room for them to swell 
and put them on to boil in cold rain- 
water, allowing 2\ hours after tlu 
water has simmered up. When lh 
peas are tender, w'ell rub them through 
a colander with a wooden spoon, an 
add the butter, eggs, pepper, and snh 
Beat all w'ell together for a few r mu 
utes, until the ingredients are w<\ 
incorporated, then tie them tight!-, 
in a floured cloth, and boil the puddin 
for another hour. Turn it on to tl.<. 
dish, and serve very hot. 

Time.— Altogether, about 3! lioum 
Average Cost, yd. Sufficient for - 
or 6 persons. Seasonable at any time. 

PEPPER. 

This valuable condiment is produced 
from the seed of the berries of the 
plant known by the name of Pij>cy 
nigrum. The plant, a species of 
climbing vine, is a native of the 
East Indies, and is extensively cul- 
tivated in Malabar and the eastern 
islands of Borneo, Sumatra, and 
Java, and also in Cayenne. The 
berries hang on the branches of the 
plant in bunches ; in shape they 
resemble the grape, but each beny 
grows distinct on a little stalk like 
currants. The same plant produces 
both white and black pepper. The 
berries, when ripe, are bright red in 
colour, and each contains a single 
seed of globular form and brownish 
hue, which changes to nearly black 
when dried. This is the black pepper 
of commerce, white peppercorns bring 
produced by steeping the dark bernr-. 
in lime and water, and afterwards 
subjecting them to certain rubbim: 
processes, by which their dark luislu 
arc removed. 

PEPPER, KRONA. 

This well-known condiment is ma<m 
from the Hungarian, paprika capsicum 
pod, etc. It is bright red in colour, 
with an agreeable flavour, and wi 11 ' 
less pungency than cayenne, nml 
conequcntly may be regarded as an 
exceedingly useful combination 
flavouring and seasoning ingredients 



PEPPER, MIGNONETTE. PERCH, BOILED. 


PEPPER, mignonette. 

This is ordinary white pepper with 
the husks removed and crushed finely, 
but not ground. 

pepper sauce. 

Ingredients. — } pint of Kspagnolc 
sauce, \ oz. of butter, 1 a small carrot, 
\ a small onion, 18 peppercorns, i bay 1 
)e:if, a sprig of thyme, 2 cloves, X oz. 
of raw ham. 

Method. — Mix the onion and carrot, 
cut the ham into small pieces, fry in 
the butter for 3 minutes, and add 
all the other ingredients. Skim, boil 
for 10 minutes, strain, and serve. 

Time. — From 15 to 20 minutes. 
Average Cost, is. id. 

PEPTONIZED BEEF TEA (For 
Invalids). 

Ingredients. — V lb. of iinelv- 
shredded lean beef, 1 teaspoonful ot 
liquor pancreaticus, 20 grains of bi- 
carbonate of soda, S pint of water, a 
pinch of salt. 

Method. — Put the water, beef, and 
bi-carbonate of soda into a stewpan, 
heat slowly to 140^ F., stirring gently 
meanwhile, and keep at this tempera- 
ture for about an hour. Remove 
from the fire, and when it has cooled 
down to a lukewarm temperature add 
the liquor pancreaticus, and allow 
the vessel to remain covered in a warm 
place for about 1 hour. Then strain, 
bring to the boil, season to taste, and 
serve. 

Time. — i£ hours. Average Cost, ls. 

TEPTONIZED BEEF TEA JELLY 
(For Invalids). 

Ingredients. - -J pint of peptonized 
heef tea, X oz. of sheet gelatine. 

Method. — Make the beef tea as 
directed in the preceding recipe, then 
strain and bring to boiling point. 
Soften the gelatine in a little cold 
water, add it to the beef tea, and stir 
until dissolved. Strain into a mould 
previously rinsed with cold water, 
and keep in a cold place until set. 

Time. — 2 hours. Average Cost, 
is. id. 


PEPTONIZED GRUEL (For Invalids). 

Ingredients. — \ pint of thick gruel, 
2' pint of fresh milk, 1 dessertspoonful 
of liquor pancreaticus, 20 grains of 
bi-carbonate of soda. 

Method. — Make the gruel from any 
farinaceous food preferred, and add to 
it the cold milk. Stir the liquor pan- 
creaticus and bi carbonate ot soda at 
once into this warm preparation, covei, 
and keep it at the same temperature 
for about I an hour. Boil for a few 
minutes, sweeten and tlavour to taste, 
then serve. 

Time.— 40 minutes. Average Cost, 

5 < ; . 

PEPTONIZED MILK (For Invalids). 

Ingredients. — J pint of milk, j 
pint ot water, 1 dessertspoonful of 
liquor pancreaticus, 20 grains of bi- 
carbonate of soda. 

Method. — Put the milk and water 
into ail enamelled stewpan, heat it to 
140 F., then pour it into a jug con- 
taining the liquor pancreaticire and 
bi-carbonate of soda. Cover the jug, 
wrap it in flannel, and let it stand in a 
warm, but not hot, place for 1 hour. 
Boil up to prevent the bitter taste 
becoming too much developed. Milk 
thus prepared can be used for various 
preparations, or it may be. sewed as 
ordinary milk, either hot or cold. 

'IT me. — i \ hours. Average Cost, 4f/. 

PEPTONIZED SOUPS (For Invalids). 

Any puree or stock forming the 
basis of soup may be peptonized 
by adding to each pint 1 tablespoon- 
ful of liquor pancreaticus and 20 
grains of bi-carbonate of soda. As 
soon [is the right stage ot peptoniza- 
tion is reached the soup should at 
once be boiled, otherwise an un- 
pleasant bitter flavour will bo imparted 
to the preparation. 

PERCH, BOILED* 

Ingredients. — 4 perch, Salt. 

Method.— The peculiarity of the 
perch is the dilficully experienced 
m removing its scales. Sometimes 
it is boiled and the* scales removed 
afterwards, but a better plan is to 



PERCH, FRIED. PHEASANT CROQUETTES. 


plunge the fish for 2 or 3 minutes 
into boiling water, and then scale it. 
Before boiling, the fish must be 
washed in warm water, cleaned, and 
the gills and fins removed. Have 
ready boiling water to cover the fish, 
add salt to taste, and boil them 
gently from 10 to 20 minutes, accord- 
ing to their size. Serve with liolland- 
aise or melted butter sauce. 

Time.- 10 to 20 minutes. Average 
Cost, 6 d. to 15. each. Sufficient 
for 4 or 5 persons. Seasonable from 
May to February. 

Note . — Tench may be boiled the same way, and 

served with the same sauce. 

PERCH, FRIED. 

Ingredients. — 4 perch, egg, bread- 
crumbs, frying- fat, salt, pepper, flour. 

Method. — Scale, clean, wash, and 
dry the fish thoroughly. Sprinkle 
with salt and pepper, dredge well 
with flour, brush over with beaten 
egg, and cover them with bread- 
crumbs. Have ready some hot fat, 
fry the fish until nicely browned, 
drain well, and serve with anchovy, 
shrimp, or melted butter sauce. 

Time. — About 20 minutes. Aver- 
age Cost, from 6 d. to is. each. 
Allow i medium-sized fish to each 
person. Seasonable from May to 
February. 

PHEASANT, BOILED. 

Ingredients. • 1 pheasant, r pint 
of oyster sauce. For tiie forcemeat : 
jj sauce oysters, 2 tablespoon fuls of 
breadcrumbs, 1 tablespooiiful of tinely- 
<: hopped suet, J of a leaspoonful of 
finely-chopped parsley, nutmeg, cay- 
enne and salt to taste, sutlicient raw 
egg to bind. 

Method. — Beard the oysters, 
strain the liquor, and add both to 
the dry ingredients with as much of 
the egg as is necessary to moisten 
the whole. Truss the bird in the 
same manner as a boiled fowl, and 
stuff the breast with the oyster force- 
meat. Wrap it in a well-buttered 
paper, put it into boiling stock or 
water, to which must be added, when 
it re-boils, 1 onion, 1 carrot, \ a small 


turnip, and a bouquet-garni (parsley^ 
thyme, bay-leaf). Simmer gently 
from 40 to 60 minutes, according to 
size, then remove the trussing strings, 
and serve on a hot dish with a lit tie 
of the oyster sauce poured over, 
and the remainder sent to table in n 
sauceboat. If preferred, a punV 
of chestnuts may be substituted lor 
the oyster forcemeat, or the bn«| 
may £>c dressed without forcemeai, 
and served with oyster or ceFn 
sauce. 

Time. —From 40 to Oo minutes. 
Average Cost, 25. (xt. to 45. each. 
Seasonable from October 1 to 
February 12. 

PHEASANT, BROILED. 

Ingredients. — 1 pheasant, butter, 
egg, breadcrumbs, salt, cayenne, 
piquante, mushroom, Madeira, or 
other suitable sauce. 

Method. — Divide the bird into 
neat joints, season with salt and a 
little cayenne, fry lightly in hot 
butter, and press between 2 dishes 
until cold. Then coat carefully with 
egg and breadcrumbs, and broil over 
a clear tire. As soon as the crumbs 
are set, brush over with warm blitter, 
and repeat at frequent intervals 
during the process of grilling. 
Arrange in a pyramidal form on a 
hot dish, and serve the sauce in a 
sauceboat. 

Time. To grill, from 15 to 20 
minutes. Average Cost, 3.S. to 4s. (hI. 
each. Seasonable iroin October 1 
to February 12. 

PHEASANT, CROQUETTES OF. 

Ingredients. —4 tablespoonfuls oi 
finely-chopped cooked pheasant, ] 
pint of thick brown sauce, 2 eggs, 
breadcrumbs, salt and pepper. 

Method. — Make the sauce as 
directed, add the minced pheasant, 
the yolk of 1 egg, salt and pepper, 
and stir briskly over the fire until 
the mixture thickens, then turn on 
[ to a plate. When cold, form into 
^cork-shaped croquettes, coat with egg 
an 1 breadcrumbs, and fry until 
nicely browned in hot fat. Drain 
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PHEASANT, CUTLETS OF. 


PHEASANT, SALMIS OF. 


well, pile on a hot dish covered with 
a folded serviette or dish-paper, 
garnish with crisply-fried parsley, anil 
serve. 

'Time. — Altogether, about 2 hours. 
Average Cost, 6d., exclusive of the 
pheasant. Seasonable from October 
l to February r2. 

PHEASANT, CUTLETS OF. 

Ingredients. — r large pheasant, 
r egg, breadcrumbs, butter or frying- 
fat, 4 pint of Espagnole sauce, salt 
and pepper. 

Method. — Divide the birds into 
neat joints, and remove the bones, 
keeping the flesh as intact as possible. 
Season, flatten, and trim each piece 
of pheasant, fold the skin under, and 
lorin them into a good shape. Coat 
lirst with egg, and afterwards with 
breadcrumbs seasoned with salt and 
pepper, fry gently in hot fat or butter, 
until sufficiently cooked and well 
browned, then drain well. Insert a 
small bone in each cutlet, put on a 
frill, and serve with the sauce poured 
round. 

Time. — T o fry the cutlets, about 10 
minutes. Average Cost, small phea- 
sants from 3. s\ to 4 s. (id. Sueeictknt 
for () or 7 persons. Seasonable from 
October to February. 

PHEASANT, ROASTED. 

Ingredients. — r pheasant, ,}- lb. 
of beefsteak, fried breadcrumbs, bacon, 
brown gravy, bread sauce, watercress, 
salad-oil, salt and pepper. 

Method. — Pluck and draw the bird, 
truss iu the same way as a roast 
chicken, but leave the head on. Put 
the beefsteak inside the pheasant ; 
the beefsteak is intended to improve 
the flavour of the bird and keep it 
moist, and not to be eaten with it, 
hut it may afterwards be used in the 
preparation of some cold meat dish, 
t over the breast with thin shoes of 
hacon, or lard it with strips of fat 
hucon, and roast in front of a clear 
hie or in a moderate oven from 40 
to 50 minutes, according to size and 
:l «e. Baste frequently with butter, 
and when the cooking i.; about three- 


quarters completed remove the bacon, 
dredge the breast slightly with llour, 
and baste well to give the bird a nice 
light brown appearance. Remove the 
trussing strings, serve on a hot dish, 
garnished with watercress previously 
well washed, dried, and seasoned with 
salt, pepper, and salad-oil, and send 
the gravy, bread sauce, and fried 
breadcrumbs to table separately. 

Time. — From 40 to 50 minutes. 
Average Cost, 3s. to 4*. 6 d each. 
Seasonable from October 1 to 
February 12. 

PHEASANT, SALMIS OF. 

Ingredients. — r pheasant, J a 
pint of brown sauce, 6 or X slices of 
goose liver, 0 or X slices ot truffle, 
2 or 3 ozs. of butter, 2 finely -chopped 
shallots, } a teaspoonful of finely- 
chopped lemon-rind, { of a leaspoon- 
lul of thyme, 1 bay leaf, 1 glass ot 
Madeira or Marsala, wine, salt and 
pepper. 

Method. — Pluck, draw, and truss 
the biid tor roasting. Baste it well 
with hot butter, roast in a quick 
oven for 30 minutes, basting fre- 
quently, then strain the butter used 
tor basting into a stewpan. Divide 
the bird into neat joints, put the 
breast, wings and legs aside, and cut 
the remainder into small pieces. Re- 
heat the butter iu the stewpan, put 
in the small pieces of pheasant, add 
the lemon-rind, shallots, bay-leaf, 
and thyme, fry well, then drain off 
the butter, return the pieces of 
pheasant to the stewpan. Heat up the 
brown sauce in a stewpan, add to it the 
wine, season to taste, and simmer for 
10 minutes, then. put in the pheasant. 
Meanwhile, re-heat the butter, fry 
the slices of liver, and drain them 
well. Arrange the pheasant in a 
silver or earthenware casserole, or 
stewpan, interspersed with slices of 
liver and truffle,, pour the sauce 
over, garnish with glazed croutons of 
fried bread and serve hot. 

Time. — Altogether from 1] to ih 
Average Post, 5s. to 6s. 6d. 
from October i to 


hours. 

Seasonable 
February i2 { 
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PICCALILLI. PIGEON PIE. 


PICCALILLI. 

Ingredients. — Can 1 i fl owers , onions, 
gherkins, French beans, capsicums, 
spiced vinegar, mustard, turmeric, 
curry-powder. 

Method. — Divide the vegetables 
into convenient pieces, throw them 
into boiling brine sufficiently strong 
to float an egg, and cook for 3 minutes. 
Drain well, spread them on large 
dishes, and let them remain in the 
sun until perfectly dry. Prepare the 
vinegar as directed, and add \ oz. 
each of turmeric and curry-powder 
to each quart of vinegar. Also 
allow to each quart of vinegar, 1 oz. 
of mustard, which must be mixed 
smoothly with a little cold vinegar, 
and afterwards stirred into the boiling 
vinegar, but not allowed to boil. 
Place the prepared vegetables in jars, 
cover them completely with vinegar, 
and, when quite cold, cover closely. 

PICKERIL, TO COOK (Canadian Dish). 

{S<r Recipes for cooking Pike, 
which this fish resembles.) 

PICKLE, SWEET (American Recipe). 

Ingredients. — 7 lbs. of peaches, 
pears, or plums, 4 lbs. oi loaf or pre- 
serving sugar, 1 pint of good vinegar, 
1 blade of mace, \ an inch of cinna- 
mon, 3 cloves. 

Method. — Remove the skins, stones, 
or cores of the fruit, and place it in 
a preserving-pan with alternate layers 
of sugar. firing very slowly to 
boiling point, then add the vinegar 
and spices, and boil for 5 minutes. 
Take out the fruit with a skimmer, 
draining it well irom the syrup, and 
place it on dishes to cool. Boil the 
syrup gently until thick, ' removing 
any scum as it rises, and pour it 
boiling over the fruit, which should 
be previously packed closely in glass 
jars. Cork tightly and store in a 
cool, dry place. Examine frequently 
lor the first month, and if there are 
any signs of fermentation, put into 
jars, uncovered, in a pan of water, 
and heat until they are scalding 
hot. 


age Cost, 4s. 6 d. Sufficient for n 
lbs. of pickle. Seasonable lro ni 
June to September. 

PICKLES, MIXED. 

Ingredients. —An equal weight 01 
small mild onions, sour apples, and 
cucumbers, vinegar to cover. T ( 
each pint of vinegar add 2 tablespoon- 
fuls of sherry, 1 teaspoonful of .salt 
} a teaspoonful of pepper, a good 
pinch of cayenne. 

Method. — Peel and slice the onions 
apples, and cucumbers thinly, pul 
them into wide-necked bottles, add 
the seasoning and sherry, cover witl 
vinegar, and cork closely. Thf 
pickle may be used the following day 
and should not be kept for any length 
of time. 

PICKLES, MIXED (Another Method) 

Ingredients, -i lb. of onions. 1 
lb. ot apples. .{ lb. of chilies, 1 .1 pint- 
oi white wine vinegar, 1 good table 
spoonful oi salt. 

Method. Chop the onions and 
apples coarsely., and the chilies finely. 
Boil the vinegar, add the salt, and 
when dissolved pour over the pre- 
pared ingredients. Turn into small 
jars, and when cold cover closely. 

Average Cost. — is. 10 d. 

PIGEON PIE. 

Ingredients. — 2 or 3 pigeons, 1 lb. 
of rump steak, : { lb. of ham or lean 
bacon, .? pint of good stock, 2 hard- 
boiled eggs, the yolk of 1 egg, putt 
paste, salt and pepper. 

Method. — Cut each pigeon intc 
4 or more pieces, according to tlieii 
size ; cut the beef into small thin 
slices, the ham into strips, and the 
eggs into sections or slices. 1’iit 
these ingredients into a piedish in 
layers, season well, and pour in 
stock to three-quarters fill the dish. 
Put on the cover (s^e Veal and 1 lam 
Pie), brush over with yolk of ugg, 
bake in a quick oven until the pash 1 
is risen and set, then cook at a lower 
temperature for about 1 hour. Hav« 
ready a few of the pigeon’s feet, 
scalded and the toes cut off, also tin 1 
remainder of the stock. Before s«*rv* 


1 Yu F, — F ro m 1 to 1 i h 011 r s. A v k r - 
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PIGEONS, CURRIED. 

ing, pour in the stock through the 
hole in the centre of the pie, and 
replace the pastry ornament with 
the feet, lixing them in a nearly 
upright position. The pie may be 
served either hot or cold ; if the latter, 
the stock must form a jelly when cold. 

Time. — About i\- hours, to bake 
the pie. Average Cost. 4 s. to 4 s. (>d. 
Sufficient for 6 to 8 persons. .Sea- 
sonable at any time. 

PIGEONS, CURRIED. 

Ingredients. — 2 pigeons, 2 ozs. oi 
butter, J pint of curry-sauce, boiled 
rice. 

Method. — Make the sauce as 
directed, strain, replace in the stew- 
pan, and keep hot until required. 
Divide each pigeon into 4 quarters, 
fry them in hot butter until well 
browned, and drain them free from 
lit. Put them into the sauce, let 
the stewpan stand for about J an 
hour, where its contents will remain 
I list below simmering point, then 
serve with plainly- boiled rice handed 
round at the same time. 

Time. — To cook in the sauce, about 
J 'an hour. Average Cost, pigeons 
()d. to 3 5. Sufficient for 4 or 5 
persons. 

PIGEONS, CUTLETS OF, WITH 
SPANISH SAUCE. 

Ingredients. — 3 pigeons, 6 ozs. 
if liver farce or stuffing, l pig's caul, 
i pint of Kspagnole sauce, \ f ozs. ol 
butter, 1 white of egg, glaze, aspara- 
gus points, green peas, or other suit- 
ible vegetable. 

Method. — Split the pigeons in 
waives, remove all bones except the 
eg bones, leave the feet attached, 
mt cut off the tips of the toes ; 
reason well, fold the skin underneath, 
orm the birds into a nice plump 
diape, fry lightly on both sides in 
lot butter, and press between 2 
lishes until cold. Wash the caul in 
i:ilt and water, and dry well before 
ising. Mask one side of the cutlets 
vitli the prepared farce, enclose them 
n thin pieces of caul, brush over 
vitli white of egg, cover with a 
Mattered paper, and cook in a moderate 


PIGEONS, JUGGED. 


oven for about 20 minutes. Brush 
the pigeons over with liquid glaze, 
arrange them in an almost upright 
position on a potato border, fill tin* 
centre with the prepared vegetable, 
pour the hot sauce round, ami serve. 

Time. — Altogether. 2 hours. Aver- 
age Cost, 4s. (*/. SumviKN r for 5 
or 6 persons. 

PIGEONS, DUCHESS STYLE. 

Ingredients. — Three pigeons 
(trussed), 4 or 5 ozs. of sausage-meat, 
i£ ozs. of butter, !, pint of Kspagnole 
sauce, eggs, breadcrumbs, frying-fat, 
vegetable garnish, peas, beans, or 
macedoine. 

Method. — Cut the pigeons in 
halves, remove all the bones except 
the first bone of the leg, season well, 
and fold tin* skill under, shaping 
them as much as possible like plump 
cutlets. Fry them on both sides in 
claiificd butter, press until cold, then 
mask the upper surtaee with sausage- 
meat force. Coat ’with egg and bread- 
crumbs, try nicely, until browned, in 
hot fat and drain well. Arrange 
neatly on a potato border, fill tin* 
centre with a dressed vegetable, pour 
the sauce round and serve. 

Time. — A ltogether about U hours. 
Average Cost, from is. to is. (rf. 
each. Sufficient tor 5 or 6 persons. 

PIGEONS, GRILLED. 

Ingredients. —2 or 3 Bordeaux 
pigeons, salad-oil or oiled butter, salt 
and pepper. 

Method. — Split the birds down the 
back, flatten them with a cutlet-bat, 
and skewer into shape. Brush over 
with oil or butter, season with salt 
and pepper, and grill over or in front 
of a clear lire from 15 to 20 minutes, 
turning frequently. Serve with to- 
mato, piquant e, brown, mushroom, 
or other suitable sauce. 

Time. — From 15 to 20 minutes. 
Average Cost, is. to is-. 6d. each. 
Sufficient for 4 or 6 persons. 

PIGEONS, JUGGED. 

Ingredients. — 4 pigeons, veal 
forcemeat, 2 or 3 ozs. of butter, 
pint of strong beef stock, i oz. ot 
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PIG S CHEEK. 


PIGEONS, POTTED. 


flour, i finely-chopped onion, i glass 
of port or claret, salt and pepper. 

Method. — Truss the pigeons as if 
for roasting, fry them in hot butter 
until well browned, then place them 
in a stewjar. Brown the onion in 
the butter, turn both into the stew- 
jar, add the stock and a good season- 
ing ot salt and pepper, anil cover 
closely. Place the jar in a saucepan 
of boiling water, or, if more con- 
venient, in the oven in a baking tin 
filled with water, and cook slowly 
for 2 hours. Knead the flour and i 
oz. of butter together, divide it into 
small pieces, and add these to the 
contents of the jar about J an hour 
before serving. Shape the forcemeat 
into small balls, egg-crumb them, 
fry them in hot butter or fat, and 
drain well. Add the wim? 15 minutes 
before serving. Serve with the sauce 
poured over, and garnish with the 
fried forcemeat balls. 

Time. — A bout 2J hours. Average 
Post, pigeons from is. to i.s. tv/. 
Sufficient for 6 or 8 persons. Sea- 
sonable at any time. 

PIGEONS, POTTED 

(SVc Chicken, Potted). 

PIGEONS, ROASTED. 

Ingredients. — Pigeons, bacon, 
watercress, salad-oil, salt and pepper, 
Espagnole, tomato, or piquante sauce, 
croutons of fried bread. 

Method. — Draw and truss the birds, 
cover each breast with a slice of 
larding bacon, and roast before a 
clear tire or in a brisk oven for about 
20 or 30 minutes, according to age 
and size. Baste frequently, and a 
few minutes before serving* remove 
the bacon to allow the breasts to 
brown. Remove the trussing strings, 
replace the bacon, serve each bird on 
a crouton, garnish with watercress 
previously washed, dried, and sea- 
soned with salt, pepper, and salad- 
oil, and serve the sauce in a sauce- 
boat. 

Time. — F rom 20 to 30 minutes. 
Average Cost, is. to is. 6 d. each. 
Sufficient, allow i bird for 2 persons. 


PIGEONS, STEWED. 

1 Ingredients. — 3 pigeons, -J pint 

of Espagnole sauce, 1 glass of claret, 
1 oz. of butter, i pint of shelled peas, 
12 button onions, 6 or 7 very small 
carrots, salt and pepper, croiite 01 
fried bread 1 \ inch in thickness. 

Method. — (Jut each pigeon into \ 
pieces, and fry them brown in tin- 
butter. Have ready the hot Kspag- 
nole sauce, put in the pigeons and 
claret, cover closely, and stew gently 
for about 35 minutes, or until 
the birds are tender. Strain tin- 
butter into a small stewpan, put in 
the onions, and cook until tender 
and well browned. Boil the carrots 
anil peas separately, and drain them 
well. Arrange the pigeons on the 
cron to, strain the sauce over, group 
the onions, peas, and carrots taste- 
fully round the dish, and serve. 

Time. --To cook the pigeons, about 
35 minutes. Average Cost, from .p. 
(></. to 5s. Sufficient lor $ or t, 
persons. 

TIGEONS WITH OLIVES. 

Ingredients. — 2 pigeons, 24 stoned 
French olives, ;J pint of Espagnole 
sauce, iV ozs. of butter, stock. 

Method. — Divide each pigeon into 
quarters, and fry them brown in the 
butter. Have the sauce ready in a 
stewpan, put in the pigeons, cover 
closely, and cook them very gently 
for about 40 minutes, or until tender. 
Meanwhile, braise or stew the olives 
in a little good stock. Serve the 
pigeons on a hot dish, with the sauce 
strained over and the olives grouped 
at the base. 

Time. — About 1 hour. Average 
Cost, 35. to 3s. 91/. Sufficient for 4 
persons. Seasonable at any time. 

PIG’S CHEEK. 

Ingredients. — A pig’s cheek, 
brown breadcrumbs. 

Method. — U the cheek has been 
cured and dried, soak it for 5 or <> 
hours ; if freshly pickled, simply wash 
it in 2 or 3 waters. Cover with warm 
water, bring to the boil, and simmer 
gently for 2 A hours. Strip oil the 
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PIG’S CHEEKS, TO CURE. PIG’S FEET AND EARS. 


skin, cover rather thickly with lightly- 
browned breadcrumbs, and bake in 
the oven lor J an hour. Serve either 
hot or cold. 

Time. — T o cook, 3 hours. Average 
Cost, 8rf. per lb. Seasonable in 
winter. 

PIG’S CHEEKS, TO CURE. 

Ingredients. -Salt, X oz. of salt- 
petre, 2 ozs. of bay-salt, 4 ozs. of 
1 oarsc sugar. 

Method. — Cut out the snout, re- 
move the brains, and split the head, 
taking otf the upper bone to make 
tlie jowl a good shape. Rub it well 
with salt ; next day take away the 
brine, and salt it again the following 
day. Cover the head with saltpetre, 
bay-salt, and coarse sugar in the 
above proportion, adding a little 
1 0111111011 salt. Let the cheeks be 
often turned, and when it has been 
in the pickle for jo days, smoke it 
for 1 week or rather longer. 

Time. — To remain in the pickle, 
10 days; to be smoked, 1 week. 
Average Cost, bd. per lb. 

PIG’S CHEEKS, TO PICKLE. 

Ingredients. — 2 pig’s cheeks. For 
the pickle : 4 ozs. of common salt, 

I ozs. of moist sugar, 1 oz. of salt- 
petre, \ oz. of ground pepper. 

Method. —Remove the brains and 
Miout, and chop off the upper bone, 
to make the cheeks a good shape. 
Wash well, sprinkle thickly with salt, 
h’t them lit* for 2 1 hours, then wash 
"id drain well. Mix the above ingre- 
dients together, rub them well into 
the cheeks, and turn and rub them 
daily for 4 weeks. Hang in a dry, 

< ool place until required. 

Time. — 29 days. Average Cost, 
)d. to 8(/. per lb. 

PIG’S EARS. 

Ingredients. — 4 pig’s ears, 4 
tablespoonfuls of breadcrumbs, 2 
1 iblcspoonfuls ol linely-chopped veal, 

- tablespoonfuls of finely-chopped 
S| iet, 1 leaspoonful of finely-chopped 
parsley, J a teaspoon ful of essence of 
anchovy, 1 egg, salt and pepper, \ 
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pint of brown sauce, ] pint of stock, 
frying-fat. 

Method. — Soak the ears for 5 or 
6 hours, then cover with stock or 
water, and simmer gently for if hours. 
Mix the breadcrumbs, veal, suet, 
parsley, anchovy essence, and a good 
seasoning of salt and pepper together, 
and slightly moisten with beaten egg. 
Raise the skin of the upper side of 
the ear, press the forcemeat lightly 
in, and secure the opening. Fry in 
hot fat until lightly browned, then 
drain off the fat, add the stock, cover 
closely, and cook either on the stove 
or in the oven for \ an hour. Drain 
well, and serve with the sauce poured 
over them. 

Time. —About 2 hours. Average 
Cost, uncertain. Sufficient for 2 
or 3 persons. Seasonable in winter. 

PIG’S EARS WITH TARTARE 
SAUCE. 

Ingredients. — Pig’s ears pickled, 
frving-batter, Tartare sauce, butter or 
frying- fat, salad-oil, finely-chopped 
shallot and parsley, salt and pepper. 

Method. — Boil the ears until 
tender, let them cool, then sprinkle 
them lightly with shallot and parsley, 
and liberally with pepper. Pour over 
them 2 or 3 tablespoonfuls of salad- 
oil, let them remain for 1 hour, 
turning and basting them frequently. 
Drain well, dip them into the batter, 
and fry in hot butter or fat until 
crisp and brown. Serve the sauce 
separately. 

Time. — do fry, 4 or 5 minutes. 
Average Cost, uncertain, the ears 
being seldom sold separately. 

PIG’S , FEET AND EARS FRICAS- 
SEED. 

Ingredients. — 4 pig’s feet, 2 pig’s 
ears, a slice of onion, a small blade of 
mace, a thin strip of lemon-rind, 
while stock or milk. For the sauce : 
2 ozs. of butter, i£ ozs. of flour, jj- 
pint of white stock, salt and pepper. 

Method. Wash the feet and ears, 
cover them with white stock or milk, 
add the onion, mace, lemon-rind, and 
salt and pepper to taste. Simmer 
until tender, then cut the feet into 
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PIG’S FEET AND EARS. 


neat pieces, and the ears into strips. 
Heat the butter in a stewpan, add 
the flour, stir and cook slowly for 5 
or 6 minutes, then add the stock or 
liquor in which the feet and ears are 
cooked. Boil up, season to taste, 
simmer gently for 10 minutes, then 
put in the prepared feet and ears, and 
when thoroughly hot, serve. 

Time.— A bout 2I hours. Average 
Cost, uncertain. Sufficient for 3 
or 4 persons. 

PIG’S FEET AND EARS IN JELLY. 

Ingredients. — 4 pig’s feet, 2 pig’s 
ears, 1 dessertspoonful of linely- 
choppcd parsley, \ a dessertspoonful of 
finely-chopped fresh sage, salt and 
pepper. 

Method. — Thoroughly cleanse the 
feet and ears, cover them with cold 
water, and simmer gently until the 
bones can be, easily withdrawn. Cut 
the meat into dice, replace it in the 
liquor, add the parsley, sage, and 
salt and pepper to taste. Simmer 
gently for 15 minutes, then turn into 
a mould or basin, and put aside 
until cold. 

Time. — About 3 hours. Average 
Cost, uncertain. Sufficient for 1 
medium-sized mould. Seasonable in 
winter. 

PIG’S FEET, STUFFED. 

Ingredients. — 4 pig’s feet, 1 table- 
spoonful of flour, 1 egg, breadcrumbs. 
For the stuffing : 2 tablespoonfuls 

of cooked and lincly-choppcd onion, 

1 small tablespoonful of breadcrumbs, 
\ a teaspoonful of powdered sage, 1 
tablespoonful of oiled butter, \ a tea- 
spoonful of made mustard, \ a tea- 
spoonful of salt, l of a tcaspoonful of 
pepper. 

Method. — Put the feet into a 
stewpan with a teaspoonful of salt, 
cover with cold water, and boil gently 
for about 3 hours. When done, split 
the feet, remove the bones, and press 
the forcemeat made of the above 
ingredients into the cavities. Ki*- 
' place the halves together, and press 
between 2 dishes with a heavy weight 
on the top until cold. When ready 
for use, cut the feet into slices about 1 


PIG’S HEAD. BOILED. 


inch in thickness, roll each piece in 
flour, brush over with egg, coat with 
breadcrumbs, and fry until nicely 
browned in hot fat. Or, if preferred, 
fry them in a little hot butter in a 
saute pan. Garnish with fried pars- 
ley before serving. 

Time. — 5 or 6 hours. Averam. 
Cost, is. to is. 6 d. Sufficient fur 
5 or 6 persons. 

PIG’S FRY. 

Ingredients. — A pig’s fry, which 
consists of the heart, lights, liver, 
and sweetbread, frying- fat, flour, salt 
and pepper, sage. 

Method. — Wash the fry well, cover 
it with water, add a little salt, and 
cook gently for £ an hour. Drain 
and dry well, cut into thin slices, 
and coal them lightly with flour 
seasoned with salt, pepper, and a 
little sage. Fry in hot fat until 
nicely browned, then remove and keep 
hot. Sprinkle a little flour on the 
bottom of the frying-pan, let it 
brown, then pour in a little boiling 
water, and add seasoning to taste. 
Boil up, strain, and serve round the 
fry, or separately. 

Time. — F rom i*to ij hours. Aver- 
age Cost, 6 d. to yd. per lb. Allow 
1 4 b. for 4 or 5 persons. Seasonable 
in winter. 

PIG’S HEAD, BOILED. 

Ingredients. — A pig’s head, 1 II >. 
of common salt, 1 oz. of saltpetre, 
pease pudding. 

Method. — Scald and cleanse the 
head thoroughly, removing the h;nr. 
eyes, snout, and brains. Soak ni 
strong salt and water for 24 houis. 
changing the water 2 or 3 times, then 
drain and dry well. Mix the sail 
and saltpetre together, rub it well 
into every part of the head, and 
repeat this process daily for 5 or 
days. Drain the head from the 
brine, place it in a stewpan containing 
sufficient warm water to cover it. 
bring to the boil, and skim well. 
Simmer gently for 3J hours, then 
serve with the pease pudding. 

Time. — T o cook, about 3J hours. 
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PIG’S HEAD, COLLARED. 


Average Cost, yd. to 8<I. per lb. 
Sufficient for 7 or 8 persons. 
Seasonable in winter. 

PIG'S HEAD, COLLARED. 

Ingredients. — A pig’s head, t lb. 
of common salt, 1 oz. of saltpetre, 

iveiine, salt and pepper. 

’Method. — Prepare the head as 
Urected in the preceding recipe, boil 
«t gently for 2 hours, then drain from 
t ie liquor and remove the bones, 

I it ten the head as much as possible, 
: ,pri.ikle it liberally with pepper and 
c lyenne, and roll up tightly. Put 
t’ie roll into a cloth, and bind securely. 
Replace it in the stewpan, boil gently 
tor 2 hours longer, press until cold, 
and use as required. 

Time. — -A bout 4 hours. Average 
Cost, yd. to 8 d. per lb. Seasonable 
in winter. 

PIG'S KIDNEYS, BROILED. 

Ingredients. —Pig’s kidneys, salt 
and pepper, powdere l sage, sila 1-oil, 
niaitre d’hotel butter, or parsley butter. 

Method. — Split the kidneys length- 
wise, remove the skin, and pass a 
skewer through them to keep them 
il it. Brush over with salad-oil, 
sprinkle with sage, salt and pepper, 
and broil over a clear lire, cooking 
the cut side first. Place a small pat 
of maitre d’hotel butter in the centre 
of each half, and serve as hot as 
possible. 

Time. — 5 to 7 minutes, according 
to size. Average Cost, 4 d. to 6 d. 
e ich. 

PIG’S KIDNEYS, FRIED. 

Ingredients. — 2 pig’s kidneys, a 
o/.s. of butter, 2 shallots or 1 small 
onion finely chopped, 1 teaspoonful 
of finely-chopped parsley. Hour, salt 
mid pepper, 1 tablespoonful of mush- 
room ketchup. 

Method. — Remove the skins, and 
< ut the kidneys across into rather 
thin slices. He it the butter in a 
■mte pan, fry the shallots until 
lightly browned, then put in the 
kidney, and add the parsley and a 
good seasoning of salt and pepper. 
Toss over the fire for 3 or 4 minutes, 


PIGS’ TONGUES. 


then turn on to a hot dish. Sprinkle 
a little Hour on the bottom of the 
pan, let it brown, then add a little 
boiling stock or water and seasoning 
to taste. Boil up, pour over or round 
the kidney, and serve. 

Time. — T o fry, 3 or 4 minutes. 
Average Cost, 4 d. to each. 

PIG’S PETTITOES, FRIED. 

Ingredients. — 4 or s sucking-pigs’ 
feet, frving-battcr, stock, frying-fat, 
parsley. 

Method. — Wash the pettitoes 
j thoroughly, then cover them with 
stock or water, bring to the boil, and 
simmer gently for about \ an hour. 
Split them open, dip them into the 
batter, and fry in hot fat until nicely 
browned. Drain, and serve garnished 
with crisply-fried parsley. 

Time. — A bout 1 hour. .Average 
Cost, uncertain, being seldom sold 
separately. 

PIG'S PETTITOES, STEWED. 

Ingredients. — 8 sucking-pigs’ Jcct, 
the heart and liver of the pig, i oz. 
of butter, 1 tablespoonful of flour, 
r tablespoonful of cream, 6 pepper- 
corns, a small blade of mace, salt and 
pepper, stock. 

Method. — Wash the liver, heart, 
and pettitoes, cover with stock, add 
the peppercorns and mace, and simmer 
gently for 20 minutes. Take out the 
heart and liver, and chop them finely, 
the pettitoes being meanwhile allowed 
to cook slowly until quite tender. 
Heat the butter in a stewpan, add 
the flour, stir and cook gently for 5 
minutes, then strain and add \ pint 
I of stock. Stir until boiling, season 
to taste, put in the mince and petti- 
toes, make thoroughly hot, and stir 
in the cream. Serve the mince on a 
hot dish with the feet halved and laid 
on the top of it. 

Time. — A bout 45 minutes. Aver- 
age Cost, uncertain, being seldom 
sold separately. Sufficient for 2 or 
3 persons. Seasonable in winter. 

PIGS’ TONGUES. 

Ingredients. — 8 or 9 pigs’ tongues. 
For the pickle : 4 ozs. of common 
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PILAU OF FOWL. 


PIKE, BAKED. 


silt, 2 ozs. of bay-salt, i oz. of moist 
sugar, \ oz. of saltpetre. 

Method. — Trim the roots of the 
tongues, rub them well with salt 
and let them lie for 24 hours. Mix 
the above ingredients together, rub 
the mixture well into the tongues, 
and repeat this process daily for 9 
or 10 days. When ready, the tongues 
should be well washed, and cooked 
according to directions given for dress- 
ii4 sheeps’ tongues. 

Time.- -To pickle, 9 or 10 days. 
Average Cost, uncertain, being sel- 
dom sold separately. 

PIKE, BAKED. 

Ingredients. - -f small pike (about 
4 lb.), 4 ozs. of veal forcemeat, 1 egg, 
Irown breadcrumbs, butter, or fat 
for basting. 

Method. — Wash, clean, and scale 
the fish, and remove the tins and gills. 
Till the inside with forcemeat, sew 
no the opening, brush ovei with 
beiten egg, and cover with bread- 
crumbs. Sometimes the lish is trussed 
11 a round shape, the tail being 
fastened in the mouth by means of a 
skewer. Before putting the fish in 
the oven it should be well basted 
with hot fat or butter, and as this 
lish is naturally dry it must be fre- 
quently basted, and kept covered 
with a greased paper while cooking. 
Bake gently from 40 to 45 minutes, 
and serve with a suitable sauce. 

Time. -Altogether, about 1 hour. 
Average Cost, about is. Cxi. Suffi- 
cient for <8 to to persons. Season- 
able from September to February. 

PIKE, BOILED. 

Ingredients, i pike, salt, vinegar. 

Method.- Pour boiling water over 
I he fish until the scales look dull, 
then plunge it into cold water, and 
remove the scales at once with the 
back of the knife. Empty the lish, 
remove the gills and fins, and wasli 
well. Have ready a fish-kettle of 
warm water, add salt and vinegar to 
taste, put in the lish, anti boil gently 
until the fish separates easily from . 
the bone (one weighing 4 lbs. would 
require about 25 or 30 minutes). 
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Serve with Hollandaise, anchovy, or 
melted butter sauce. 

Time. — According to size, from \ 
to 1 hour. Average Cost, $d. to 
6 d. per lb. Sufficient for 8 persons. 
Seasonable from September to 
February. 

PIKE, CRIMPED AND FRIED. 

Ingredients. -Pike, egg, bread- 
crumbs, frying-fat, salt, piquante, 
anchov) , or brown caper sauce. 

Method. — Pike for this purpose 
should be fairly large and quite 
fresh. Scale and clean the fish thor- 
oughly, cut it into I -inch slices, and 
cover these with very cold water. 
Let them remain until the flesh 
becomes sufficiently firm, then dry 
well, and rub lightly with flour 
seasoned with salt and pepper. Brush 
over with beaten egg, coat carefully 
with breadcrumbs, and afterwards 
fry in hot fat until lightly browned. 
Drain well, garnish with crisply-fried 
parsley, and serve the sauce separately. 

Time. — J an hour. Average Cost, 
$d. to 6 d. "per lb. Seasonable at its 
best, from September to March. 

PIKE, STEWED. 

Ingredients. — 1 small pike, slices 
of bacon, 1 oz. of butter, £ pint of 
stock or water, 1 glass of sherry, 
salt and pepper. 

Method. — Wash, clean, and dry 
the pike, place it in a stewpan in 
which the butter has been previously 
melted, and cover with slices of 
bacon. Put on a close-fitting lid, 
let the fish cook in the steam for 15 
minutes, then add the stock and wine, 
and season to taste. Simmer very 
gently for about \ an hour, then 
serve 011 a hot dish with the gravy 
strained round. 

Time. — To stew, about \ an hour. 
Average Cost, 3 d. to (xi. per 11 ». 
Seasonable from September to 
March. 

PILAU OF FOWL (Indian Recipe). 

Ingredients. — 1 fowl, 1 lb. of 
..lean mutton, \ lb. of rice, 6 onions. 

{ lb. of ghee or butter, 12 black 
peppercorns, 10 cloves, 10 cardamoms, 
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PILAU OF MUTTON. 


PILAU OR PILLOFF. 


2 blades of mace, 3 currypak leaves, 
l oz. of green ginger, 5 quarts of cold 
water, r dessertspoonful of salt, hard- 
boiled eggs. 

Method. — Slice the mutton, put it 
into a stewpan with 4 onions cut in 
halves, the water, and salt, and 
bring to the boil. Skim if necessary, 
put in the fowl, cook gently until 
tender, then put aside until required. 
Let the contents of the stewpan con- 
tinue to simmer until the liquor is 
reduced to j- its original quantity, then 
strain and press the meat well so as 
to extract all the juices. Slice the 
remaining onions, fry them brown in 
ghee previously heated in a stewpan, 
then drain them from the fat. Re- 
heat the fit and fry the fowl, turning 
it frequently to equalize the cooking. 
When well browned remove it and 
iry the rice, which must be previously 
washed and thoroughly dried. Add 
the peppercorns, cloves, cardamoms, 
mace, currvpak leaves, green ginger 
thinly sliced, a little salt if necessary, 
and as the butter becomes absorbed 
add gradually the liquor in which 
the fowl and meat were cooked. 
When the rice is tender, draw the 
stewpan aside, put in the fowl with 
the rice piled over and round it, and 
let it remain until some of the moisture 
lias evaporated, leaving the rice 
swollen and moderately dry. Serve 
the fowl embedded in rice, and gar- 
nished with hard-boiled eggs cut in 
quarters. 

Time. — 3 hours. Sufficient for 7 
or 8 persons. Average Cost, 45. Cxi. 

PILAU OF MUTTON (Indian Recipe). 

Ingredients. — 2} lbs. of lean 
mutton, 2 lbs. of rice, \ lb. of onions 
sliced, l lb. of ghee or butter, 1 oz. 
of raisins stoned, 1 oz. of almonds 
blanched, r oz. of pistachio nuts 
blanched, 1 oz. of dried apricots 
sliced, l oz. of green ginger thinly 
sliced, | of a teaspoonful of ground 
nnnamon, J of a teaspoonful each 
°f ground cloves, ground cardamoms, 
uunin seeds, and black pepper, 6 
e ggs, salt. 

Method. — Mince } of the meat 
iniely, and cut the rest into slices 


convenient for serving. Put the sliced 
meat into a stewpan, add the onions 
and ginger, the coriander and 1 tea- 
spoonfuls of salt, cover with cold 
water, cook very gently until the 
meat is tender, then strain off the 
stock. Meanwhile, the rice should 
have been well washed, parboiled, 
and. drained ; now put it into the 
stewpan with the stock, and simmer 
until the rice is tender and the stock 
has become evaporated or absorbed. 
Heat l of the ghee in another stew- 
pan, put in the slices of meat, sprinkle 
over them the ground cloves, cumin 
seeds, and a little cinnamon and 
cardamom, then toss over the tire 
for a lew minutes. Spread the pre- 
pared rice over the meat, pour on a 
little melted ghee, cover closely, anil 
cook very gently for J an hour. Heal 
the remaining ghee 111 another pail, 
put in th<‘ minced mutton with a 
little salt, and toss it over the tire 
until lightly browned. Add the rest 
of the flavouring ingredients, the 
raisins, almonds, pistachios, apricots, 
and a well-beaten egg, and stir by 
the side of the lire for a few minutes. 
Serve the slices of meat embedded in 
the rice, spread the minced prepara- 
tion 011 the top, and garnish with the 
remaining eggs either fried or poached. 

Time. — hours. Sufficient for 
5 to 8 persons, ('ost, qs. 2d. 

PILAU OR PILLOFF (Indian Recipe). 

Ingredients, --i chicken, 4 ozs. 
of butter or ghee, 4 ozs. of rice, 2 
green mangoes sliced, 4 or 5 onions 
sliced, 2 doz. stoned raisins, 1 doz. 
almonds coarsely shredded, 3 hard- 
boiled eggs, salt, cloves. 

Method. — Truss the chicken as for 
boiling, fry it in 3 ozs. of butter or 
ghee until the whole surface is lightly 
browned, then add the mangoes and 
onions. Fry gently for 10 or f 5 
minutes longer, barely cover with 
white stock or water, add b cloves 
and salt to taste. Simmer gently 
for 2 of an hour, then transfer to a 
baking vessel, baste with hot ghee, 
and roast gently for nearly an hour. 
Meanwhile, boil the rice in the stock 
until tender, then strain and reduce 



PILCHARDS. 

the stock by rapid boiling. Place the 
rice in a small pan, add i oz. of butter, 
the raisins, and almonds, and make 
thoroughly hot. Serve with rice 
round the chicken, garnish with sec- 
tions of egg, and serve some of the 
well-reduced sauce separately. 

Time. — 2 hours. Sufficient for 4 
or 5 persons. Cost, 3s. 0 d. 

PILCHARDS. 

Pilchards are rarely found on the 
British shores, except at St. Ives, 
Mount’s Bay, Mevagissy, and one or 
two other places on the coast of 
Cornwall and Devon. The pilchard 
may be distinguished from the herring 
by the fin, which is exactly in the 
middle of the back, while in the herring 
it is nearer to the tail. The taste of 
the pilchard is similar to that of the 
herring, but it is more oily. Pilchards 
quickly lose their freshness, and 
therefore are not often sent uncured 
to any great distance irom the places 
where they art' caught. In a cured 
condition they are largely exported. 
Pilchards may be dressed according 
to the directions given foi cooking 
herrings. 

PINEAPPLE CREAM. 

Ingredients. — 1 pint of cream, 

1 gill of water, ] pint of pineapple 
puree, 2 good tablespoonfuls of pine- 
apple cut into dice, i| ozs. of castor 
sugar, l oz. of leaf gelatine, 1 tea- 
spoonful of lemon-juice. 

Method. — Whip the cream stiffly, 
stir it lightly into the pineapple puree, 
and add the pineapple dice. Dis- j 
solve the gelatine and sugar in the j 
water, add the lemon-juice, and when I 
sufficiently cool, stir it lightly into ' 
the cream, etc. Pour into the pre- 
pared mould, and set on ice or in a 
cold place until firm. I 

Time. — From 30 to 40 minutes. 
Average Cost, is. 9 d. to 2 s. Suffi- 
cient for 1 medium-sized mould. 

PINEAPPLE CREAM ICE. 

Ingredients. — 1 pint of custard 
(see Custard for Cream Ices), J lb. of 
finely-chopped preserved pineapple, 


PINEAPPLE, PRESERVED. 

\ gill of pineapple syrup, 1 teaspoon, 
ful of lemon-juice. 

Method. — Pass the pineappl,. 
through a fine sieve, and mix with 
it the syrup anil lemon-juice. Mak, 
t lie custard as directed, and win n 
cool stir in the pineapple preparation 
and freeze in the usual way. 

Time. — From 40 to 50 minutes. 
Average Cost, is. 3d. to 2s. 3,/., 
according to the custard selected. 
Sufficient for 7 or 8 persons. 

PINEAPPLE FRITTERS. 

(See Apple Fritters, Apricot Fritters, 
and Banana Fritters). 

PINEAPPLE MARMALADE. 

Ingredients.— P ineapple pulp. I<. 
each lb. add 14 ozs. ol loaf sugar. 

Method. Peel, core, and slice the 
pineapples, and either pound or guile 
them finely, preferable the hiltu. 
Boil the pulp and sugar togethn 
until thick and clear, then turn mi<> 
pots, cover first with brandied papei, 
and afterwards with parchment. Stoic 
in a cool, dry place. 

Time. — 2 to 3 hours. Avkrai.f 
Cost, from 2 s. each. 

PINEAPPLE PLOMBIERE. 

Ingredients. — 1 quart of cream, 6 
yolks of eggs, 4 ozs. of sugar, 3 table- 
spoonfuls of pineapple dice, 3 table- 
spoonfuls of pineapple syrup, vanilla 
essence. 

Method. — Boil up pints of the 
cream, pour it over the yolks of eggs, 
previously well beaten, add the sugar 
and pineapple syrup, and replace the 
mixture in the saucepan. Stir ami 
cook gently by the side of the tire 
for a few minutes, then strain, and. 
when cold, freeze. When the mixture 
is half frozen, add the pineapple dice, 
a little vanilla essence, and the cream 
stiffly whipped. 

Time.-- A bout 1 hour. Average 
Cost, 4 s. to 4s. 9 d. Sufficient l«-r 
10 or 12 persons. 

PINEAPPLE, PRESERVED. 

Ingredients.- -Pineapples, pounded 
loaf or castor sugar. 
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FISH. 



I. Fillets of Sole, Horley Style. 2. Fillets of Sole with Parsley Sauce. 
3. Lobster Cream. 




ICES. 





PINEAPPLE SHERBERT. 

Method. — Pare and slice the fruit 
1 1 it ill v”, pile it on a large dish, and 
sprinkle each layer liberally with 
sU ,;ar. Keep it in a hot closet, or 
put it daily lor 7 or 8 days into a cool 
‘ivrn, turning it frequently. When 
, I ni t e dry, bake a few slices at a 
nine in a moderately hot oven. 
When quite cold, pack them in 
ail-tight boxes with paper between 
cadi layer. 

Iime. — A bout 8 days. Average 
< ost, from 2$. each. 

PINEAPPLE SHERBERT. 

Ingredients. — 1 pineapple, either 
tresh or preserved, 2 quarts of water, 
tin* juice of 4 lemons, ice, sugar to 
taste. 

Method. — Cut the pineapple into 
'liiTi, and chop it coarsely. Pour 
n\vT it the cold water, add the lemon- 
jiti;’- , sweeten to taste, and strain 
into a larger jug. Just before serving 
H-l a tew pieces of ice. 

PINEAPPLE SOUFFLE. 

Ingkedien is. Preserved pineapple, 

: o/.s. oi Vienna hour, 4 ozs. of castor 

II gar, 4 ozs. ot butter, £ pint of 
milk, 3 eggs, 2 inches of vanilla pod, 
•ugelica. 

Method. — Bring the milk and 
nulla pod to boiling point, then 
iciw the stewpan aside lor \ an hour 
!• >r the contents to infuse. Mean- 
\liile heat the butter m another 
pan, stir in the Hour, cook over 
'lie tire tor 4 or 5 minutes, then add 
’bt strained milk, and stir and boil 
•'ll Let it cool slightly, then beat 

III the yolks of eggs, add the sugar. 2 
■■'ini tablespoon fills ol. pineapple cut 
;| h) small due, and very lightly 
in in the stitll v-whisked whites of 
1 ^s. Have ready a well-buttcrcd 
'''Utile - mould with the bottom 
'iu orated with strips, circles, or other 
1 ineifully-cut pieces of angelica and 
pueapple, pour in the mixture, cover 
A, th a buttered paper, and steam very 
"cully from 45 to 60 minutes. Un- 
!:K) tild and serve as quickly as possible 
*'tli pineapple or other suitable sweet 

''"a c, 


PISTACHIO CREAM ICE. 

Time. — F rom 1 to i.J hours, alto- 
gether. Average Cost, is. 6 d. to 
in. y d. Sufficient for 5 or 6 persons. 

PIQUANTE OR SHARP SAUCE. 

Ingredients. — l pint of brown 
sauce, 2 tablespoon tills of vinegar, 
1 tablespoonful ot capers cut in two, 
1 tablespoonful of glu-rkin coarsely 
chopped, 1 small onion finely chopped, 
salt and pepper. 

Method. — P ut the onion and vine- 
gar into a small saucepan, let them 
boil until considerably reduced, then 
add the brown sauce, capers, gherkin, 
salt and pepper if necessary, bring 
to the boil, simmer for 5 minutes, 
and serve. 

Time. — A bout an hour. Average 
Cost, yd. 

PISTACHIO CREAM. 

Ingredients. — 1 pint of cream, 
4 ozs. of pistachio nuts, 2 ozs. of 
castor sugar, 1 oz. of leaf gelatine, a 
little sap-green liquid colouring. 

Method. — Blanch, skin, and chop 
the pistachios finely. Dissolve the 
uelatine and sugar in 3 tablespoon fills 
of water. Whip riie cream stiflly, 
add the gelatine when cool, the 
pistachios, and sap-green drop by 
drop, until the desired cAtour is ob- 
tained. Pour into a decorated mould, 
and let it remain on ice or 111 a cold 
place until iirnily set. 

Time.-- A bout \ an hour. Aver- 
age Cosj, L- 9 d. to 4s. $d. Sui Ei- 
cnsNi tor 1 medium-sized mould. 

PISTACHIO CREAM ICE. 

Ingrkdien rs. — 1] pints ot custard 
(svv Custard tor C ream Ices), j n/s. 
of pistachio nuts blanched and 
pounded, 1 tablespoon fill ot noyeau, 
orange-tlower water, spinach-greening. 

Method. — While pounding the pis- 
tachio nuts add gradually a little 
orange-tlower water. As soon as the 
custard is cold, add the noyeau and 
a little spinach extract, and when 
partially frozen stir in the pistachio 
nuts. 

Time. — A bout 1 hour. Average 
Cost, 2s. y d. to l. Siteekmeni for 
7 or 8 persons. 

‘2 D 
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PISTACHIOS AND ALMONDS. 


PISTACHIOS AND ALMONDS, TO 
PEEL. 

Cover the nuts with boiling water, 
let them remain for 6 or 7 minutes, 
then strain, replace them in the 
basin, and cover with cold water. 
When cool drain well, and remove 
the skins by pressing each nut between 
the thumb and fore-finger. Dry well 
on a sieve, and use as required. 

PLAICE, BAKED. 

Ingredients. — 1 medium - sized 
plaice, 2 tablespoon fuls of white 
breadcrumbs, 1 tablcspoonful of finely- 
chopped suet, 1 dessertspoonful of 
linely-choppeil parsley, ,}- of a tea- 
spoonful of mixed herbs, a pinch of 
nutmeg, salt and pepper, 1 egg, pale 
browned breadcrumbs, a little fat 
or butter, milk. 

Method. — Mix the white bread- 
crumbs, suet, parsley, herbs, and 
nutmeg together, season well with 
salt and pepper, add \ the egg, and 
enough milk to thoroughly moisten 
the whole. Make an incision down 
the centre of the fish as for filleting, 
raise the flesh each side as far as 
possible, and fill with the forcemeat. 
Instead ot drawing the sides of the 
fish close together, fill up the gap 
with forcemeat, and, with a knife, 
Hat ten the surface to the level of 
the fish. Brush over with the re- 
maining half of the egg, cover lightly 
with the pale browned breadcrumbs, 
place a few small pieces of butter 
on the top, and bake from 20 to 30 
minutes in a moderate oven. Serve 
with a suitable sauce. 

Time. — To prepare and cook, from 
35 to 40 minutes. Average Cost, 
is. to is. 61L Sufficient for 3 or 4 
persons. Seasonable all the year. 

Note . — The forcemeat may be varied by using 
Shrimps or Oysters (see Fish Cakes). 

PLAICE, FRIED. 

Ingredient i. — 1 medium - sized 
plaice, egg, breadcrumbs, frying-fat, 
tiour, salt and pepper, parsley. 

Method. — Wash, dry, and fillet 
the fish, and cut it into pieces con- 
venient for serving. Season a good 
tablespoonful oi hour rather highly 


PLAICE, ROLLED. 


with salt and pepper, and in it ,ijj 
each piece of fish, then brush over wit! 
egg, cover with breadcrumbs, and in 
in hot fat until nicely browned. (la it. id 
with fried parsley, and serve with an 
chovy, shrimp, or melted butter sauce 

Time.— To prepare and cook, al, uu 
\ an hour. Average Cost, is. p 
to i.v. 6d. Sufficient for 5 or > 
persons. Seasonable all the ve.u 
round. 

PLAICE, FRIED (Another Method). 

Ingredients. — 1 medium - 
plaice, flour, salt and pepper, frying 
fat or oil. 

Method. — Prepare the fish as in 
the preceding recipe, but instead 01 
coating the fish with egg and bread- 
crumbs, slip each piece into a thick 
smooth batter made of Hour ami 
water. 

Time. — To fry, about 10 minutes, 
Average Cost, 1.9. to is. 4 d. Sri h - 
cient for 3 or 4 persons. Season 
able all the year round. 

PLAICE, OR SOLES, ROLLED. 

Ingredients, r plaice or 2 soles 
lemon-juice, pepper, and salt. \ .1 
shallot, 1 bay-leaf, parsley, 2 cloves 
1 oz. of butter, 1 oz. of Hour, ] pint 
of fish stock (1 gill of milk, 1 gill el 
water, 1 tablespoonful of cream). 

Method. — billet the plaice, season 
the fillets with salt, pepper, and lemon 
juice. Roll them, and put them on < 
greased baking-sheet, with a gre;nec 
paper over them. Put the bones into . 
stewpan with the milk and water, ba\ 
leaf, parsley stalks, cloves, and shallot 
and simmer for 20 minutes. Melt tin 
butter, add the Hour, and cook for a lev 
minutes, then add the fish stock, am 
stir the ingredients until they boil 
Bake the rolled fillets for about 1 1 
minutes, or until cooked sufficiently 
and season to taste. Dish then 
neatly on a hot dish, strain the sauc< 
over, sprinkle a little chopped parsley 
on the top, and serve very hot. 

Time. — To bake, from 5 to fi 
minutes. Average Cost, is . 3 : 
to is. 6d., when plaice is used. SuFfn 
cif.nt for 5 or 6 persons. Season- 
able all the year round. 



PLOVERS’ EGGS. 


PLUM PUDDING. 


plovers* eggs. 

Plovers eggs are served boiled 
hard. They are frequently used to 
garnish salads. The eggs are usually 
boiled from 15 to 20 minutes, and 
tin* albumen after boiling obtains a 
beautiful translucent bluish colour. 

PLOVERS, ROASTED. 

Ingredients. — Plovers, a slice of 
toast and a slice of bacon for each 
bird, butter for basting, brown sauce, 

1 glass of port wine or claret, 2 lemons, 
watercress. 

Method. — Pluck and truss the birds, 
but do not draw them. Brush over 
with warm butter, tie a slice of thin 
bacon over each breast, and roast in 
Iront ol a clear fire from 15 to 20 
minutes, according to taste. Hang 
the birds on the spit feet downwards, 
.uid put slices of toast in the dripping- 
tin to receive the trail as it drops 
from the birds. Keep them well 
basted with butter, and shortly before 
Miving remove the bacon, dredge 
lightly with Hour, and baste well 
to give the breasts a light brown 
appearance. Make the brown sauce 
as directed, and add to it the wine 
and the juice of 1 lemon. Serve 
t ie birds on the toast, garnish with 
watercress and quarters of lemon, 
and send the sauce to table in a 
Muceboat. Oiled butter, made acid 
with lemon- juice, frequently accom- 
panies these birds instead of the 
brown sauce. 

Time.— F rom 15 to 20 minutes. 
Average Cost, 2 s. 6 d. to 3s. the 
brace. Seasonable from the be- 
riming of October to the end of 
January. 

PLUM jam. 

Ingredients. — Plums, sugar. 

Method. — To each lb. of fruit 
allow from 12 to 16 ozs. of sugar, 
according to the degree of sweetness 
Squired and the amount of acidity 
contained in the plums. Divide the 
plums, take out the stones, or. if pre- 
ferred, cut them across, and remove 
fbe stones as they rise in the pan. 
Ule the fruit on a large dish with the 


sugar spread thickly between each 
layer, allow them to remain thus until 
the following day. then put the whole 
into a preserving-pan, and heat 
slowly by the side of the tire, stirriug 
occasionally meanwhile. Boil gently 
until the jam sets quickly when tested 
on a cold plate, then turn it into 
pots, cover closely, and keep it in 
a cool, dry place. 

Time. — Altogether, 2 0 hours. Aver- 
age Cost, $<i. to (></. per lb. 

PLUM PUDDING. 

Ingredients. -0 ozs. of Hour, 0 
ozs. of breadcrumbs, ft ozs. of finely- 
chopped suet, 6 ozs. of moist sugar, 
6 ozs. of raisins halved and stoned, 

6 ozs. of currants washed and dried, 
1 heaped teaspoonful of baking- 
powder, 1 sal tspoon ful of salt, ), a. 
saltspoonful of ground mace, a 
saltspoonful of grated nutmeg, about 
J pint of milk. 

Method. -Mix all t he dry ingre- 
dients well together, add sufficient 
milk to mix into a very stiff batter, 
and turn into a well-greased basin. 
Boil for 6 hours, or steam for at least 

7 hours. 

Time. — To cook, from ft to 7 hours. 
Average Cost, is. Sufficient for 
9 or 10 persons. 

PLUM PUDDING, CHRISTMAS. 

Ingredients.-- 8 ozs. of moist 
sugar, 8 ozs. of finely-chopped suet, 

8 ozs. of sultanas cleaned, 8 ozs. ot 
raisins halved and stoned, 8 ozs. of 
currants washed and dried, 4 ozs. of 
shredded mixed candied peel, 4 ozs. 
of Hour, 4 ozs. of breadcrumbs, 2 
ozs. of almonds blanched and shredded, 
the grated rind of 1 lemon, 4 eggs, a 
saltspoonful of nutmeg grated, J * 
teaspoonful of salt, ]- pint of niilk, 
1 wineglassful of brandy. 

Method. — Mix all the dry ingre- 
dients together, stir in the well- 
beaten eggs, milk, and brandy, turn 
the mixture into 2 well-buttered 
basins, steam from 5 to ft hours. 

Time. — To cook, from 5 to 6 hours. 
Average Cost, 2s. 6 d. Sufficient 
for 8 or 9 persons. 
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PLUM PUDDING. PLUMS, TO PRESERVE. 


PLUM PUDDING, CHRISTMAS 
(Another Method). 

Ingredients. — 5 ozs. of bread- 
crumbs, 4 ozs. of ilour, 4 ozs. of 
finely-chopped suet, 4 ozs. of raisins 
halved and stoned, 4 ozs. of currants 
washed and dried, 4 ozs. of moist 
sugar, 2 ozs. of shredded candied peel, 
2 ozs. of raw carrot grated, 1 level 
tcaspoonful of finely-grated lemon- 
rind, l a saltspoonful of grated nut- 
meg, 1 good teaspoonful of baking- 
powder, about pint of milk, 2 eggs. 

Method. — Mix all the dry ingre- 
dients except the baking-powder to- 
gether, add the beaten eggs and 
sufficient milk to thoroughly moisten 
the whole, then cover, and let the 
mixture stand for 1 hour. When 
ready, stir in t lie baking-powder, 
turn into a buttered mould or basin, 
and boil for 0 hours, or steam for 7 
hours. Serve with a suitable sauce. 

Time. To cook, from o to 7 hours. 
Average Cost, 15. $d. Sufficient 
for () or 10 persons. 

PLUM PUDDING, CHRISTMAS 
(Another Method). 

Ingredients. — 8 ozs. of moist 
sugar, 6 ozs. of currants washed and 
dried, 6 ozs. of raisins halved and 
stoned, 6 ozs. of finely-chopped suet, 
4 ozs. of mashed potato, 4 ozs. of 
grated raw carrot, 4 ozs. of brown 
breadcrumbs, 4 ozs. of flour, 2 ozs. ol 
shredded candied peel, \ a teaspoon- 
ful of salt, 1 saltspoonful of grated 
nutmeg, 2 eggs, J pint of milk. 

Method. — Boil the milk, pour it 
over the browned breadcrumbs, and 
let them soak for \ an hour. Mix the 
dry ingredients together, add the 
well-bcatcn eggs and the milk and 
breadcrumbs when ready. Turn the 
mixture into 2 wtII- buttered basins, 
and steam from 4 to 5 hours. 

Time. — T o cook, from 4 to 5 hours. 
Average Cost, is. 4 d. to is. 0 d. 
.Sufficient foj 7 or 8 persons. 

>U*; 

PLUM JfUDDIN# SAUCE. 

ytENT.s.*~i glass of brandy, 

1 glass of Madeira, 2 ozs. of butter, 
castor sugar. 

Method.— P ut the butter and 1 


tablespoonful of castor sugar into lt 
basin, and let it stand on or ihm'] 
the stove until the butter is melted. 
Stir in the brandy and Madeira, add 
more sugar if necessary, and v] un 
hot enough to use, either pour it 
over the pudding or serve separate! \ 
in a tureen. 

Time. — About X an hour, Averau 
Cost, lod. 

PLUM PUDDING (Vegetarian Cookery,. 

Ingredients. — { d>. of Hour, l il». 
of currants, \ lb. of sultanas, 4 O/s 
of butter, 3 eggs, the grated rind ol 
a lemon, nutmeg, 1 teaspoonful ot 
baking-powder. 

Method.— M ix the lmking-powdn 
with the flour, rub in the butter, <1 n< i 
add the currants and raisins, the lemon 
peel finely grated, a little liutinri;. 
and the eggs well beaten. Put it mtn 
a buttered basin, boil or steam lm 
4 hours, and serve with white sam 1 

Time.— 5 hours. Average Com, 
is. 2d. Sufficient for 1 large pud- 
ding. 

PLUM (FRESH) PUDDING 
(See Damson Pudding). 

PLUMS, TO PRESERVE. 

Ingredients. — T o each lb. of phi iid 
allow 1 lb. of loaf sugar and \ pint 
of water. 

Method. — Put the water and sug.u 
into a preserving-pan, and boil to <■ 
thin syrup. Remove the stalks from 
the plums, prick them slightly t" 
prevent them breaking, pour ovei 
them the prepared syrup, and allow 
them to remain thus for 2 day' 
Turn the whole into a preservin'.; 
pan, boil very gently until the plum - 
arc tender, then lift them carefulh 
into pots. Boil the syrup) to the 
“ large thread ” degree (sec Sugar, to 
Boil), pour it over the plums, cover 
closely, and store them in a cool, 
dry place. 

Time. — A ltogether, 2 days. Avlr 
age Cost, $<1. to 6d. per lb. 

PLUMS, TO PRESERVE DRY. 

Ingredients. — An equal weight ol 
plums and loaf. sugar. 
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POFFERTJKS. 


Method. - -i 'ii t hcil 1 the sugar into 
( \ preserving-pan with the addition 
of \ pint of cold water to each lb. of 
sugar, and boil to a thin syrup. 
Divide the plums, remove the stones, 
and put the fruit into the prepared 
syrup. Simmer gently until half 
cooked, then turn the whole into an 
earthenware bowl, cover, and let it 
remain thus until the following day. 
Strain the syrup into a preserving- 
pan, add the rest of the sugar, and 
boil to the “ large pearl ” degree 
(see Sugar, to Boil), Allow it to cool 
slightly, put in the plums, simmer 
very gently until tender, then remove 
them very carefully to a deep dish 
and strain the syiup over them. 
Let the plums remain covered for ,pS 
hours, drain well, spread them on 
large dishes in single layers, and when 
quite dry pack them in air-tight 
tins with wax paper between the 
layers. 

Time. - Altogether, 3 days. Aver- 
age Cost, 4 d . to bi/. per lb. 

POFFERTJES (Dutch Fritters). 

Ingredients. — 6 ozs. of flour, 4 
ozs. of blitter, 3 eggs, J pint of milk 
or water, about £ lb. of lard. 

Method. — Boil the milk or water, 
then add the butter, stir the Hour 
in gradually, and cook over 'the tire 
until it ceases to adhere to the stew- 
pan or spoon. Turn on to a dish ; 
when cool stir in the yolks of the 
eggs, beat stiffly, and add lightly 
the whites of the eggs. Iieat the 
lard, put in the dough a teaspoonful 
at a time, fry gently until nicely 
browned, turning frequently mean- 
while. Dredge liberally with fine 
sugar, and serve hot. 

Time. — T o fry, about 15 minutes. 
Average Cost, is. to is. jrf. Suffi- 
cient for 8 or 9 persons. Season- 
able at any time. 

POLENTA AND CHEESE. 

Ingredients. — Cold maize meal 
porridge, butter or oil. grated cheese, 
bait, and cayenne. 

Method. — Cut the cold polenta 
into square or oblong pieces about 4 
inch thick. Arrange them on a flat 


Fooloot. 


dish or a piedi.sh, in Livers, with 
grated cheese between ami over the 
top. Put a few pieces of butter over, 
and bake till brown in a good oven. 
Serve hot. 

Time . — \ an hour. Average Cost, 
uncertain. 

POMEGRANATE JUICE (Indian 

Recipe). 

Ingri- .11 en is. - o pomegranates, A 
lb. of castor sugar, the juice ol 3 limes, 

I pint of water. 

Method. Pi ess the pulp ot the. 
pomegranates through .1 very fine 
sieve, add the sugar and lime-juice, 
and dilute wiih flu 4 water. Strain 
several times through muslin, then 
bottle tor use. 

Time.---! to j hours. ( osi, un- 
certain. Soil hunt tor 1 bottle. 

POMPLET, TO COOK (Indian Recipe). 

This lish is not unlike, turbot or 
brill, and may be treated according 
to the directions gi\cu for dressing 
turbot and brill. 

POOLOOT (Indian Recipe). 

Ingredients. — i towl, 1 lb. ot 
rice, 4 ozs. of butter, r oz. of green 
ginger finely sliced, 3 onions sliced, 
3 onions finely chopped, j of a lea- 
spoonful of black pepper, -J of a tea- 
spoonful of ground cardamom seeds, 

1 quart of stock, 6 hard-boiled eggs, 
rolls of fried bacon, the juice of 1 
lemon, salt. 

Method. — -Wash, parboil, and drain 
the rice. Truss the fowl for boiling, 
place it in a stew-pan with the rice 
under and round it, add the chopped 
onions, green ginger, lemon -juice, i 
teaspoonful of salt, and a little stock. 
Cover closely, and cook as gently as 
possible, adding more stock from 
time to time. When the fowl is 
sufficiently cooked take it up and cut 
it into neat joints, keep it hot and 
dry by the side of the lire. Heat the 
blitter in a. stewpau, fry the remain- 
ing onions until lightly browned, then 
drain them and k#ep them, hot. Fry 
the fowl in the same butter? 4 urning 
it frequently that all parts may be 
equally browned. Pile the rice in 
the centre of a hot dish, arrange the 
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POP-OVERS. 

pieces of fowl on the top with the 
tried onions interspersed, and gar- 
nish the base with quarters of hard- 
boiled eggs and rolls of fried bacon. 

Time. — 1\ hours. Average Cost, 
4.s. Sufficient for 5 or 6 persons. 

POP-OVERS (Canadian Recipe). 

Ingredients. - i teacupful of white 
Hour, 1 teacuplul of milk, 1 egg, salt 
to taste. 

Method. — Make a batter of the 
ingredients, pour into a hot, greased, 
pop-over tin, and bake in a quick 
oven. Pup-over tins are similar to 
sheets of patty-pans, but the hollows 
are deeper. 

Time. —Prom 20 to 25 minutes. 
Average Cost, y/. to ,p/. Suffi- 
cient for 5 or () persons. Season- 
able at any time. 

PORK AND BEANS. 

Ingredients. A shoulder of \oung 
pork pickled, 1 onion, 1 carrot, ,] 
of a turnip, 10 peppercorns, Windsor 
beans, parsley sauce. 

Method.- -Put the pork into a 
stewpan containing sulhcicnt warm 
water to cover it, bring to the boil, j 
add the vegetables and peppercorns, I 
and boil gently for about 2 hours. 1 
Half an hour before the pork will 
be ready throw' the beans into salted 
boiling water, boil gently from 25 
to 30 minutes, then drain well, and 
pour over them the parsley sauce. 
Serve the pork and beans on separate 
dishes. 

Time. — From 2 to 2I hours, accord- 
ing to size. Average Cost, 10 d. per 
lb. Sufficient for 5 or 6 persons. 
Seasonable in the winter. 

PORK, BAKED. 

Ingredients. — Leg or loin of pork, 

2 onions, 2 carrots, 1 small turnip, 

2 strips of celery, 2 dozen button 
onions, 1 teaspoonful of mixed herbs, 

1 oz. of butter, 2 or' *3 ozs. ol dripping, 

\ pint of gravy, apple sauce, salt 
and pepper. 

‘Method. — Score the pork in narrow 
lines. Slice all the vegetables except 
the button onions, place them in a 


PORK, BOILED. 

baking-tin, sprinkle with sj.lt „in| 
pepper, and add the herbs and drip 
ping. Lay the meat on the top, 
and cook in a moderate oven, bast inn 
frequently. Half an 1 cur before 
serving, peel the small onions, and 
fry them brown in hot lutUr. Sum* 
the meat on a hot dish, garnish with 
the onions, and send the gravj to 
table in a sauceboat. II necesuny, 
the gravy can 1 e made from the udi- 
ment in the n.G.t tin. 

Ti me. — Allow 20 minutes to each lb. 
A vi ' rage Cost, cjd. to ltd. per lb. 
Seasonable in the winter. 

PORK, BOILED, AND PEASE PUD- 
DING. 

Ingredients.-- I tg or other j< .11 l 
of salted or jicklcd p< rk, 1 gc < d 
cabbage, 6 parsnips, i oni< n, 1 earn I, 
\ a turnip, 1 strip ol uhn . 12 peppu 
corns. For the pudding : 1 quart ot 
split peas, 1 oz. ot butter, 2 joiks ol 
eggs, salt and pepper. 

Method.- Soak the peas for 12 
hours. Place the pork in a boiling ] ol, 
cover it with warm water, unless ^t\ 
salt, in which case use cold water. 
Bring to the boil, skim well, boil toi 
10 minutes, add the onion, carrot 
turnip, and celery, all cut into thick 
slices, put in the peppercorns, and 
simmer gently until done. Boil the 
parsnips and cabbage separate!) . 
divide the former lengthwise into 4 
piece's, and press the latter well, season 
it with pepper, and cut it into small 
squares. Serve the pork in a hot dish, 
garnished with the parsnips and cab- 
bage. d he liquor in which pork > 
cooked may be converted into good 
pea-soup. 

There arc two methods of making 
the pease pudding. By the Hrst 
method, the peas are drained from tl «■ 
water in which they are soaked, tied m 
a cloth, and cooked for about 1 \ hours 
in the boiling-pot with the pork. The\ 
are then rubbed through a fine sieve, 
mixed with the butter and yolks ot 
eggs, seasoned with salt and pcppei . 
replaced in the cloth, and boiled with 
the pork for about 40 minutes longer. 
-The second method is probably the 
better one. After t?cing drained from 
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the water in which they were soaked, 
the paas are placed, with a dessert- 
spoonful of salt, in a stevvpan, which 
they about half fill, and covered with 
cold water, which must be replaced as 
it boils away. Cook the peas gently 
lor about j hours, or till they are quite 
soft, then rub them through a line 
sieve, add the butter, yolks ot eggs, 
and season to taste. Press the puree 
into a well-lmttered mould or basin, 
and either steam or bake for about 40 
minutes. 

Time. — A llow J5 minutes to each 
lb. of pork. Average Cost, the pork 
(>(/. per lb. ; the pudding 9*/. 

PORK CHEESE. 

Ingredients. — 1 lb. of cold roast 
pork, 1 dessertspoonful of finely- 
chopped parsley, of a teaspoon till 
of powdered sage, .{ of a tenspoonful of 
mixed herbs, \ a teaspoonful ol 
grated lemon-rind, J- of a teaspoonful 
of grated nutmeg, salt and pepper, 
J- pint of gravy or stock, sufficiently 
strong to form a jelly when cold. 

Method. — Cut the meat into dice, 
using more or less of the fat, accord- 
ing to taste. Add to it the parsley, 
sage, herbs, lemon-rind, nutmeg, and 
a liberal seasoning of salt and pepper, 
and mix well together. Press tightly 
into a mould, till up with gravy, and 
bake about ij hours in a moderate 
oven. When cold, turn out of the 
mould and garnish with parsley. 

Time. — A bout 1 \ hours. Average 
Cost, is. 3 d., in addition to the stock. 
Sufficient tor 5 persons. 

PORK, CROQUETTES OF. 

Ingredients. — J lb. of finely- 
chopped cooked lean pork, \ a tea- 
spoonful of finely-chopped shallot or 
onion, ,} of a tenspoonful of powdered 
sage, a pinch of marjoram, j- oz. of 
butter, ;} oz. of Hour, j- pint of strong 
stock, salt and pepper, 1 egg, bread- 
crumbs, frying-fat. 

Method. — Melt the butter in a 
stewpan, fry the onion lightly, then 
stir in first the flour and afterwards 
the stock, and boil gently for 10 or 
1 2 minutes, stirring briskly mean- 
while. Add the meat, sage, marjoram, 


and a good seasoning ol sail and 
pepper, stir over the lire until well 
mixed, and turn on to a plate to cool. 
Form into cork-shaped pieces, coat 
with egg and breadcrumbs, and fry 
in hot fat. 

Time. — To fry, 1 to 5 minutes. 
Average Cost, oi/. Sufficient tor 
[ or 5 persons. Sfasonahi k in 
winter. 

PORK, CUTLETS, GRILLED. 

Ingredients. 7 or X lean cutlets 
cut trom the best end ot the neck, 
2\ ozs. ot butter, 1 oz. of Hour, l 
pint of gravy or stock, 2 tablespoon- 
iuls of chopped gherkins, 1 table- 
spoonfuls of vinegar, salt and pepper. 

Method.-- 'Trim off nearly all the 
fat, and make the cutlets a good 
uniform shape. Season both sides of 
them with salt and pepper, clip them 
in warm butter, coat carefully with 
breadcrumbs, and grill over a clear 
lire for jo minutes, turning them 3 
or 4 times. Pour the remainder of 
the butter into a small stewpan, add 
the Hour, stir over the lire tor 2 or 3 
minutes, put in tlm gravy and vinegar, 
boil up, season to taste, and add the 
gherkins. Arrange the cutlets in a. 
close circle on a hot dish, pour the 
sauce round, and serve. 

T.mk. -jo minutes, to grill the cut- 
lets. Average (‘osr, io</. per lb. 
Si'i-FiciEN r for 5 or o peisons. 

PORK CUTLETS, HASH OF. 

Ingredients. --The remains of cold 
loin ol pork ; to 6 or 7 cutlets allow 
1 medium-sized Spanish onion coarsely 
chopped, 1 oz. of butter, 1 dessert- 
spoonful of Hour, 1 teaspoonful of 
vinegar, 1 teaspoon ful of made mus- 
tard, \ of a pint of good gravy, salt 
and pepper. 

Method. — Divide the loin into neat 
cutlets, and trim away the greater 
part of the fat. Melt the butter in 
a saute or frying-pan, put in the cut- 
lets, fry them until both sides are 
lightly browned, then remove and 
keep hot. Add the onions to the 
butter in the pan, fry until they 
acquire a good brown colour, sprinkle 
in the flour, season with salt and 
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pepper, and cook ior a few minutes 
longer to lightly brown the flour. Now 
add the stock, vinegar, and mustard, 
boil up, and pour the mixture over 
the cutlets, which must be previously 
arranged in a close circle on a hot 
dish. 

Time. — About 5 minutes, to fry 
tiie cutlets. Average Cost, 15. 6 d . 
to 1. s'. (.)<!. So i r Kiel ENT for (> or 7 

persons. 

PORK CUTLETS OR CHOPS. 

Ingredients. — 0 or 7 small lean 
chops, i.l ozs. of butter, 1 large onion 
cut into dice, 2 sheets of gelatine, 
a few drops of liquid caramel, salt and 
pepper, tomato or apple sauce. 

Method. — Trim the chops into a 
good shape, and remove the greater 
part of tlie fat. Put any bones, lean 
trimmings, and the onion into a 
stewpan with barely sufficient water 
to cover them, and boil gently for 
at least 1 hour. Heat the butter in 
a saute or frying-pan, and fry the 
chops slowly, to cook them thor- 
oughly. In the meantime, strain the 
gravy, skim oft the fat, rub the onion 
through a fine sieve, replace in tin* 
stewpan with the gelatine, which is 
intended to give it consistency, but 
when convenient may be replaced 
with glaze, which improves the flavour. 
Season to taste, and brighten the 
colour by adding a few drops of liquid 
caramel. Arrange the cutlets in a 
close circle on a potato border, pour 
the sauce (which must be thick 
enough to coat the cutlets) over them, 
and serve the tomato or apple sauce 
separately. 

Time. — T o frv the chops, from 15 
to jo minutes. Average Cost, ind. 
per lb. SunurENT for 3 or 4 per- 
sons. 

PORK CUTLETS, OR CHOPS (Another 
Method). 

Ingredients. — 2\ lbs. of loin or 
neck of pork, } pint of tomato sauce, 
salad-oil or oiled butter, salt and 
pepper. 

’ Method. — Remove the greater part 
of the fat, divide the meat into cut- 
lets, and trim them into a good 


shape. Brush over with salad-oil 0 
butter, sprinkle both sides with sal 
and pepper, and grill the cutlets ovt 
a clear fire for about 15 minutn 
turning them 3 or 4 times. Arrang 
neatly on a hot dish, pour the he 
sauce round, and serve. 

Time. — To grill the cutlets, abou 
20 minutes. Average Cost, lod. pt 
lb. Sufficient for 6 or 7 persons. 

PORK CUTLETS WITH ROBER 
SAUCE. 

Ingredients.— 8 or 9 cutlets froi 
the best end of the neck, £ pint t 
onion sauce. For the marinade c 

brine : 2 or 3 tablespoon fuls of salat: 
oil, 1 teaspoonful of vinegar, £ 

teaspoonful of powdered sage, sal 
and pepper. 

Method. — Trim the cutlets neath 
leaving about \ an inch of fat roim 
each one. Place them on a disl 
pour over the marinade, and h 
them remain in it for 1 hour, turnin 
them frequently. Drain well, aii< 

broil over a clear lire for about j 
minutes. Or, if preferred, frv th 
cutlets in a little hot butter in 
saute pan. Arrange them in a th: 
circle on a hot dish, pour the Robvi 
sauce round, and serve. 

Time. — T o cook, about 20 minute'- 
Average Cost, 10J. per lb. S11 11 
(tent for 5 or 6 persons. 

PORK CUTLETS WITH C0UBIS1 
SAUCE. 

Ingredients. — 8 or 9 cutlets fion 
the best end of the neck, l pin* <J 
thick 'Soubise sauce, £ pint 01 dcmi 
glace sauce, marinade as in prccedin 
recipe, salt and pepper. 

Method. — Prepare and marinad 
the cutlets as directed in the precedm 
recipe, and either grill them 1it.ii 
15 to 18 minutes over a clear fire o 
fry them for the same length of tim 
in hot butter, in a saute or frying 
pan. Dish them in a circle, sen 
the soubise sauce in the centre, an 
pour the demi-glace sauce round th 
base of the dish. 

Time. — T o fry or grill, about ^ 
-minutes. Average Cost, io</. per 11 
Sufficient for 6 on 7 persons. 
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PORK, GALANTINE OF. 

Ingredients. — A belly of young 
pork, either salted or fresh, but pre- 
ferably the former, pickled gherkins, 
pepper, stock, or water with the addi- 
tion of 2 onions, i carrot, j of a turnip, 
a bouquet-garni (thyme, parsley, bay- 
leaf), io peppercorns, glaze. 

Method. — Lay the meat, skin side 
downwards, on the table, season well 
with pepper, and cover with thin slices 
of gherkin. Roll up as tightly as 
possible, tic with strong twine, and 
fasten securely in a cloth. Place the 
roll in a stewpan containing sufficient 
hot stock, or hot water and vegetables, 
to just cover it, and cook gently from 
i\ to 3 hours. Press between two 
dfshes until cold, then remove the 
cloth, brush over with glaze, and serve 
garnished with parsley. 

Time. — T o cook, from 3J- to 4 hours. 
Average Cost, 8d. per lb. Season- 
able in the winter. 

PORK, HASHED. 

Ingredients. — 1 lb. of either cold 
roast or boiled pork, 1 \ ozs. of butter, 

1 dessertspoon fid of Worcester sauce, 

1 dessertspoonful of ketchup, 1 small 
teaspoonl'ul of made mustard, £ a 
teaspoon ful of lemon-juice, cayenne, 
salt and pepper. 

Method. —Cut the meat into small 
slices, and sprinkle them with salt 
and a very little cayenne. Put the 
butter, Worcester sauce, ketchup, 
lemon-juice, and mustard into a stew- 
pan, and when quite hot add the slices 
of meat, and allow them to remain 
for 15 or 20 minutes to become thor- 
oughly impregnated with the flavour 
of the sauce. Shake the stewpan or 
stir the contents occasionally, imt on 
no account allow the sauce to boil. 

Time. — A bout 20 minutes. Average 
Cost, is. 3 d. Sufficient for 4 or 5 
persons. 

PORK KIDNEY, FRITTERS OF. 

Ingredients. — 2 pig’s kidneys, pig’s 
caul, | pint of brown sauce, 2 yolks of 
eggs, 1 finely-chopped shallot, \ a 
teaspoonful of finely-chopped parsley, 
t oz. of butter, frying-fat. For the 
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batter : 2 ozs. oi flour, \ gill of tepid 
water, 1 tablcspoonful of salad-oil or 
warm butter, the white of 1 egg, 1 
saltspoonful of salt. 

Method. — Remove the skins and 
Cores, and cut the kidneys into dice. 
Heat the butter into a stewpan, fry the 
shallot slightly, add the parsley and 
kidneys, cook gently for 5 minutes, 
then drain away the butter, and, if 
preferred, use it instead of salad-oil 
for the batter. Make the brown 
sauce, cool slightly, then pour it on to 
the yolks of eggs, stirring all the time. 
Have this sauce ready to add to the 
kidneys, pour it over them, season to 
taste, stir by the side of the fire until 
the yolks thicken, then turn on to a 
plate to cool. Meanwhile, wash the 
caul in salt and water, dry well, and 
cut into 3 -inch squares. Make a 
smooth batter of the flour, water, salt, 
and salad-oil or butter, then add l lie 
white of egg stiffly whipped. When 
the mixture is cold divide it into small 
portions, enclose them in the pieces of 
caul, dip them into the batter, and fry 
until brown in hot fat. 

Time. — 1 V hours. Average Cost, 
is. (nl. to is. 9 d. S v I'i'i ni'Nf for 4 
persons. 

PORK, LEG OF, ROASTED. 

Ingkedien 1 s. — -A leg of pork, onion 
forcemeat, salad-oil, \ pint of gravy, 
dripping for basting, apple sauce. 

Method. — Remove the bones down 
to the knuckle bone, break them into 
smaller pieces, and simmer them ior 
gravy. Make the forcemeat as 
directed, press it lightly inside the 
leg, and secure the opening. Score 
t he skin in narrow strips, brush over 
with salad-oil. and either roast it 
before a clear tire oi bake it in a 
moderate oven. Serve the gravy and 
apple, sauce in sauceboats. 

Time. — A llow 25 minutes to oath 
lb. of meat. Average Cost, rjil. per lb. 

PORK, LOIN OF, BAKED. 

Ingredients. — 3 or 4 lbs. of loin of 
pork, 18 potatoes, 8 apples, 6 onions 
all peeled and quartered, salad-oil, 
gravy. 

Method, — Score the skin in narrow 
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lines, and brush it over with salad-oil. 
Bake in a moderately hot oven for 40 
minutes, then put the potatoes, apples, 
and onions into the tin containing t he 
meat, and continue to cook gently 
from 1] to ii hours longer. When 
ready, arrange the vegetables and 
apples on a hot dish, place the meat 
in the centre, and serve the gravy 
separately. 

Time. — From 2 to hours. Aver- 
age Cost, 9 d. to 10^. per lb. Suffi- 
cient for 6 or 7 persons. Seasonable 
during the winter months. 

PORK, LOIN OF (German Style). 

Ingredients. — A loin of pork, J 
pint of malt vinegar, 1 large Spanish 
onion sliced, 10 fresh sage leaves, 
to juniper berries, 24 peppercorns, 
6 cloves, 1 tablespoonful of salt, with 
the addition of a little thyme, basil, 
or other herbs preferred. 

Method. — Remove the skin and 
any superfluous fat, and place the 
meat in a deep earthenware dish. 
Add all the ingredients enumerated 
above, and let the meat remain in 
the marinade 4 or 5 days, turning 
and basting it daily. When ready, 
put both meat and marinade into an 
earthenware baking-dish, add £ pint 
of boiling water, and cook very 
gently in the oven for 2 \ to 3 hours, 
basting frequently. Strain the gravy, 
and serve a little poured over the 
meat, and the remaindei separately. 

Time. — To cook, from 2 Mo 3 hours. 
Average Cost, lod. per lb. Suffi- 
cient tor 6 or 7 persous. Seasonable 
in the winter. 

PORK, LOIN OF, STUFFED. 

Ingredients. — A loin of pork, onion 
stuffing, gravy, apple sauce. 

Method. — Score the skin in narrow 
lines, and make an opening for the 
stuffing by separating the meat from 
the bone on the inner side. After 
putting in the stuffing secure the 
opening, wrap the loin in a greased 
paper, and roast before a clear lire, or 
in a moderately hot oven for about 2 
Hours. Baste frequently, and \ an 
hour before serving remove the paper 
to allow the crackling to brown. 
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Serve the gravy and apple sauce 
separately. 

Time. — About 2 hours. Average 
Cost. <)d. to 10 d. per lb. Sufficient 
for 6 or 7 persons. Seasonable in 
the winter. 

Note. — The sage and onion stuffing may 
baked and served separately, or "alb.gdi,,., 
omitted. 

PORK, MINCED. 

Ingredients. — 1 lb. of cold roast 
pork, 2 onions finely chopped, 2 apples 
coarsely chopped, 2 ozs. of butter, 1 
dessertspoonful ol Hour. 1 teaspoon lul 
of lemon-juice, { pint of stock, dry 
mustard, salt and pepper. 

Method. — Cut the meat into very 
small dice, and, unless gravy or good 
stock is at hand, boil the bones and 
trimmings for at least r hour, then 
strain and boil rapidly until reduced 
to J pint. Melt the butter in a stew- 
pan, fry the onion until lightly browned, 
then add the apple, and fry until 
tender, but not broken. Sprinkle in 
the flour, add a good pinch of mustard, 
stir and cook gently for 3 or 4 minutes, 
then add the stock, and stir until 
boiling. Season to taste, boil gently 
for 5 minutes, then put in the meal, 
add the lemon- juice, and allow the 
stewpan to stand lor about \ an hum 
where the contents will remain just 
below simmering point. Serve in a 
border of rice, or mashed potato, <>1 
garnished with sippets of toasted bread. 

Time. — T o re-heat the meat, about 
J an hour. Average Cost, is. <></. t»> 
is. Sd. Sufficient for 3 or q person .. 
Seasonable in winter. 

PORK MOULD. 

Ingredients. — 1 lb. of cold roast 
pork, 2 tablespoonfuls of mashed 
potato, 1 teaspoonful of parboiled and 
iinely-chopped onion, about } phd 
of sour cream or milk, salt and pepper, 
brown breadcrumbs, £ pint of grav\. 

Method. — Remove the skin and 
greater part of the iat from the meat, 
chop it finely, and add to it the onion 
and potato. Season highly with salt 
and pepper, and work in sufficient sour 
♦cream or milk to bind the mixture 

together. Coat a \yell-buttered mould 
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or pietlish thickly with brown bread- 
crumbs, put in the mixture, and bake 
for about j of an hour in a moderate 
oven. The mixture may also be 
formed into small cakes, coated with 
egg and breadcrumbs, and fried. The 
gravy may be made from the bones 
;ind trimmings of the meat, and should 
be served separately. 

Time. — T o cook, about J of an hour. 
Sufficient for 2 or 3 persons. 

PORK, PICKLED, TO BOIL. 

Ingredients. —Pork, water. 

Method. — Should the pork be very 
sdt, let it remain in water about 2 
hours before it is dressed. Put it into 
a saucepan with sufficient cold water 
to cover it, let it gradually come to a 
boil, then gently simmer until quite 
tender. Allow ample time for it to 
cook, as nothing is more unwholesome 
than underdone pork, and, when 
boiled fast, the meat becomes hard. 
This is sometimes served with boiled 
poultry and roast veal, instead of 
bacon ; when tender, and not over salt, 
it will be found equally good. 

Time. — A piece of pickled pork 
weighing 2 lbs., ij hours ; 4 lbs., rather 
more than 2 hours. Average Cost, 
c )d. per lb., for the prune parts. 

PORK PIE. 

Ingredikxis. — iJ lbs. of lean pork, 

1 lb. of household Hour, 6 ozs. of lard, 
1 small onion, pint of water, cayeunc, 
pepper and salt. 

Method. — Cut the meat into dice, 
and season it well with salt and pepper. 
Place the bones in a stewpan, add the 
onion, salt and pepper, cover with cold 
water, and simmer for at least 2 hours 
to extract the gelatine, in order that 
die gravy, when cold, may be a firm 
jelly. Put the Hour into a large basin, 
and add to it a good pinch of salt. 
Boil the lard and water together for 5 
minutes, then add it to the Hour, 
stirring it thoroughly until cool enough 
to be kneaded. Knead until smooth, 
cover with a cloth, and let the basin 
stand near the fire for about l an hour, 
throughout the whole process the 
paste must be kept warm, otherwise 
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moulding may be extremely difficult ; 
but overheating must also be avoided, 
for when the paste is too soft it is 
unable to support its own weight. 
At the end of this time, re-knead the 
paste, put aside about j for the lid, 
and raise the remainder into a round 
or oval form, as may be preferred. 
If an inexperienced worker finds any 
difficulty in raising the pie by hand 
alone, a small jar may be placed in the 
centre of the paste, and the paste 
moulded over it. When the lower 
part of tlie pie has been raised to the 
necessary shape and thinness, subse- 
quent work may be made much easier 
by putting in some of the meat, and 
pressing it (irmly down to support the 
lower part of t lie pie. Before adding 
the lid, moisten the meat with 2 or 3 
tablespoon fills of the prepared seasoned 
gravy ; the remainder is re-hcated, and 
added alter the pie is baked and still 
hot. Three or four folds of greased 
paper should be pinned round the pie 
to preserve its shape, and prevent it 
becoming too brown. The pie should 
be baked for at least 2 hours in a 
moderate oven, and its appearance is 
greatly improved by brushing it over 
with yolk of egg when about J baked. 
Slices of hard-boiled egg are often 
added with the meat. 

Time. —To bake, about 2 hours. 
Vverage Cost, I 6 . 6 d. to is. Sd. 
Sufficient for 1 medium-sized pie. 

PORK PIES, LITTLE RAISED. 

Ingredients. — 2 lbs. of lean pork, 

1 lb. of household flour, 8 ozs. of lard, 
\ a teaspoonful of powdered sage, 
cayenne, pepper and salt, .{ pint of 
water, 1 small onion. 

Method. — Prepare the stock, meat, 
and paste as directed in the recipe 
tor Pork Pie. Divide the paste into 
small pieces, raise in a round or oval 
form, and fill with meat. Sprinkle 
lightly with sage, moisten with stock, 
and put on the covers. Bake in a 
moderately hot oven tor about 1 hour, 
then fill up with stock, and serve either 
hot or cold. 

Time. -To bake, about ii hours. 
Average Cost, 26. $d. to 2s. 6 d. 
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PORK STUFFING. 

Ingredients. — i lb. of onions, 4 
tablespoonfuls of breadcrumbs, 2 ozs. 
of butter, 1 dessertspoonful of finely- 
chopped sage or a teaspoonful of 
powdered sage, salt and pepper. 

Method. — Cut the onions into slices, 
cover them with cold water, bring to 
the boil, cook for 5 minutes, then 
strain and drain well. Melt the butter 
in a stewpan, and fry the onions for 
about 15 minutes without browning. 
Add the breadcrumbs, sage, and season- 
ing, mix well, and use as required. 

Average Cost, 4 d. Sufficient for 
a leg or loin of pork. 

iVo/r. — For other method*, see “ Sage and Onion 
Stuffing.” * 

PORK, TENDERLOIN OF. 

L\ <,u Em ents. — Tenderloin chops, 
sage, salt and pepper, fr\ing-fat. 

Method. Place the chops in a 
frying-pan containing a little hot lat, 
sprinkle lightly with sage, salt and 
pepper, cook gently for 10 minutes, 
then turn and sprinkle the other side. 
Cook slowly for 10 minutes longer, then 
remove the chops and keep them hot 
and pour away all the fat. Add a 
little boiling water to the sediment in 
the frying-pan, season to taste with 
salt and pepper, boil up, pour round 
the chops, and serve. 

Time. — A bout 20 minutes. Aver- 
age Cost, yd. or Sd. per lb. Allow 
t large or 2 small chops to each person. 
Seasonable at any time. 

PORK, TO CURE, OR PICKLE. 

Ingredients . — \ lb. of saltpetre, 
salt. 

Method.-— As pork does not keep 
long without being salted, cut it into 
pieces of a suitable, size as soon as the 
pig is cold. Rub the pieces of pork 
well with salt, put them into a pan with 
a. sprinkling of it between each piece, 
and as it dissolves on the top, sprinkle 
on more, bay a coarse cloth over the 
pan, and over it a board, and place 
a weight on the board to keep the 
pork down in the brine. If the air be 
excluded it will continue good for 
nearly 2 years. 

Average Cost, 9 d. per lb. for the' 
prime parts. 
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PORTERHOUSE STEAK. 

Ingredients.— A steak about 1 1 
inches in thickness, cut from a well- 
hung sirloin of beef, warm butter < >t 
salad-oil. 

Method. — Brush the steak over on 
both sides with salad-oil or warm 
butter, sprinkle with pepper, and when 
convenient let it remain for 1 hour 
before cooking, (bill over a clear fire, 
and serve with maitre d’ hotel butter, 
groups of button onions fried m 
butter and glazed, small stalled 
tomatoes, horseradish sauce, or suit- 
able accompaniment. 

PORT WINE JELLY. 

Ingredients. — h pint of port wine, 
ij gills of water, 1 oz. of loaf sugar. \ 
an oz. of leaf gelatine, 1 tablespoon tul 
of red-currant jelly, cochineal. 

Method. -Put the water, sugar 
red-currant jelly and gelatine.' into 
stewpan, and stir the ingredients 1>\ 
t lie side of the fire until dissolved. 
Add half the wine, a few drops ot 
cochineal to improve the colour, and 
strain through muslin or jelly bag. 
Add the remainder of the wine at the 
last. 

Time. — About J an hour. Aver am 
Cost, is. yi. Sufficient for 1 small 
mould. 

PORT WINE SAUCE (For Venison, etc.). 

Ingredients. — .] pint of gravy from 
roast venison or mutton, a glass of port 
wine, 1 teaspoonful of red-currant 
jelly, a few drops of lemon-juice. 

Method. — Put all the above into a 
small saucepan, bring to the boil, and 
serve. 

Time. — 7 or 8 minutes. Average 
Cost, 4 d. without the gravy. 

POTATO BALLS. 

Ingredients. — Mashed potatoes 
salt and pepper to taste ; when liked, 
a very little minced parsley, egg and 
breadcrumbs. 

Method. — Boil and mash the pota- 
toes {see Potatoes, Mashed), add a 
seasoning of pepper and salt, and when 
liked a little minced parsley. Roll the 
potatoes into small balls, cover them 
with egg and breadcrumbs, and fry 
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in hot oil or dripping until light brown. 
T,c*t them drain on a cloth or paper, 
dish them on a napkin, and serve. 

Timk. — io minutes to fry the balls. 
Seasonable at any time. 

POTATO CAKE. 

Ingredients. — i lb. of potato flour, 
1 lb. of butter beaten to a cream, J lb. 
of castor sugar, 3 eggs, or the whites of 
4, to drops of essence of lemon. 

Method. — Mix the ingredients and 
beat them thoroughly for 10 minutes; 
then pour into a cake-tin, and bake for 
15 minutes in a rather quick oven. 

Time. — J an hour. Average Cost, 
i.s. 2 d. Sufficient for i cake. 

POTATO CHIPS. 

Ingredients. — Potatoes, salt, fry- 
ing- fat. 

.Me niOD. — Peel the potatoes, slice 
them thinly, wash them well in cold 
water, then drain and dry thoroughly. 
Cry them in a wire baske t in very hot 
tiit until sufficiently cooked, then re- 
move them and re-heat the fat. Wait 
until the blue vapour arises from the 
tat, then replace the basket, and fry 
until the potatoes become crisp and 
lightly browned. Drain well, sprinkle 
with "salt, and serve. 

Tim e. — 15 minutes. 

POTATO CROQUETTES 
(See Potato Balls). 

POTATO NESTS 
(See Potatoes with Cheese). 

The cheese is usually, but not 
necessarily, omitted in Potato Nests. 

POTATO OMELET (Vegetarian Dish). 

Ingredients.- - 1 large potato, 4 
<‘ggs, 1 oz. of butter, lemon-juice, nut- 
meg, salt and pepper. 

Method. — Bake the potato in its 
skin, pass the mealy part through a 
line sieve, and mix with it the yolks ol 
the eggs, a few drops of lemon-juice, 
a pinch of nutmeg, and a little salt and 
pepper. Whisk the whites stiffly, stir 
them lightly in, and fry the omelet in 
the hot butter. If preferred, the 
omelet may be baked in the oven. 


POTATO PASTY. 


Iime. - 1\> lrv the omelet, 4 or 5 
minutes. Average Cost, (></. to S</. 
Sufficient for 3 persons. 

POTATO PASTE. 

Ingredients.— 1 lb. of dry, floury 
potato, 1 lb. of flour, 3 ozs. each of lard 
and dripping, 1 egg, a little warm milk, 

1 good teaspoon ful of baking-powder, 
a good pinch of salt. 

Method. — Bake enough potatoes 
(in their skins) to yield r lb. oi potato, 
which mash smoothly or pass through 
a. sieve. Rub the lard and dripping 
lightly into the flour, add the potato, 
baking-powder, and salt, and stir in 
the egg and enough milk to form a 
smooth paste. Roll out to about 1 
inch in thickness, cut into rounds or 
squares, place in a gi eased tin, and 
bake in a moderate oven, turning 3 or 4 
times (lining the process, that both 
sides may be equally browned. Split, 
butter liberally, and serve at once. 

Time. - -To bake, about 3 5 minute:.. 
Average Cost, 7</. Sufficient tor 
5 or (> persons. 

POTATO PASTE, GERMAN (To serve 
with Game or Poultry). 

Ingredients. — 2 lbs. of hot potatoes, 
3 ozs. of butter, 3 eggs, grated Par- 
mesan cheese, egg and breadcrumbs, 
f.ying-fat. 

Method. — Pass the hot potato 
quickly through a sieve or mash them 
smoothly. Stir in the butter and eggs, 
spread smoothly on a dish, making the 
layer about -J inch in thickness, and 
when cold cut it into rounds or squares. 
Coat carefully with egg and bread- 
crumbs mixed more or less liberally 
with cheese, according to taste, and fry 
in hot fat until nicely browned. Serve 
as an accompaniment to game or 
poultry. 

Time.- -T o fry, about 5 minutes. 
Average Cost, 10 d to is. Sufficient 
for 0 or 7 persons. 

POTATO PASTY. 

Ingredients.— 1 lb. of paste, ] lb. oi 
raw lean beef cut into clice, J lb. of 
parboiled potatoes cut into dice, I very 
small onion cooked and finely chopped, 
pepper and salt, gravy or water. 



POTATO PIE. 


POTATO SALAD. 


Method. -Make the paste as 
directed, roll it out, keeping it as round 
as possible. Mix the meat, potato, 
and onion together, season well, and 
moisten with i or 3 tablespoonfuls of 
gravy or water. Place the meat pre- 
paration on one half of the paste, wet 
the edges, fold the other half over, and 
join neatly and securely. Prick, and 
bake in a moderate oven for nearly 1 
hour, and serve either hot or cold. 

Time. -To bake, from 50 to 60 
minutes. Average Cost, id. or c )d. 
Sri* Kiel ent for j or 3 persons. Season- 
able at any time. 

POTATO PIE (Vegetarian Dish). 

Ingredients. -2 lbs. of potatoes, 1 
onion, 1 stick ol celery, 1 oz. of butter, 
1 oz. of sago or tapioca, seasoning, 
sliori crust paste to cover, water or 
milk. 

M E l hod. Slice the potatoes and the 
celery, fry the onion in the butter, and 
hll a. piedish with these, sprinkling in 
tin* sago or tapioca, and seasoning to 
taste. Kill up with water or milk, put 
on a cover of paste, and bake in a good 
oven for 1 hour or more, according to 
size. 

Time. — To bake the pie, about 1 
hour. Average Cost, yd., exclusive 
of the paste. Sufficient for 3 or 4 
persons. 

POTATO PUFF 
(See Potato Souffle). 

When small puffs are required, force 
the mixture on to a greased baking- tin 
in small rounds, and cook in a 
moderately hot oven until lightly 
browned. 

POTATO RIBBONS, FRIED. 

Ingredients. — Potatoes, frying-iat. 

Method.— Peel the potatoes, throw 
them into cold water for 10 minutes, 
dry with a clean cloth, and peel them 
into ribbons, \ an inch wide, with a 
small sharp knife, cutting round and 
round. Divide these into 6-inch 
lengths, tie into knots, lry in a frying- 
bucket in a deep pan of hoc fat until 
golden brown, then drain well 011 a 
paper, and serve. 


Time. — From 5 to 6 minutes to fry. 
Average Cost, id. per lb. Seasonable 
at any time. 

POTATO RICE. 

Ingredients.— Potatoes, salt, and 
butter. 

Method. — Choose white potatoes, 
boil them until tender, and mash them. 
Press them through a large colander on 
to a hot dish before a fire, shaking the 
colander lightly every other minute to 
cause the potatoes to fall olf in short 
grains like rice ; serve very hot. 

Time. —From 40 to 50 minutes. 
Average Cost, \d. per lb. Season- 
able at any time. 

POTATO RISSOLES 

(See Potato Balls). 

POTATO ROLLS (Vegetarian Dish). 

Ingredients. -- Pastry, potatoes, 
turnips, celery, onion, parsley, sweet 
herbs, seasoning, 1 oz. of butter, short 
crust paste. 

Method. — Cut the potatoes into 
small pieces. To each lb. add 1 small 
piece of turnip, 1 stick of celery, 1 
small onion, chopped parsley, herbs, 
and seasoning to taste, and the butter. 
Roll out the paste to the thickness ot 
J inch, cut in rounds or squares 4 
inches across. Fill each with the 
vegetables, fold it over like a turnover, 
and bake about £ of an hour. Serve 
hot or cold. 

Time. — T o bake the rolls, l of an 
hour. Average Cost, 3 d. or 4 d., ex- 
clusive of the paste. Sufficient for 6 
or 8 rolls. 

POTATO SALAD. 

Ingredients. — 1 \ lbs. of small 
potatoes, | lb. of lean bacon, 1 very 
small onion finely chopped, 1 teaspoon- 
ful of finely-chopped parsley, 1 table- 
spoonful of mayonnaise sauce, vinegar, 
salt and pepper. 

Method. — Boil the potatoes in then 
skins, peel and slice them whilst hot. 
Cut the bacon into dice, fry it until 
nicely browned, then drain well from 
fat, and put it into a basin with the 
sliced potato and onion. Season with 
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POTATO SALAD. 

salt and pepper, stir in the mayonnaise 
sauce, and about 2 tablespoonfuls of 
vinegar. Mix carefully so as not to 
break the potato, and serve in a salad 
bowl with the surface sprinkled with 
the parsley. 

POTATO SALAD (German Dish). 

Ingredients. — <S or 9 potatoes, i 
kuspoonful of finely-chopped parsley, 

\ a teaspoonful of finely-chopped chives, | 
\ a teaspoonful of finely-chopped onion, i 
l ; i gill of hot stock, 2 tablespoontuls ol 
s dad-oil, I tablespoon ful of wine vine- 
gar, salt and pepper, slices of pickled 
beetroot or cucumber. 

Method. — Boil the potatoes in their 
skins, peel and slice them thinly, and 
place them in layers in a salad bowl, 
sprinkling each layer with parsley, 
onion, chives, salt and pepper. Mix 
the oil and vinegar together, add the 
hot stock, and pour it over the salad. 
Mix lightly, garnish with beetroot and 
cucumber, and serve before the pota- 
toes are quite cold. Variety may be 
introduced by adding a finely-shredded 
marinaded herring, or a few sardines j 
or anchovies. j 

Time. — A bout \ an hour. Average 
Cost, 4 d. to 6 d. Sdkkktenl' for 3 or 4 
persons. Seasonable at any time. 

POTATO SANDERS (Vegetarian Dish). 

Ingredients. — Boiled potatoes, 
Hour, salt, breadcrusts soaked in water, 
chopped parsley and herbs, seasoning, 

\ an onion soaked in boiling water. 

Method.-— Have the potatoes hot 
it possible, mash them and work in 
sufficient llour to roll out, then cut it 
into squares. Squeeze the bread dry, 
add the other ingredients, put a little 
in each square of paste, and finish ol 1 
like sausage rolls. Bake in a good 
oven for 20 minutes, and serve hot. 

Lime. — To bake, about 20 minutes. 
Average Cost, \d. each. Allow 2 or 3 
to each person. 

POTATO SNOW. 

Ingredients. — P otatoes, salt, and 
water. 

Method. — C hoose white potatoes as 
free from spots as possible, boil them in 


POTATO SOUP. 

their skins in salt and water until per- 
fectly tender, drain and dry them 
thoroughly by the side of the lire, and 
peel them. Put a hot dish before the 
lire, rub tin; potatoes through a course 
sieve on to this dish ; do not touch 
them afterwards, or the Hakes will fall ; 
serve as hot as possible. 

Time.-- Prom 40 to ^0 minutes. 
Average Cost, \rf. per lb. Sevson- 
ablk at any time. 

POTATO SOUFFLE. 

Ingredients. 1 lb. of mealy pota- 
toes, 1 oz. of butter, 1 gill ol cream, 

3 eggs, salt and pepper, nutmeg. 

Method. — As soon as the potatoes 
are cooked, drain and dry them care- 
fully, and rub them through a line wire 
sieve. Put them into a basin, and add 
salt, pepper, and a grating of nutmeg 
to season. Melt the butter, and stir 
in, one by one, the yolks of eggs and 
the cream, lastly add the whites of 
eggs, previously whisked to a stiif 
froth. Put the mixture into a buttered 
piedish, or into small buttered china or 
paper sou file cases. Bake in a hot 
oven for about 20 minutes. Small 
cases will take rather less time. 

Lime. — From 1} to rl hours. Aver- 
age Cost, ind. Seasonable .it nnv 
time. 

POTATO SOUP. 

Ingkedi en 1 s. — r quart ol white 
second stock or water, \ pint of milk, 

1 lb. ol potatoes, 1 onion, 1 strip of 
celery, 1 oz. of butter, 1 tablespoon tul 
of line sago or crushed tapioi a, salt and 
pepper. 

Method. ■ Slice the potatoes, onion, 
and celery. Make the butter hot in a 
stewpan, add the vegetables, fry and 
cook until the butter is absorbed, stir- 
ring frequently 10 prevent them 
browning. Add the stock, and sim- 
mer until the vegetables are tender 
(about 1 hour). Rub through a line 
sieve ; return to the saucepan, add the 
milk, and bring to the boil. Sprinkle 
in the sage, cook until transparent, add 
seasoning to taste, and serve. 

Time.— About ij hours. Average 
Cost, 9 d. to u. Seasonable at any 
time. Sufficient for 4 or 5 persons. 
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POTATO SOUP. 


POTATOES, BOILED. 


POTATO SOUP (Vegetarian Dish). 

Ingredients. — 2 lbs. of potatoes, 1 
leek, 1 stick of celery, \ pint of cream, 

1 pint of milk, 1 quart of water, 2 ozs. 
of butter, salt and pepper, 2 ozs. of sago 
or tapioca. 

Method. — Cut up the prepared 
vegetables, using only the white part 
of the leek, and put them in a saucepan 
with the butter. Let them cook for 
about 10 minutes, but not take colour ; 
then add the milk and water, and boil 
lor about J of an hour, or until the mix- 
ture is soft enough to rub through a 
fine sieve. Boil it again, adding more 
milk if necessary, sprinkle in the sago, 
and letpt simmer until it is transparent. 
Lastly? add the cream, which must not 
boil. Serve with fried bread croutons. 

Time. — A bout t hour. Average 
Cost, is. Sufficient for 5 or 6 persons. 

Note. — The colour of the soup is sometimes 
spoiled by using an iron saucepan. 

POTATO STRAWS. 

Ingredients. — 5 or 6 medium-sized 
potatoes, frying-fat, salt. 

Method. — Peel and slice the pota- 
toes thinly, cut them into strips about 
1 \ inches long, then wash and drain 
them well, and dry them on a cloth. 
Have ready a deep pan of hot fat, fry 
the straws in a basket-until crisp, drain 
free from fat, sprinkle with salt, and 
serve. 

Time. — T o fry the straws, about 15 
minutes. Average Cost, 3c/. Suffi- 
cient for 2 or 3 persons. Seasonable 
at any time. 

POTATO VERMICELLI. 

Tngredifnts. — Potatoes, salt, and 
water. 

Method. * -Prepare and cook the 
potatoes as in either of the two preced- 
ing recipes, then press them through a 
metal potato masher into a hot vege- 
table dish. 

Time. — From 40 to 50 minutes. 
Average Cost, ic/. peril). Seasonable 
at any time. 

POTATOES, BAKED. 

Ingredients. — Potatoes. 

Method. —Choose large potatoes, as 


much of a size as possible ; wcisj. them 
in lukewarm water, and scrub them 
well, for the brown skin of a baked 
potato is by many persons considered 
the better part of it. Put them in 
moderate oven, and bake them t<u 
about 2 hours, turning them 3 or •, 
times while thev are cooking. Sm< 
them in a napkin immediately they ar. 
done, for if they are kept a long time 
in the oven tl ev will have a si n veiled 
appearance. Potatoes may also 1, 
roasted before tJie lire in an American 
oven, but when thus cooked, they muss 
he done very slowly. 

Time. — From 1 to 2 hours, according 
to size. Average Cost, id. per lb. 
Seasonable all the year. 


POTATOES, BOILED. 

Ingredients. — Potatoes, salt. 

Method. — Choose potatoes of equal 
size, scrub them, peel them thinly, 
wash them well in clean cold water, 
but do not let them remain in it for 
more than to minutes. Put them into 
a saucepan with sufficient non.ixt, 
water to cover them, add a teaspoon ful 
of salt to each quart of water, and boil 
gently from 20 to 40 minutes, accord 
ing to age and size. Ascertain when 
they are done by trying one with .1 
skewer ; if soft, drain oil the water, put 
the saucepan by the side of the tire with 
the lid tilted, to allow thy steam 
to escape, let them remain for about 10 
minutes, then serve. 

Time.— F rom 20 to 40 minutes 
Average Ccst, id. per lb. Season- 
able at any time. 

Note.- Opinions are di\ kle<l as to whctlni 
potatoes should bo put into cold or boiling watu. 
Those who adopt the ft nner method can give n>' 
leason for so doing, save that of its being an old 
custom, whereas many who have made a scientific 
study of the culinary treatment of this vegetable, 
assert, and with good reason, that the darker la\er 
of potato immediately under the skin is composed 
almost entirely of gluten, a substance which, like 
albumen, when subjected to the temperature <>t 
boiling water, at once hardens, forming an im 
pervious layer that prevents the water rcachi"g 
the inner starchy part of the potato. Const- 
quentlv, the potatoes are more dry and lloiu\ 
than they would otherwise be. Potatoes may be 
kept hot for some time without spoiling if coveied 
with a folded cloth to absorb the imisture, and 
the saucepan itself uneo\ ered, to allow the steam 
to escape. 
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PUDDINGS, 






PUDDINGS, 




POTATOES, MASHED. 


POTATOES, COLD. 


POTATOES, COLD, TO USE UP. 

Ingredients. — i lb. of cold potatoes, 

! oz. of butter, 2 tablcspoonfuls of 
finely-chopped onion, 2 tablespoon fills 
of flour, milk, salt and pepper. 

Method. — Pass the potatoes 
through a sieve, or beat them smooth 
with a fork. Add the butter, onion, and 
sufficient milk to moisten them, season 
to taste with salt and pepper, and press 
the mixture into a well-greased mould 
or basin. Bake in a moderate oven for 
about \ an hour, then turn the potatoes 
out and serve. For other methods of 
utilizing cold potatoes, see Bubble and 
Squeak, Potato Balls, Potatoes, 
Mashed and Baked. 

Time. — To bake the mould, about 
\ an hour. Average Cost, 2 d. to 2 hd. 
Sufficient for 2 or 3 persons. Season- 
able at any time. 

POTATOES, CRISP 
(See Potatoes, Fried). 

POTATOES, FRIED. 

Ingredients. — Potatoes, hot oil or 
clarified dripping, salt. 

Method. — Peel and cut the potatoes 
into thin slices, as nearly the same size 
as possible, parboil them, and dry them 
in a cloth. Make some oil or dripping 
quite hot in a saucepan, and put in the 
potatoes, and fry to a nice brown. 
When they are crisp ana none lake 
them up, drain them on paper before 
the fire, and serve very hot, after 
sprinkling them with salt. These are 
delicious with rump-steak, and in 
France are frequently served as a 
breakfast dish. The remains of cold 
potatoes may be sliced and fried by the 
above recipe, but the slices must be 
cut a little thicker. 

Time. — S liced raw potatoes, 25 
minutes ; cooked potatoes, 15 minutes: 
Average Cost, id. per lb. Season- 
able at any time. 

POTATOES, FRIED (Another Method). 

Ingredients. — 6 potatoes, l lb. of 
butter, salt. 

Method. — Peel the potatoes very 
evenly, cut them into slices as thin as 
possible. Place the butter in a frying- 
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pan, and as soon as it is boiling add the 
sliced potatoes, and fry them a 
bright gold colour, shaking them so as 
to cook them equally. Drain on 
sheets of paper before the lire, powder 
with salt, and serve very hot. Serve 
with game. 

Time. — 10 to 12 minutes to fry. 
Average Cost, id. per lb. Sufficikn r 
for 3 persons. Seasonable at any time. 

Note . — Potato Brl:ad. — The adhesive tendency 
of the Hour of the potato prevents its being 
baked or kneaded without being mixed with 
wheaten Hour or meal ; it may, however, be 
made into cakes in the following manner : — A 
small wooden frame, nearly square, is laid on a 
pan like a frying-pan, and is grooved and so 
constructed that, by means of .1 presscr or lid 
introduced into the groove, the cake is at once 
fashioned, accouling to the dimensions of the 
mould. The frame containing the faiina may 
be almost immediately withdrawn after the 
mould is formed upon the pan, because from 
the consistency imparted to the incipient cake 
by the heat it will speedly admit of being safely 
handled ; it must not, however, be fiied too 
hastily. It will then eat veiv palatably, and 
might from time to time be soaked for puddings, 
like tapioca, or be used like the cas.ida cake, 
for, when well buttered and toasted, it is 
excellent for breakfast. 

POTATOES (German Method of 
Cooking). 

Ingredients. — 8 or q medium-sized 
potatoes, 2 ozs. of butter, 2 tablespoon- 
fuls of Hour, 2 tablespoon fuls of vinegar, 
\ pint of stock, salt and pepper. 

Method. — Peel and slice the pota- 
toes thinly. Iieat the butter in a stew- 
pan, add the Hour, and, when lightly 
browned, stir in the stock and vinegar. 
Bring to the boil, season to taste, put 
in the sliced potatoes, and simmer very 
gently until tender. 

Time. — About 25 minutes. Average 
Cost, 4 d. to 5^/. Sufficient for 3 or 4 
persons. Seasonable at any time. 

POTATOES, MASHED. 

Ingredients. — 1 lb. of potatoes, 1 
oz. of butter, 1 or 2 tablespoonfuls of 
milk, salt. 

METHor. — Peel and steam the 
potatoes over a saucepan of boiling 
water, or boil them in their skins, and 
afterwards peel them. In either case 
pass the potatoes through a wire sieve, 
or inash them well with a fork. Ifeat 
the butter in ;i stewpan, add the milk, 
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POTATOES, MASHED. 


stir in the potato, and season to taste 
with salt. Beat well with a wooden 
spoon, pile lightly in a hot dish, then 
serve. See “ Potato Rice, and Potato 
Vermicelli.** 

Time. — To steam the potatoes, from 
jo to 40 minutes. Average Cost, id. 
per lb. Sufficient for 3 persons. 
Seasonable at any time. 

POTATOES, MASHED AND BAKED. 

Ingredients. — 1 lb. of cold mashed 
potato, ij ozs. of butter, 1 heaped 
tablespoonful of grated cheese, prefer- 
ably Parmesan, 1 tablespoonful of 
milk (about), the yolk of 1 egg, salt and 
pepper. 

Method. — Boil the potatoes and rub 
them through a sieve whilst hot. Mix 
all the ingredients well together in a 
stewpnn over the lire, then spread it on 
a lloured board, and shape into rolls 
about inches long, and rather less 
than 1 inch in width. Or, cut into 
triangular or diamond -shaped pieces, 
place on a greased baking-tin, brush 
over with egg, and bake them in a 
moderately hot oven until nicely 
browned. Before serving, brush over 
with warm butter, and sprinkle with 
finely-chopped parsley. The potatoes 
may be served as a separate dish, or 
used as a garnish for many entrees and 
u dressed vegetables.*' 

Tim e. — From tJ- to 1 \ hours. Aver- 
age Cost, about 6 d. Seasonable at 
any time. 

POTATOES, PARISIAN. 

Ingredients. — Potatoes, 2 or 3 ozs. 
of butter, 1 teaspoonful of finely- 
chopped parsley, salt. 

Method. — With a large round vege- 
table scoop prepare as many potatoes 
as may be required. To 1 pint allow 
the above proportions of butter and 
parsley. Heat the butter in a sautc- 
pan, fry the potatoes over the fire until 
well browned, then cook more slowly 
in the oven until tender. Drain off 
the butter, season with salt, sprinkle 
the parsley, and serve. 

Time. — About 15 minutes. Average 
Cost, id. per lb. Seasonable at any 
time. 


POTATOES, TO STEAM. 


POTATOES, ROASTED. 

(See Potatoes, Baked). 

POTATOES, SAUTE OR TOSSED. 

Ingredients. — Potatoes, salt and 
pepper. To 5 or 6 allow 1 oz. of 
butter. 

Method. — Choose rather waxy and 
even-sized potatoes, wash and boil 
them in their skins until three parts 
cooked, let them dry thoroughly, then 
peel anil slice them rather thinl\. 
Heat the butter in a saute or frying- 
pan, put in the potatoes, and season 
with salt and pepper. Toss them 
over the lire until they acquire a little 
colour, then serve. 

Time. — To saute the potatoes, from 
4 to 5 minutes. Average Cost, 2d. to 
3 d. Sufficient for 2 or 3 persons. 
Seasonable at any time. 

POTATOES, TO BOIL NEW. 

Ingredients. — Potatoes; to each 
?> gallon of water allow 1 heaped table- 
spoonful of salt, a few sprigs of mint. 

Method. — Have the potatoes as 
fresh as possible, for they are never 
good when they have been some time 
out of the ground. Well wash them, 
rub or scrape off the skins, anil put 
them and the mint into boiling water 
salted in the above proportion. Let 
them boil until tender ; try them with 
a fork, and, when done, pour away the 
water. Allow them to stand by the 
side of the tire w r ith the lid of the sauce- 
pan partially removed, and when they 
are thoroughly dry put them in a hot 
vegetable-dish, with a piece of butt 01 
the size of a walnut. If they are old, 
boil them in their jackets ; drain, peel, 
and serve them as above, placing a 
piece of butter in the centre. Parsley 
chopped and mixed with the butter is 
an improvement. 

Time. — r }- to \ an hour, according 
to the size. Average Cost, in full 
season, 1 \d. per lb. Sufficient, 3 lbs. 
for 5 or 6 persons. Seasonable in May 
and June, but may be had forced in 
March and April. 

POTATOES, TO STEAM. 

- Ingredients. — Potatoes, boiling 
water. 



POTATOES WITH CHEESE. 


Method. — This method of cooking 
potatoes is now much in vogue, from 
its convenience when large quantities 
are required. Pare the potatoes, throw 
them into cold water as they are peeled, 
then put them in a steamer. Place the 
steamer over a saucepan of boiling 
water, and steam the potatoes from 30 
to 40 minutes, according to size and 
sort. When the fork goes easily through 
the potatoes they are done ; then take 
them up, dish, and serve very quickly. 

Time. — From 30 to 40 minutes. 
Average Cost, id. per lb. Season- 
able at any time. 

POTATOES WITH CHEESE. 

Ingredients. — 3 medium - sized 
potatoes, 2 whites of eggs, 1 yolk of 
egg, 1 heaped tablespoonful of grated 
cheese, 2 tablespoonfuls of milk, 1 tea- 
spoonful of linely-chopped parsley, 1 
oz. of butter, salt and pepper. 

Method. — Scrub the potatoes and 
bake them in their skins. When ready 
cut in halves, empty the skins into a 
small stewpan, add the cheese, butter, 
yolk of egg, milk, and parsley, season 
with salt and pepper, and mix well 
over the fire. Beat the whites stiffly, 
stir them lightly in, then fill the potato 
skins with the mixture, piling it some- 
what high. Brush over with a little 
yolk of egg, and bake in a moderate 
oven for about 1 5 minutes. 

Time. — From ij to 2 hours. Aver- 
age Cost, 6d. Sufficient for 6 per- 
sons. Seasonable at any time. 

Note . — This mixture can also be baked in 
scallop shells or patty-pans, which should be 
previously well buttered and covered with 
breadcrumbs. 

POTATOES WITH CHEESE (Vege- 
tarian Dish). 

Ingredients. — 1 lb. of boiled pota- 
toes, 2 tablespoonfuls of milk, pepper 
and salt, 3 ozs. of grated cheese, 
browned breadcrumbs, 1 oz. of butter. 

Method. - Mash the potatoes while 
hot, add the milk, seasoning, half the 
butter and cheese. Butter a piedish, 
strew the crumbs rather thickly, put 
in the potatoes, and bake for Jan hour 
in a good oven. Turn out and serve 
hot. 


POULTRY, PICKLED. 


Time. — To bake the pudding, J an 
hour. Average Cost, 5 d. Suffi- 
cient for 2 persons. 

POT-AU-FEU (French Family Soup). 

Ingredients. — 4 lbs. of brisket of 
beef, J a cabbage, 2 leeks, 1 large onion, 

2 carrots, a bouquet-garni (parsley, 
thyme, bay-leaf), 1 dessertspoonful of 
chopped parsley, 4 cloves, 12 pepper- 
corns, 1 tablespoonful of salt, \ lb. of 
French bread, 6 quarts of cold water. 

Method. — Put the meat and water 
into a stock-pot or boiling pot, let it 
come gently to boiling point, and skim 
well. Wash and clean the vegetables, 
stick the cloves in the onion, tie up the 
cabbage and leeks, and put all in with 
the meat. Add the carrots cut into 
large pieces, the bouquet-garni, pepper- 
corns, and salt, and let the whole sim- 
mer gently for 4 hours. Just before 
serving cut the bread into thin slices, 
place them in a soup tureen, and add 
some of the carrot, leeks, and onions 
cut into small pieces. Remove the 
meat from the pot, season the broth to 
taste, and strain it into the sou]) 
tureen. Sprinkle the chopped parsley 
on the top, and serve. The meat and 
remaining vegetables may be served as 
a separate course ; they may also be 
used up in some form for another meal. 
Or the meat and vegetables may be 
served and the broth put aside and used 
on the following day asi “ Croute-au- 
pot.” 

Time. — 4 hours. Average Cost, 
2s. 4 d. to 2s. 6d. Sufficient for 10 to 
12 persons. Seasonable at any time. 

POULTRY, PICKLED. 

Ingredients. — 2 or 3 fowls, 4 quarts 
of water, 2 lbs. of common salt, 4 ozs. 
of brown sugar, j oz. of saltpetre. 

Method. — Boil the salt, sugar, salt- 
petre, and water together for \ ail hour, 
skimming when necessary. Pour the 
brine into an earthenware vessel, and 
when quite cold put in the fowls, and 
let them remain 2 or 3 days. This 
method of preserving poultry is em- 
ployed in South Alrica, Australia, and 
other hot countries. The birds are 
killed, immediately scalded and 
stripped of their feathers, and at once 



POUND CAKE. 

immersed in brine. They are usually 
conveyed to market in small barrels, 
3 or 4 being packed closely together, 
and covered with brine. They are best 
when dressed as a curry or pilau. 

POUND CAKE. 

Ingredients. — i lb. of butter, ij 
lbs. of Hour, i lb. of castor sugar, 1 lb. 
of currants, 8 eggs, j lb. of mixed 
candied peel, 2 ozs. of sweet almonds ; 
and, if liked, a little pounded mace. 

Method. — Shred the peel very finely, 
taking equal quantities of orange, 
lemon, and citron. Blanch the 
almonds, and chop them finely. Sieve 
the Hour on to a sheet of paper, and 
add the peel and almonds to it. Put 
t lie butter into a clean bowl, and beat 
it up to a light cream with the hand, 
then add the sugar, and give it another 
good beating ; add in t lie eggs one at a 
time, beating them after each addition 
of eggs, and when all these ingredients 
are in, add the Hour and carefully mix, 
using a little milk, if necessary, to bring 
the mixture to proper cake-batter con- 
sistency. Turn the preparation into 
round tins, lined at the bottoms and 
sides with white greased paper. Bake 
it from 1 2 to 2 hours, and let the oven 
be well heated when the cake is first 
put in, otherwise the currants will all 
sink to the bottom. A glass of wine 
is sometimes added to the mixture, 
but this is scarcely necessary, as the 
cake will be found quite rich enough 
without it. 

Time. — ij to 2 hours. Average 
Cost, $s. Sufficient, the above 
quantity can be divided in 2 or more 
cakes, as desired. 

POUND PUDDING. 

Ingredients. — i lb. of finely- 
chopped suet, l lb. of currants cleaned, 
l lb. of raisins stoned, h lb. of bread- 
crumbs, J, lb. of Hour, 2 ozs. of shredded 
mixed peel, i teaspoonful of ground 
ginger, \ a grated nutmeg, K pint of 
milk. 4 eggs. 

Method. — Mix all the ingredients 
well together, and add a little more 
milk il necessary. Turn into a well- 
buttered mould, and boil for about 3i 
to 4 hours. 


PRAWNS, CIJRRY OF. 


Time. — About 4\ hours. Average 
Cost, 25. 6 d. Sufficient for 9 to 1 1 
persons. 

PRAWNS, CURRIED. 

Ingredients. — 3 dozen shelled 
prawns, 3 ozs. of butter, 1 linely- 
chopped small onion, 1 dessertspoonful 
of curry-powder, 1 dessertspoonful of 
flour, 1 teaspoonful of lemon-juice, \ 
pint of milk, salt, 4 ozs. of plainly- 
cooked rice (i.e., boiled in salted water 
and dried). 

Method. — Brown the onion lightly 
in the hot butter, stir in the curry- 
powder and flour, and cook slowly for 
5 minutes. Add the milk and stir until 
it boils, then cover anti let the sauce 
simmer gently for h an hour. Now 
put in the prawns and lemon- juice, 
season to taste, cook gently for 10 
minutes, and serve with boiled rice. 

Time. — 1 hour. Average Cost, 
from is. 6 d. to 25. Sufficient for 
from 4 to 8 persons, according to size. 
Seasonahi.e at any time. 

PRAWNS, CURRIED (Tinned Food). 

Ingredients. — 1 tin of prawns, \ 
pint of curry sauce, well-boiled rice, 
j lemon-juice. 

| Method. — Make the sauce as 

directed (tinned curry sauce may be 
substituted, or the prawns may be 
obtained ready curried), put in the 
prawns, make thoroughly hot, add 
lemon-juice to taste, and serve in a 
border of rice, or hand the rice 
separately. 

Time. — 10 minutes, after the sauce 
is made. Average Cost, 15. 4 d. to 
is. 6 d. Sufficient for 3 or 4 persons. 

PRAWNS, CURRY OF. 

Ingredients. — 2 dozen prawns, ij 
ozs. of butter, 1 dessertspoonful of 
curry-powder, 1 dessertspoonful of 
Hour, 1 sour apple coarsely chopped, 
1 small onion sliced, 1 tablespoonful of 
cocoa nut grated, i teaspoonful of 
lemon-juice, l pint of stock, salt. 

Method. — Shell the prawns and pat 
them aside. Melt the butter in a 
stew pan, fry the onion without brown- 
ing, then add the curry-powder and 



PRAWNS, POTTED. 

llour, anti fry slowly for at least jo 
minutes. Add tlie stock, apple, cocoa- 
nut, and a little salt, simmer gently for 
\ an hour, then strain and return to 
the stewpan. Season to taste, add the 
lemon-juice, put in the prawns, and 
when thoroughly hot serve with well- 
boiled rice. 

Time. — About i hour. Average 
Cost, 2s. 6 d. to 6 s., according to the 
size of the prawns. Sufficient for 5 
or 6 persons. Seasonable at any time. 

PRAWNS OR SHRIMPS, POTTED. 

Ingredients. — 1 quart of fresh 
prawns or shrimps, £ lb. of fresh butter, 
cayenne, pounded mace or nutmeg, 
a little salt. 

Method. — The fish should be per- 
fectly fresh and as large as possible. 
Boil, then shell them and divide them 
slightly, and pound to a paste in a 
mortar with the butter and seasoning. 
Rub through a fine sieve, press into 
small- pots, cover with clarified butter, 
and when cold tie down closely. 

Time. — 8 minutes, to boil the 
prawns. Average Cost, is. yl . to 2s. 
Seasonable at any time. 

PRAWNS OR SHRIMPS, TO BOIL. 

Method. — Prawns should be very 
red, and have no spawn when cooked ; 
much depends upon their freshness 
and the way in which they are cooked. 
Throw them into boiling water, salted, 
and keep them boiling for about 7 or 8 
minutes. Shrimps should be done in 
the same way, but less time must be 
allowed. It may easily be known 
when they are done by their changing 
colour. Care should be taken that 
they are not over-boiled, as they then 
become tasteless and indigestible. 

Time. — P rawns, about 8 minutes ; 
shrimps, about 5 minutes. Average 
Cost, prawns, 9 d. to is. 6 d. per dozen ; 
shrimps, 4 d. to 6 d. per pint. Season- 
able all the year. 

PRAWNS, TO SERVE. 

In the centre of a dish place a dariol 
mould, or a small basin when a larger 
base is required, and cover it with a 


PRUNE SOUFFLE. 

small serviette. Arrange the prawns 
around in the form of a pyramid, 
garnish with tufts of parsley, and serve. 

PRIMROSE PUDDING. 

Ingredients. — 6 ozs. of Hour dried 
and sieved, 4 ozs. of castor sugar, 4 ozs. 
of butter, 2 huge or 3 small eggs, the 
grated rind of \ a lemon, vanilla 
essence. 

Method.— Work the butter and 
sugar together until thick and creamy, 
then stir in the eggs one at a time, and 
beat the mixture lightly for about 20 
minutes. Now add the lemon-rind, 
a good pinch of salt, a few drops of 
vanilla essence, and stir in the flour as 
lightly as possible. Steam in a well- 
buttered mould from to 1 \ hours, 
and serve with custard, wine, vanilla, 
or other suitable sauce. 

Time. — A ltogether, about 2 hours. 
Average Cost, (jd. Sufficient for 5 
or 0 persons. 

PRUNE MOULD. 

Ingredients. — 1 lb. of prunes, 4 
ozs. of sugar, 1 oz. of leaf gelatine, 
1 1 pints of water, 1 lemon, cochineal. 

Method. — Split the prunes and 
remove the stones ; place them in a 
stewpan with the water, sugar, juice, 
and thinly-cut rind of the lemon, and 
simmer from 20 to 25 minutes. Melt 
the gelatine in 1 tablespoonful of 
water, and mix with the contents of 
the stewpan, add a few drops of 
cochineal, and turn into 1 large or 
several small moulds rinsed with cold 
water. 

Time. — Altogether, about 1 hour. 
Average Cost, 9 d. Sufficient for 
4 or 5 persons. 

PRUNE SOUFFLE. 

Ingredients . — \ lb. of prunes, 4 
ozs. of castor sugar, 1 oz. of flour, l oz. 
of butter, h oz. of almonds blanched 
and shredded, 1 lemon, 3 eggs. 

Method. — Wash the prunes and 
soak them in cold water tor 3 or 4 
hours. Then place them in a jar with 
the lemon-rind pared as thinly as 
possible and a little cold water, and 
cook until tender. When cold, remove 
the stones, and cut the prunes 
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PRUNES, STEWED. 

into small pieces. Cream the yolks 
ol the eggs and sugar together, stir 
in the flour, add half of the prepared 
almonds, i teaspoonful of lemon-juice, 
and the prunes, and mix well. Whisk 
the whites of the eggs to a stiff froth, 
add half of it lightly to the rest of 
the ingredients, and pour the mixture 
into a buttered souffle-dish or piedish. 
Bake for about 15 minutes in a 
moderate oven, then pile the re- 
mainder of the whites of eggs on the 
top, dredge with castor sugar, and 
scatter on the almonds. Replace in 
the oven, bake from 15 to 20 minutes 
longer, and serve hot. 

Time. — To bake, about 40 minutes. 
Average Cost, 9 d. to lod. Suffi- 
cient for 6 or 7 persons. 

PRUNES, STEWED. 

Ingredients. — 1 lb. of prunes, 6 
ozs. of sugar, 1 pint of water, 1 tea- 
spoonful of lemon-juice. 

Method.— Rinse the prunes well in 
cold water, then place them in a basin, 
add the pint of cold water, and let 
them soak for at least 6 hours. When 
ready, put them into a jar, add the 
sugar and lemon-juice, place the jar 
in a saucepan of boiling water or in 
a slow oven, and stew gently from i£ 
to 2 hours. 

Time. — To cook, from ij to 2 hours. 
Average Cost, 6 d. to Sd. Suffi- 
cient for 3 or 4 persons. 

PRUNE TARTS. 

Ingredients. — | lb. of prunes, 1 
tablespoonful of cranberry juice, sugar 
to taste, short crust paste. 

Method.— -Scald the prunes, re- 
move the stones, and take out the 
kernels ; put the fruit and kernels 
into the cranberry juice, and add the 
sugar ; simmer for 10 minutes, when 
cold make the tarts. Any stone fruit 
can be cooked in the same way. 

Tim e. — About 1 hour. Average 
Cost, <S d. to is. Sufficient for 2 
medium-sized tarts. 

PTARMIGANS, ROASTED. 

I ng r edi ents. — Ptarmigans , bu 1 1 er 
for basting, a slice of bacon for each 


PUMPKIN PIE. 

bird, fried breadcrumbs, good brown 
gravy, bread sauce. 

Method. — Let the birds hang in n 
cool dry place for 3 or 4 days. When 
ready for use, pluck, draw, and tries.', 
them in the same manner as roast 
grouse. Tie over each breast a slice 
of fat bacon, and roast before a clonr 
tire from 30 to 35 minutes, basting 
very frequently with butter. When 
about three-quarters cooked remove 
the bacon, dredge lightly with flour, 
and baste well to give the birds a 
nice appearance. Dish on the toast, 
which should be previously put into 
the dripping-tin to catch the gravy 
that drops from the birds, and serve 
the bread sauce, fried breadcrumbs, and 
gravy separately. 

Time. — From 30 to 35 minutes. 
Average Cost, from 2 s. to 3s. the 
brace. Seasonable from Septembe r 
to April. 

PUFFS, FRIED 
(See Souffle Fritters). 

PUMPKIN AND APPLE PIE. 

Ingredients. — Pumpkin, apples, 
sugar, ground allspice, paste. 

Method. — Remove the rind, seeds, 
and puffy centre part of the pumpkin, 
and slice the rest thinly. Fill a pie- 
dish with alternate layers of apple 
and pumpkin, sprinkling each layer 
with sugar and a pinch of allspice. 
Add 3 or 4 tablespoonfuls of water, 
cover with paste, and bake in a 
moderately hot oven from 45 to 60 
minutes. Serve hot. 

Time. — To bake, from 45 to 60 
minutes. Average Cost, uncertain. 
Sufficient for 6 or 7 persons. Sea- 
sonable in summer. 

PUMPKIN, FRIED 

( Sec Vegetable Marrow, Fried). 

PUMPKIN, MASHED 

(See Vegetable Marrows, Mashed). 

PUMPKIN PIE. 

Jngkedients. — i pumpkin, 5 eggs, 
milk, castor sugar, ^ of a teaspooniul 
of grated lemon-rind) 1 pinch each 
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PUMPKIN PIE. 


PUNCH. 


of cinnamon and ginger, short crust 
paste, salt. 

Method. — Peel and slice the pump- 
kin, remove the seeds, boil it in 
slightly-salted water until tender, and 
pass it through a fine sieve. Beat 
and add the eggs, sweeten to taste, put 
in the lemon-rind, cinnamon, and 
ginger, and stir in gradually sufficient 
milk to reduce the consistency to that 
of thick batter. Turn the mixture 
into a piedish lined with short crust 
paste, cover and bake in a moderately 
hot oven from 40 to 45 minutes. 
Serve hot. 

Time. — To bake the pie, from 
40 to 45 minutes. Average Cost, 
uncertain. Sufficient for 6 or 7 
persons. Seasonable in summer. 

PUMPKIN PIE (Another Method). 

Ingredients. — To every quart of 
pumpkin strained, allow 6 eggs, | 
lb. of butter, J pint of sweet milk, 
b lb. of white sugar, 1 tabltspoonful 
of French brandy, 1 gill of Madeira 
or sherry, short crust paste. 

Method. — Cut the pumpkin into 
large pieces ; peel these, and put them 
into cold water over a very slow fire ; 
simmer, without boiling, until every 
piece is tender, then strain through a 
colander, and afterwards through 
coarse muslin. To every quart of 
the pumpkin add the ingredients given 
above, the eggs previously beaten till 
thick and light, and the butter and 
sugar stirred to a cream. When 
well mixed, bake in a piedish lined 
and covered with paste. 

Time . — ib hours. Average Cost, 
■2 s. per pie. Sufficient for 6 or 8 
persons. 

PUMPKIN PIE (Australian Recipe). 

Ingredients. — b pint of pumpkin 
pulp, J pint of milk, 2 eggs, 2 ozs. 
of sugar, mace or nutmeg, short crust. 

Method. — Take a ripe pumpkin, 
pare off the skin, halve it, remove 
the seeds, and cut it into thick slices. 
But it into a lined stewpan or earthen- 
ware jar with a small quantity of 
water, and stew gently until tender. 
Bass through a fine sieve, measure the 


pulp, add the sugar, yolks of eggs, 
milk, and a little mace or nutmeg, 
and lastly the whites of eggs pre- 
viously whisked to a stiff froth. 
Have a piedish ready lined round the 
edges with paste, put in the prepara- 
tion, cover with paste, and bake in 
a quick oven. Serve either hot or 
cold. 


PUMPKIN, TO PRESERVE. 

Ingredients. — To each lb. of pump- 
kin allow 1 lb. of preserving sugar, 
2 tablespoonfuls of lemon-juice, the 
finely-grated rind of 1 lemon, and \ 
a teaspoon ful of ground ginger. 

Method. — 1 'are and halve the 
pumpkin, rei love the seeds, and 
slice thinly. Lay the slices on a large 
dish, covering each layer thickly 
with sugar, add the lemon-juice, 
and let it remain for 3 days. Turn 
the whole into a preserving-pan, add 
the lemon-rind and ginger, and b 
pint of cold water to 3 lbs. of fruit, 
bring slowly to boiling point, anil 
continue the cooking until the slices 
of pumpkin are quite tender, but not 
broken. Transfer carefully to an 
earthenware bowl, let it remain 
covered for 7 days, then lift the slices 
of pumpkin carefully into jars, and 
strain the syrup into a preserving- 
pan. Boil the syrup to the “ large 
pearl ” degree (see Sugar, to Boil), 
pour it over the pumpkin, cover 
closeiy, and, when cold, put the jars 
into a cool, dry place. 

Time. — 10 days. Average Cost, 
4<f. to 5 d. per lb. 

PUNCH. 

Ingredients. — 1 quart of very 
old ale, 1 pint of boiling water, \ 
pint of rum, \ pint of whisky, £ pint 
of gin, 1 lemon thinly sliced, sugar 
to taste, a pinch of ground cinnamon, 
a pinch of ground cloves, a pinch of 
grated nutmeg. 

Method. — Put all these ingredients 
into a large stewpan, and bring 
nearly to boiling point. Strain into 
a punch bowl, add a few fresh thin 
slices of lemon, and serve. 
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PUNCH, COLD. 


PUNCH, COLD. 

Ingredients. — i bottle of rum, 2 
small glasses of Cura^oa, 1 bottle of 
white wine, j lb. of powdered sugar, 
1 large lemon, \ pint of water, 
ice. 

Method. — Put the sugar and lemon- 
rind into a bowl with the water ; 
when dissolved add the spirits, the 
wine, and the juice of the lemon. 
Break some ice into the bowl before 
serving. 

PUNCH JELLY. 

Ingredients. — 1 pint of water, 1 
wineglassful each of rum, sherry, 
and kirsch, \ lb. of loaf sugar, i-J 
ozs. of French gelatine, 2 lemons, 1 
egg, \ inch of cinnamon, so coriander 
seeds. 

Method. — Put the water and sugar 
into a stewpan, and boil to a syrup. 
Add the finely-cut rind of the lemons, 
the gelatine, previously softened in 
a little cold water, and stir until 
the latter dissolves. Now put in the 
lemon- juice, rum, sherry, kirsch, cinna- 
mon, and coriander seeds, bring to 
the boil, anti let it cool. Beat up 
the white and shell of the egg, add 
the mixture to the contents of the 
stewpan when sufficiently cool, and 
whisk by the side of the fire until 
boiling. Simmer very gently for 10 
minutes, then strain through a hot 
jelly-bag or a cloth until clear, and 
pour into a mould previously rinsed 
with cold water. 

Time. — A bout 1 hour. Average 
Cost, 15. gd. Sufficient for 1 V pints 
of jelly. 


QUAILS EN CASSEROLE (Casserole 
Cookery). 

Ingredients. — 6 quails, 1 gill of 
miVk, 2 ozs. of butter, 1 handful of 
breadcrumbs, salt, pepper, nutmeg, 
2 yolks of eggs, parsley, shallot, 3 


QUAILS, ROASTED. 


or 4 chicken livers, 6 slices of bacon, 
1 gill of Madeira sauce, 1 bay-leaf. 

Method. — Prepare the quails as 
for stuffing. Put the milk in an 
earthenware stewpan, add the butter, 
a small bay-leaf, salt, pepper, and 
a little grated nutmeg, and boil. 
Stir in the breadcrumbs, and let 
simmer for 10 minutes. Remove the 
bay-leaf, and stir in the egg yolks. 
Cut the chicken livers up small, 
saute them in butter in which tin 
finely-chopped shallot has been 
blended, season with pepper and 
salt, and rub through a sieve. Mix 
the puree with the breadcrumbs, etc. 
and stuff the bird with this. Wriq 
each quail in a thin slice of bacon, 
place them in an earthenware pan 
(casserole) with the remainder of Ju. 
butter, and cook over a slow lire foi 
J an hour. Pour off the fat, add tlu 
sauce, and finish cooking. 

Time. — About 1 hour. Averagf 
Cost, 9.9. to 10.9. 6d. Sufficient foi 
5 or 6 persons. Seasonable from 
October to February. 

QUAILS, ROASTED. 

Ingredients. — Quails, as mam 
vine-leaves, small slices of fat bacon 
and square croutons of buttered 
toast as there are birds, good brown 
gravy, fried breadcrumbs, watercress 
butter for basting. 

Method. —Pluck the birds, remove 
the head, neck, and crop, but leave 
the trail. Truss the birds for roasting, 
brush them over with warm butter, 
cover each breast with a vine-leaf, 
and tie a piece of bacon over the 
leaf. Attach them to a long steel 
skewer, running it through the boel\ 
of each bird, and either roast 01 
bake from 12 to 15 minutes, basting 
frequently with hot butter. When 
cooked, remove the skew^ers anel 
strings, but the bacon and vine- 
leaves may be served or not as pre- 
ferred. If not removed, the bacon 
should be brushed over with warm 
glaze. Serve the birds on the toast 
which should previously be put inti 
the dripping- tin to catch the trail 
as- it drops from the birds, garnish 
with watercress, and, send the gravy 
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QUAILS, STUFFED. 

and breadcrumbs to tabic in sauce- 
boats. 

Time. — From 12 to 15 minutes. 
Average Cost, is. each. Seasonable 
from September to February. 

QUAILS, STUFFED. 

Ingredients. — Quails, liver farce, 
Madeira sauce, finely-chopped truffle, 
linely-chopped cooked ham, 2 ozs. of 
butter, white of egg, pork caul, salt 
and pepper. Vegetables for garnish. 

Method. — Bone the quails, stuff 
them with the prepared farce, press 
into a good shape, and encircle each 
one with a band of buttered paper. 
Heat the butter in a saute pan, 
baste the birds well, and roast them 
in a moderate oven from 1 5 to 20 
minutes, basting frequently. Mean- 
while, wash the caul in salt and 
water, dry it well, and cut it into 
pieces large enough to contain half 
a bird. Split the birds in halves 
with a hot wet knife, enfold each 
half in a piece of caul, brush over 
with white of egg, and sprinkle one 
half of them with ham and the other 
half with truffle. Re-heat the butter 
in the saute pan, replace the birds, 
cover them with a buttered paper, 
and cook gently in the oven for ro 
minutes. Dish in a close circle on 
a potato border, alternating the 
colours, fill the centre with asparagus 
points, peas, flageolets, or puree of 
spinach, and pour the hot Madeira 
sauce round. If preferred, the birds, 
instead of being sprinkled with ham 
and truffle, may be simply wrapped 
in caul, cooked for 10 minutes, then 
brushed over with warm glaze and 
served in paper cases 

Time. — About \ an hour to cook. 
Average Cost, 9 d. to is. each. 
Seasonable from September to 
February. 

queen cakes. 

. Ingredients. — 1 lb. of flour, J 
lb. of butter, lb. of castor sugar, 

3 eggs, 1 teacupful of cream, \ lb. 
of currants, i teaspoonful of baking- 
powder, essence of lemon or almonds, 
to taste. 


QUEEN PUDDINGS. 


Method. — Sieve the baking-powder 
well with the flour on to a sheet 
of paper. Put the butter, sugar, 
and cream into a clean basin, and 
beat up to a light cream. Add the 
eggs one at a time. When all the 
eggs are in, add the flour and fruit, 
and moisten with milk to the con- 
sistency of cake-batter. Put it into 
small buttered tins, and bake the 
cakes from j to } an hour. Grated 
i lemon-rind may be substituted for 
| the lemon and almond flavouring, 
j and will make the cakes equally 
1 nice. 

! Time. — } to \ an horr. Average 
i Cost, is. gd. Sufficient for 2 or 3 
dozen small cakes. 

QUEEN MAB'S pudding. 

Ingredients. — 4 ozs. of castor 
sugar, 1 oz. of gelatine, r pint of 
milk, £ pint of double cream, 6 yolks 
of eggs, 2 ozs. of glace cherries halved, 

1 oz. of candied citron peel shredded, 
vanilla essence. 

Method. — Soak the gelatine in the 
milk for \ an hour, then stir it over 
the fire until dissolved, and add the 
sugar. Cool slightly, put in the 
yolks of eggs and cream, stir by the 
fire until the mixture thickens, but 
it must not boil. Let it cool, add 
the cherries, citron, and vanilla to 
taste, stir until on the point of setting, 
then turn into a mould previously 
lined with jelly, or rinsed with cold 
water. 

Time. — A bout 1 hour. Average 
Cost, 2s. $d. Sufficient for 5 or 6 
persons. 

QUEEN OF BREAD PUDDINGS. 

Ingredients. — 1 pint of milk, } 
pint of breadcrumbs, J oz. of butter, 

1 oz. of castor sugar, 2 eggs, the 
grated rind of 1 lemon, ap.ricot or, 
raspberry jam. 

Method. — Boil the milk, pour it 
over the breadcrumbs, add the sugar, 
butter, lemon-rind, and when it has 
cooled a little, stir in the beaten 
yolks of eggs. Place the mixture 
in a buttered piedish, and bake for 
10 minutes or until set. Now spread 
on n thick layer of jam, cover with 
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QUOORMA CURRY. 


QUEEN’S PUDDING. 


the stiffly-whisked whites of eggs, and 
dredge well with castor sugar. Re- 
turn it to the oven, and . bake until 
the meringue hardens and acquires a 
little colour. 

Time. — About i hour. Average 
Cost, io d. Sufficient for 5 or 6 
persons. 

QUEEN’S PUDDING. 

Ingredients. — 4 ozs. of finely- 
chopped suet, 2 ozs. of castor sugar, 

6 bananas sliced, 3 eggs, 1 break- 
fastcupful of whole meal, 1 break- 
fastcupful of boiling milk. 

Method. — Mix the suet, sugar, 
bananas, and meal together, add the 
milk, and cover closely. Let the 
preparation stand for at least i hour, 
then add the eggs, and a little more 
milk if at all stiff, and beat well. 
Turn into a buttered basin, steam 
gently for about 1 hour, and serve 
with wine sauce. 

Time. — T o steam the pudding, about 
t hour. Average Cost, is. 4*/. to 
is. 6</. Sufficient for 5 or ft per- 
sons. 

QUENELLES, TO SHAPE. 

To make quenelles a good shape 
it is necessary to use a knife and 
two dessertspoons, or smaller spoons 
when intended for soup. Dip one of 
the spoons in hot water to prevent 
the mixture sticking to it, fill it with 
the farce, press it from the sides, 
and raise it in the centre with the 
knife (previously dipped in hot water), 
making it a nice oval shape* Take 
the other spoon, dip it into hot water, 
pass the knife carefully round the 
edge of the quenelle, transfer it to 
the second spoon and shape as before. 
As the quenelles are shaped, they 
should be placed in the saute pan 
or stewpan, in which they are to be 
cooked. When ready, sufficient boil- 
ing stock or water to half cover 
them should be added, and the top 
of the quenelles must be covered 
with a sheet of greased paper to 
preserve the colour, and keep moist 
that part of the quenelles not under 
water. 
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QUINCE AND APPLE MARMALADI 
(See Quince Marmalade). 

Use equal parts of quince and appl 
puree. 

QUINCE BLANCMANGE. 

Ingredients. — 1 lb. of ripe quinces 
6 ozs. of castor sugar, | oz. of gelatine 
| pint of double cream, 1 pint 01 
water. 

Method. — Peel and core tlx 
quinces, simmer them in the water unti 
quite soft and broken, but not reduce* 
to a pulp, then strain through 
jelly-bag. Replace the liquor in tin 
pan, add the sugar and the gelatin* 
previously soaked in a little cold 
water, and stir and boil gently unti 
the gelatine is dissolved. When cool, 
add the cream, mix well, and turn 
into a mould rinsed with cold water. 

Time. — A bout hours. Average 
Cost, 15. 6 d. Sufficient for 4 or 5 
persons. 

QUINCE MARMALADE. 

Ingredients. — To each lb. of ,\ mice 
pulp allow £ lb. of loaf or preserving 
sugar. 

Method. — Pare the fruit, put it 
into a preserving-pan with as much 
water as will just cover the bottom 
of the pan, and stew gently until 
reduced to a pulp. Pass through a 
hair sieve, weigh the pulp, replace 
it in the pan, add the sugar, and cook 
very gently until the marmalade sets 
quickly when tested on a cold plate. 
Turn into pots, cover with paper 
brushed over on both sides with white 
of egg, and store in a cool, dry place. 

Time. — About 4 hours. Average 
Cost, lod. per lb. 

QUOORMA CURRY (Indian Recipe). 

Ingredients. — 1 lb. of lean mutton, 
2 ozs. of butter, 3 ozs. of shallots 
or onions finely chopped, 1 clove of 
garlic very finely chopped, 1 des- 
sertspoonful of finely-grated green 
ginger, 1 dessertspoonful of rice flour, 
1 teaspoonful Of ground coriander 
seed, 1 teaspoonful of ground black 
pepper, \ a teaspoonful of ground 
cardamoms, 4 a teaspoonful of ground 




RABBIT. 

iloves, i teaspoonful of ground tur- 
meric, i saltspoonful of sugar, i 
pint of mutton stock, 1 pint of milk, 
j ozs. of ground almonds, the juice 
of i lemon, salt. 

Method. — Cut the meat into 
i-inch squares, sprinkle over them the 
{ringer and a good seasoning of salt, 
;ind let them remain for i hour. 
Melt the butter in a stewpan, fry 
the shallots and garlic until lightly 
browned, then add the rice flour, 
coriander, pepper, cardamoms, and 
cloves, and cook gently for io minutes. 
Add the stock, boil up, and simmer 
gently for 15 minutes; then pour 
over the meat, and let it stand covered 
for £ an hour. When ready, turn 
the whole into a stewpan, boil up, 
and cook as slowly as possible for l 
an hour, or until the meat is quite 
tender. Meanwhile, soak the pounded 
almonds in the milk, and when the 
meat is tender, strain the milk 2 or 3 
times through fine muslin, pressing 
the almonds well each time, then add 
it to the contents of the stewpan. 
Mix the turmeric smoothly with a 
little stock or water, stir it in, add 
the sugar and salt to taste, and 
continue to cook as slowly as possible 
for 20 minutes longer x Add the 
lemon-juice just before serving. 

Time. — 2 hours. Average Cost, 
1.5. jd. to is. yd. Sufficient for 4 
persons. 


RABBIT (American Style). 

Ingredients. — 1 rabbit, | pint 
of tomato puree, 1 \ ozs. of butter, 

1 oz. of flour, 2 ozs. of dripping, 
stock, salt and popper, lemon-juice, 
castor sugar. 

Method.- -Wash and dry the 
rabbit thoroughly, and divide it into 
neat joints. Heat the dripping in 
:i stewpan, fry the rabbit until well 
browned, and drain away the fat. 
Barely cover with stock, put on a 


RABBIT BROTH. 

close-fitting lid, and cook very gently 
until tender. Meanwhile, heat the 
butter in another stewpan, fry the 
Hour slowly until it acquires a nut- 
brown colour, then stir in the tomato 
puree. When ready, remove the 
rabbit and keep it hot. Strain and 
add % pint of the stock to the blended 
flour and butter. Stir until boiling, 
season to taste, and add a pinch 
of sugar and about 1 teaspoonful of 
lemon-juice. Put in the rabbit, make 
thoroughly hot, then serve. 

Time. — To stew, from 1 to 1 J hours. 
Average Cost, is. yd. to 25. id. 
Sufficient for 3 or 4 persons. Sea- 
sonable from September to March. 

RABBIT, BOILED. 

Ingredients. — 1 rabbit, r onion, 

1 carrot, k a turnip, a bouquet- 
garni (parsley, thyme, bay-leaf), 6 
peppercorns, salt, onion sauce, boiled 
or fried bacon. 

Method.— Wash and truss the 
rabbit, put it into boiling water ; when 
the water re-boils add the vegetables 
cut into large pieces, the bouquet- 
garni, peppercorns, and a teaspoon- 
ful of salt. Cook gently from 45 
to 60 minutes, according to the age 
and size of the rabbit. Remove 
the skevvers, serve on a hot dish, coat 
with onion sauce, and send the 
remainder to table in a sauceboat. 
Serve the bacon on a separate dish, 
unless small rolls arc preferred, when 
they may be used as garnish. The 
liquor in which the rabbit is cooked 
may be served separately as broth, 
or afterwards converted into a white 
soup. 

Time.— From 45 to 60 minutes. 
Average Cost, is. yd. to 2s. Suffi- 
cient, one large rabbit for 4 persons. 

RABBIT BROTH. 

Ingredients. —2 quarts of water, 
1 rabbit, H lbs. of bacon or pickled 
pork, 2 onions, x carrot, \ turnip, 
1 strip of celery. 1 tablespoonful of 
rice, salt and pepper. 

Method. — Wash the rabbit, and 
if it is to be served separately, keep 
it whole and truss for boiling; if 
not, cut it into small joints, and 
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RABBIT, BROWN STEW. RABBIT, CURRIED. 


remove the liver, etc. If bacon be 
used, let it be well scraped, and 
soaked in warm water for i or 2 
hours. Cut the vegetables into small 
dice or cubes. Put the water into a 
large stewpan, add the bacon and 
rabbit, bring slowly to the boil, 
remove the scum as it rises, and 
when the rabbit has cooked for 1 
hour, put in the vegetables, rice, 
and a little salt, and continue the 
cooking for another hour, 'fake out 
the rabbit, and if it is to be served 
separately, have ready some onion 
sauce, or white sauce, to serve with 
it. If the rabbit has been cut into 
joints, take them out of the stewpan, 
remove the meat from the bone, 
cut it into small dice, and return 
to the broth to be re-heated. Cut 
a little of the bacon also into dice ; 
the rest can be used cold. Season to 
taste and serve. 

Time. — z\ to 2} hours. Average 
Cost, 2s. 3 d. to 25. 6d. Sufficient 
for 5 or 6 persons. Seasonable in 
winter. 

RABBIT, BROWN STEW OF. 

Ingredients. — 1 rabbit, 1 pint of 
stock, 2 ozs. of butter, J oz. of flour, 
2 cloves, 1 blade of mace, 1 bay-leaf, 
salt and pepper, small rolls of crisply- 
fried bacon. 

Method. — Cut up the rabbit, fry 
it in hot butter, removing the pieces 
as soon as they are lightly browned. 
Fry the onions and flour until well 
browned, add the stock, herbs, and 
seasoning, stir until boiling, then 
replace the rabbit, cover, and simmer 
gently for about 1 hour. Arrange 
the rabbit neatly on a hot dish, strain 
over the sauce, and garnish with the 
bacon. 

Time. — From 1.} to 2 hours. Aver- 
age Cost, r 5. gd. to 25. 6d. Suffi- 
cient for 3 or 4 persons. Season- 
able from September to March. 

RABBIT, CREAM OF. 

Ingredients. — 1 lb. of raw rabbit, 
.1 pint of thick white sauce, 1 small 
egg. salt and pepper, \ pint of brown 
sauce. 

Method. — Chop the flesh of the 


rabbit finely, or pass it two or three 
times through a mincing machine, 
and pound it in a mortar until smooth. 
Work in the egg, add the white sauce, 
season well with salt and pepper, 
and pass the mixture through a fine 
sieve. Press lightly into 6 or 8 well- * 
buttered bomb or other small moulds, 
steam gently until firm, and serve 
with the brown sauce strained over 
the dish. 

Time. — To steam the moulds, from 
15 to 20 minutes. Average Cost, 
about 25. Sufficient for 6 or x 
moulds. Seasonable from Septem- 
ber to March. 

RABBIT, CURRIED. 

Ingredients. — 1 rabbit, 4 or 5 
ozs. of cooked rice, 3 ozs. of butter 
or fat, 2 onions, 1 apple, \ pint of 
stock, 1 tablespoonful of curry- 
powder, 1 tablespoonlul of flour, the 
juice of a lemon, salt. 

Method. — Wash the rabbit, dry it 
thoroughly, and divide it into small 
joints ; slice the apple and the onions. 
Ileat the butter or fat in a stewpan, 
frv the rabbit until lightly browned/ 
remove it, put in the onions, and 
when they have acquired a deep 
brown colour add the curry-powder 
and Hour and fry for 10 minutes. 
Now put in the stock, and when 
boiling replace the rabbit, add the 
apple, salt to taste, cover, and simmer 
gently for 1 J to ij hours. Before 
serving, add the lemon-juice and 
seasoning if necessary. Pile the rabbit 
in the centre of a hot dish, strain 
the sauce over, and serve the rice 
separately. 

Time. — From 2 \ to 2I hours. 
Average Cost, from 25. to 25. <v/. 
Sufficient for 3 or 4 persons. 

RABBIT, CURRIED (Casserole 
Cookery). 

Ingredients. — 1 rabbit, seasoned 
Hour (Hour mixed with salt and 
pepper to taste), 2 ozs. of butter 01 
dripping, 1 finely-chopped onion. > 
tablespoon ful of mild curry-po^d' 1 
(Madras or Laxami), 1 clove of crushed 
garlic, l a teaspopnful of ground 
cinnamon, \ a teaspoonful of ground 
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RABBIT, CUTLETS. RABBIT, FILLETS OF. 


ginger, a little ground mace, i J- pints 
of brown stock, 6 button mushrooms, 
plain boiled rice. 

Method. — Cut the skinned rabbit 
into neat joints, dip each piece into 
the seasoned flour. Fry the rabbit 
in a large casserole, containing the 
butter or dripping. When nicely 
browned, remove the rabbit, add a 
finely-chopped onion to the fat in 
the pan, fry this with the mild curry- 
powder and add also the clove of 
crushed garlic. Fry for a few moments 
more, then put in the pieces of rabbit, 
the ground cinnamon, ground ginger, 
and a little ground mace. Moisten 
with the brown stock, and boil, 
stirring occasionally. Skim well, add 
the mushrooms peeled, and let the 
whole simmer gently, with the lid 
on the casserole, for i j hours or less. 
Have ready some plain boiled rice to 
be handed round as the curry is served. 

Time. — From to 2 hours. Aver- 
age Cost, about 2 s. Sufficient for 
3 or 4 persons. Seasonable from 
September to February. 

RABBIT CUTLETS. 

Ingredients. — 2 rabbits, liver farce, 
brown sauce, egg, breadcrumbs, butter 
or frying-fat, parsley. 

Method. — Cut off the legs and 
necks of the rabbits, and put them 
aside to be afterwards converted into 
a ragout or pie. Remove the flesh 
from the back of each rabbit, keeping 
it whole, and afterwards divide it into 
pieces of even and suitable size. 
Flatten them with a cutlet-bat, trim 
neatly, and fry gently for 10 or 15 
minutes in hot butter or fat. Press 
between two dishes until cold, then 
cover one side rather thickly with 
liver farce, and coat carefully with 
egg and breadcrumbs. Fry in a deep 
pan of fat until nicely browned, then 
drain well and serve garnished .with 
fried parsley. Send the sauce to 
table in a sauceboat. 

Time. — To fry, 10 or 15 minutes. 
Mid afterwards 6 or 7 minutes. 
Average Cost, rabbits from is. 2d. 
U) 15. 6(7. each. Seasonable from 
September to March. 


RABBIT, DARIOLES OF. 

Ingredients. — £ lb. of linely- 
chopped raw rabbit, j oz. of panada, 

2 tablespoon fuls of brown sauce, 2 
tablespoonfuls of cream, 1 egg, salt 
and pepper, mushroom or oyster sauce. 

Method. — Pound the rabbit until 
smooth, add the egg, panada, salt and 
pepper to taste, and, when well 
mixed, pass through a line wire sieve. 
Stir in the cream and brown sauce, 
press the preparation lightly into well- 
buttered darioles, and steam gently 
until firm. Unmould and serve with 
mushroom, oyster, or celery sauce. 

Time. — To steam the darioles, from 
20 to 25 minutes. Average Cost, 
is. 8 ( 7 . to 2 s. 2d. Sufficient for 6 
or 8 darioles. Seasonable from 
September to March. 

RABBIT, EN CASSEROLE. 

Ingredients. — 1 good-sized rabbit, 
4 strips of fat bacon, butter, 2 onions 
sliced, bacon (cut into cubes), salt, 
pepper, 1 heaped tcaspoonful of flour, 
1 glass of white wine (Chablis or 
Sauterne), 1 small bouquet-garni, 1 
pint of stock. 

Method. — Wash and wipe the 
rabbit, divide it into joints, lard the 
legs and breast portion with the strips 
of bacor fat, and fry in an earthen- 
ware casserole containing butter, 
sliced onions, and bacon cut into 
cubes. When a nice light brown 
colour, season with salt and pepper, 
and besprinkle with the flour. Stir 
over the fire until the Hour has acquired 
a chestnut tint, then moisten with the 
white wine ; add the bouquet-garni 
and the stock. Boil up, place the 
lid on the pan, and cook in the oven 
or over a slow fire until the meat is 
quite tender. Remove the bouquet of 
herbs, and any scum from the surface 
of the stew, and serve in the casserole. 

Time . — \\ to 2 hours. Average 
Cost, 25. to 2s. 6 d. Sufficient for 

3 or 4 persons. Seasonable, Sep- 
tember to February. 

RABBIT, FILLETS OF. 

Ingredients. 2 rabbits, larding 
bacon, a mirepoix, stock glaze, -J 
pint of brown sauce. 
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RABBIT, FRICASSEE OF. 

Method. — Remove the flesh from 
the back of each rabbit ( see Rabbit 
Cutlets), divide into pieces of suitable 
size, and lard one side of them in 
close even rows. Place the vegetables 
in a stewpan, add stock to nearly 
cover them, and lay the fillets on the 
top. Cover with a greased paper, 
put on the lid, which should lit closely, 
and cook very gently for about i hour, 
adding more stock from time to time. 
Put the fillets into a hot oven for a 
few minutes, to crisp the bacon, then 
brush them over with glaze, and serve 
on a hot dish with the sauce poured 
round. 

Time. — To braise the fillets, about 
i hour. Average Cost, rabbits, from 
is. 2d. to is. 6d. Sufficient for 5 
or 6 persons. Seasonable from 
September to March. 

RABBIT, FRICASSEE OF. 

Ingredients. — 1 young rabbit, 2 
ozs. of butter, ij ozs. of flour, white 
stock, \ pint of milk, 2 onions sliced, 
1 carrot sliced, V a small turnip 
sliced, 1 or 2 strips "of celery shredded, 
a bouquet-garni (parsley, thyme, bay- 
leaf), 1 blade of mace, 6 white pepper- 
corns, salt and pepper. 

Method. — Cut the rabbit into neat 
joints, and after rinsing in warm 
water, place them in a stewpan, and 
add just sufficient white stock to 
cover. Bring to boiling point, add 
the prepared vegetables, peppercorns, 
and a little salt, cover closely, anti 
cook gently for about ij hours, or 
until the rabbit is tender, adding a 
little milk from time to time, to 
replace the stock. Meanwhile, melt 
the butter, add the flour, stir and 
cook gently without browning, and 
put aside until wanted. When ready, 
take up the rabbit and keep it hot, 
strain and add J- pint of the stock 
to the blended flour and butter, stir 
until boiling, and simmer gently for 
10 minutes. Pass the vegetables 
through a line sieve, and stir the puree 
into the sauce. Season to taste, 
replace the rabbit, make thoroughly 
hot, then serve. 


rabbit in aspic jelly. 


Cost, 15. 9 d. to 2 s. Sufficient for 
3 or 4 persons. Seasonable from 
September to March. 

RABBIT, FRIED, WITH TART ARE 
SAUCE. 

Ingredients. — 1 young rabbit- 
For the marinade or sauce : j pint 
of salad-oil, 1 tablespoonful of cliili 
vinegar, 1 tablespoonful of malt 
vinegar, 1 linely-chopped shallot, 2 
cloves, 1 bay-leaf, 1 blade of mace, 
salt and pepper, | pint of mayonnaise 
sauce, 1 tablespoonful of coarsely- 
chopped pickled gherkins, egg, bread- 
crumbs, frying-fat. 

Method. — Bone the legs of the 
rabbit, and remove the flesh from 
the back in large fillets. Place them 
in a deep dish, pour over the marinade, 
and let them remain in it for at least 
1 hour, turning frequently. Make 
the mayonnaise sauce as directed, and 
add to it the chopped gherkin. Drain 
the pieces of rabbit well, coat them 
with egg and breadcrumbs, and fry 
in hot fat until nicely browned. 
Drain well, arrange in a pyramidal 
form on a hot dish, garnish with 
crisply-fried parsley, and serve the 
mayonnaise sauce in a sauceboat. 

Time. — From i£ to 2\ hours. 
Average Cost, 2 s. 3 d. to 2 s. yd. 
Sufficient for 3 or 4 persons. 

RABBIT IN ASPIC JELLY. 

Ingredients. — Cooked rabbit, aspic 
jelly, hard-boiled eggs, shredded 
bacon. 

Method. — Divide the rabbit into 
neat pieces. Cover the bottom of 
a plain mould with a thin layer of 
liquid, but cold aspic jelly, and, when 
set, decorate with slices or sections 
of egg, and add more jelly. Arrange 
the pieces of rabbit in layers inter- 
spersed with strips of bacon and slices 
of egg, and till up with jelly. Put 
aside until set, then unmould, garnish 
with chopped aspic, and serve. 

Time. — To set the aspic, from 1() 
3, hours. Average Cost, 2 s. (yd. 10 
3.*. Seasonable lrom September to 
March. 


Time. — About 1 \ hours. Average 
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RABBIT, JUGGED. RABBIT PATTIES. 


RABBIT, JUGGED. 

Ingredients. — i rabbit, i pint of 
.rood stock, i glass of port or claret, 

1 dessertspoonful of lemon-juice, 2\ 
ozs. of butter, i oz. of flour, i medium- 
sized onion, 2 cloves, 8 peppercorns, 
a bouquet-garni (parsley, thyme, bay- 
leaf), salt and pepper, veal forcemeat, 
red-currant jelly. 

Method. — Wash and dry the rab- 
bit and cut it into neat joints. Fry 
in ij ozs. of hot butter until well 
browned, and afterwards follow the 
directions for Hare, Jugged. 

Time. — To cook, about 2 hours. 
Average Cost, 2s. 3d. to 2 s. 6d . 
Sufficient for 3 or 4 persons. Season- 
able from September to March. 

RABBIT, LARDED AND BRAISED. 

Ingredients. — r rabbit, larding 
bacon, stock, 1 oz. of butter, 1 oz. of 
flour, 2 ozs. of dripping, a bouquet- 
garni (parsley, thyme, bay-leaf), salt 
and pepper. 

Method. — Wash and dry the rabbit 
thoroughly, cut it into neat pieces, 
and lard each piece by inserting thin 
strips of larding bacon. Heat the 
dripping in a stewpan, fry the rabbit 
quickly until lightly browned, and 
drain away the fat. Cover with stock, 
add salt and pepper to taste, and the 
herbs tied in muslin, cover closely, 
and cook gently from 1 J to 1 \ hours, 
or until the rabbit is quite tender. 
Knead the butter and flour together, 
and add it, in small pieces, to the 
contents of the stewpan about 20 
minutes before serving. Serve with 
the sauce strained over. 

Time. — From \\ to ij hours. 
Average Cost, is. 8 d. to 2s. Suffi- 
cient for 3 or 4 persons. Season- 
able from September to March. 

BABBIT, MARBLED. 

Ingredients. — 2 rabbits, 1 lb. of 
pickled pork or bacon in slices, stock, 

2 hard-boiled eggs, 1 raw egg, i oz. 
of gelatine, \ a teaspoonful of pow- 
dered mixed herbs, \ a teaspoonful 
of finely-chopped parsley. 

Method. — Cut off the heads and 
necks, wash the rabbits, and let them 


soak for at least 1 hour in strong 
salted water. Pack closely in a stew- 
pan, lay the slices of pork or bacon 
on the top, and barely cover with 
stock. Cover closely, simmer gently 
from 1 hour to i| hours, or until 
the rabbits are tender, and remove 
the flesh from the bones in as large 
pieces as possible. Chop all the 
small pieces of flesh as finely as 
possible, mix with it the herbs and 
seasoning, and half its weight in 
breadcrumbs, and finely-chopped pork 
or bacon, and moisten with egg. 
Cut the remainder of the pork or 
bacon into strips. Fry the livers and 
kidneys in hot butter or fat, drain 
them well, and when cool, slice them 
rather thinly. Form the prepared 
forcemeat into small balls, drop them 
into boiling stock or water, and 
simmer for 10 minutes. Add 1 pint 
of strained stock to the gelatine, stir 
over the lire until dissolved, season 
to taste, and, if cloudy, clear with 
white of egg. When cool, pour a 
little into a mould, let it set, then 
cover with pieces of rabbit, inter- 
spersed with strips of pork or bacon, 
forcemeat balls, liver, kidney, and 
slices of egg. Repeat until all the 
materials are used, taking care to 
leave spaces to admit the stock, which 
must be added to completely cover 
the rest of the ingredients. Put aside 
until set, then unmould, and use as 
required. 

Time. — Altogether, about 4 hours. 
Average Cost, 3 s. 4 d. to 4 s. Suffi- 
cient for t or 2 moulds. Seasonable 
from September to March. 

RABBIT PATTIES. 

Ingredients. — 6 ozs. of either raw 
or cooked rabbit, 2. ozs. of ham or 
lean bacon, stock or water, salt and 
pepper, short crust or puff paste, 1 egg. 

Method. — Cut both rabbit and 
bacon into rather small dice, season 
liberally with salt and pepper, mix 
well, and moisten with stock or 
water. Have ready some patty-pans 
lined with paste, fill them with the 
meat preparation, and put on the 
covers. Brush over with egg, and 
bake in a moderately hot oven for 
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RABBIT PTE. 


RABBIT, RAGOUT OF. 


about 20 minutes, or until cooked 
if using raw meat. Serve either hot 
or cold. 

Time. — T o bake, 20 minutes or 
longer. Average Cost, about 15., 
in addition to the rabbit. Sufficient 
for 12 patties. Seasonable from 
September to March. 

RABBIT PIE. 

Ingredients. — 1 rabbit, \ lb. of 
bacon or pickled pork, i lb. of beef- 
steak, } pint of stock, salt and pepper, 
short crust or puff paste. 

Method. — Wash the rabbit, divide 
it into small joints, cut the beef 
into small thin slices, and the pork 
into dice. Place these ingredients 
in layers in a piedish, season each 
layer liberally with salt and pepper, 
and three-quarters fill the dish with 
stock. Cover with paste (sec Veal 
and Ham Pie), bake from ijj to 2 
hours in a brisk oven until the paste 
has risen and set, and afterwards 
more slowly. Before serving, add 
the remainder of the hot stock to the 
pie. When the pie is intended to be 
eaten cold, forcemeat balls anti hard- 
boiled eggs will be found an improve- 
ment, sunl the appearance may be 
improved by brushing it over with yolk 
of egg when three-quarters baked. 

Time. — T o bake, from 1^ to 2 
hours. Average Cost, 2.9. 31/., ex- 
clusive of the paste. Sufficient for 
O or 7 persons. 

RABBIT, PILAU 0/. 

Ingredients. — 1 rabbit, £ lb. of 
Carolina rice, 4 ozs. of butter, 2 
large onions sliced, ij pints of stock 
(about), salt and pepper. 

Method. — Wash and dry the rabbit 
thoroughly, and divide it into neat 
joints. Heat 2 ozs. of butter in 
a stewpan, add the onions, and 
cook gently until lightly browned. 
Wash and drain the rice, add it to 
the onions and butter, stir over the 
tire for about 10 minutes, then cover 
with boiling stock and simmer gently. 
Fry the rabbit very slowly in the 
remainder of the butter until well 
browned, and put it and the butter 
in which it was fried into the stewpan 


containing the rice. Continue to cool 
slowly for 1 hour, or until the rabbi 
is quite tender, adding, from tiim 
to time, just as much stock as i< 
necessary to prevent the rice sticking 
to the bottom of the stewpan, mean 
while keeping the stewpan closch 
covered. Serve the rabbit piled oi 
the rice. 

Time. — About 2 hours. Averagi 
Cost, 2s. to 25. yl. Sufficient foi 
3 or 4 persons. Seasonable fron 
September to March. 

RABBIT PUDDING. 

Ingredients. — 1 rabbit, b lb. o 
pickled pork cut into dice, Hour 
salt and pepper, suet crust. 

Method. — Wash the rabbit, cu 
it into neat joints, and put the head 
neck, liver, and kidneys aside, to bt 
afterwards stewed for gravy. Mi> 
together 1 tablespoonful of Hour, i 
teaspoonful of salt, \ of a teaspoonfu 
of pepper ; coat the pieces of rabbii 
with the mixture, and put then 
closely in a basin lined with paste 
interspersing the dice of pork (.so 
Beefsteak and Kidney Pudding) 
Nearly till the basin with cold water 
cover first with paste, and afterward* 
witli 2 or 3 folds of greased paper 
and steam for at least 2\ hours 
Turn out the pudding on a hot dish 
and send the gravy made from tin 
head, etc., to table separately. 

Time. — To steam the pudding, fron 
2 1 to 3 hours. Average Cost, 2.s 
to 25. 4 d. Sufficient for 5 or < 
persons. Seasonable from Septem 
ber to March. 

RABBIT, RAGOUT OP. 

Ingredients. — 1 rabbit, 4 ozs. o 
streaky bacon, 2 ozs. of butter, 1 ■ 
ozs. of flour, 1 onion cut into dice 
1 carrot cut into dice, -J- a small turnij 
cut into dice, 6 peppercorns, salt am 
pepper, 1 pint of boiling stock 01 
water. 

Method. — Wash and dry the rabbi 
thoroughly, and cut the bacon int( 
1 -inch squares. Heat the butter ii 
a stewpan, fry the rabbit until tin 
entire surface is nicely browned, thei 
remove and keep it, hot. Fry th< 
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RABBIT STEW. 


onion slightly, put in the Hour, stir 
and cook slowly until well browned, 
and add the stock or water. Boil 
gently for io minutes, add salt to 
taste, put in the carrot and the 
turnip, and the bacon and pepper- 
corns. Replace the rabbit in the 
stewpan, cover closely, and cook 
very gently for about 2 hours, or until 
the rabbit is tender. Serve on a hot 
dish, with the sauce strained over, 
and garnished with the dice of turnip 
and carrot, which should be pre- 
viously boiled separately. 

Time. — About 2\ hours. Average 
Cost, is. 8 d. to 2s. Sufficient for 
3 or 4 persons. Seasonable from 
September to March. 

RABBIT, RICH STEW OF. 

Ingredients. — 1 rabbit, | lb. of 
streaky bacon, 1 pint of good stock, 

1 glass of claret, 2 ozs. of butter, 1 1 
ozs. of flour, 18 button onions, a 
bouquet-garni (parsley, thyme, bay- 
leaf). 2 cloves, 6 peppercorns, salt and 
pepper. 

Method. — Divide the rabbit into 
small joints, cut the bacon into dice, 
and peel the onions. Heat the butter 
in a stewpan, fry the onions and 
bacon until brown, and remove to 
a plate. Now put in the rabbit, and 
when it has acquired a little colour 
sprinkle in the flour, and continue 
tiie frying until both rabbit and flour 
are well browned. Replace the onions 
and bacon, add the hot stock, bouquet- 
garni, cloves, peppercorns, and salt 
to taste, cover closely, and stew 
gently for about 1 hour, or until the 
rabbit is tender. Fifteen minutes 
before serving add the claret, and, 
when the sauce again reaches simmer- 
ing point, put in the liver, previously 
washed and cut into small pieces, 
and let it cook for about 10 minutes. 
Pile the rabbit in the centre of a hot 
dish, season the sauce to taste and 
strain it over, garnish the base with 
groups of bacon-dice and onions, and 
serve. 

Time. — About il hours. Average 
Post, 2s. 6 d. Sufficient for 3 or 4 
persons. 
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RABBIT, STEWED. 

RABBIT SOUFFLE. 

Ingredients.— b ozs. of finely- 
chopped raw rabbit, 2 ozs. of butter, 
2 ozs. of flour, 3 eggs, | pint of milk, 
salt and pepper, brown sauce. 

Method.— Melt the butter, add 
the flour, stir in the milk, simmer 
gently for 10 minutes, and put the 
sauce aside to cool. Pound the flesh 
of the rabbit until smooth, work in 
the yolks of eggs, add the white 
sauce, and season liberally with salt 
and pepper. Pass the mixture 
through a wire sieve, add the stiffly- 
whipped whites of eggs, and turn 
into a well-buttered souffle tin. Steam 
gently from 40 to 50 minutes, and serve 
with the brown sauce poured round. 

Time. — To steam, from 40 to 50 
minutes. Average Cost, 2 s. to 25. 6 d. 
Sufficient for 1 large souffle. Sea- 
sonable from September to March. 

RABBIT SOUP (BROWN). 

Ingredients. — 1 rabbit, 3 pints of 
brown stock, 1 pint of water, 4 ozs. of 
gammon of bacon, 1 onion, a piece of 
celery, 1 small bunch of savoury 
herbs, 1 oz. of flour, 1 oz. of dripping, 
seasoning. 

Method. — Skin the rabbit, wipe it 
with a damp cloth, cut it up into 
small pieces, and fry with the bacon 
in dripping until brown, after which 
the flour uked for thickening must be 
fried also. Put in a stewpan with the 
stock and water, bring it to the boil, 
and add the vegetables, etc. Cook 
gently for 1 \ hours, and strain. Season 
to taste, and serve. This soup should 
be of a dark fawn colour. 

Time. — \\ to 2 hours. Average 
Cost, 2s. yl. Sufficient for 8 persons. 
Seasonable from October to January. 

RABBIT, STEWED (Invalid Cookery). 

Ingredients. — 1 young rabbit, 1 
oz. of butter, 1 oz. of Hour, 1 pint of 
water, \ pint of milk, 1 small onion, 
2 or 3 sprigs of parsley, 2 cloves, 
salt anti pepper. 

Method. — Wash, wipe, and joint 
the rabbit, put it into the stewpan 
with water (cold), onion sliced, parsley, 
cloves, and a little salt and pepper, 
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RABBIT STEWED IN MILK. 


RAISIN WINE. 


boil up, skim, and stew gently until 
tender. Melt the butter in a stew- 
pan, stir in the flour, add the milk 
and | pint of the liquor in which the 
rabbit was cooked, and boil for 3 
minutes. Season to taste and pour 
over the rabbit, which should be 
piled high in the centre of a hot dish. 

Time. — 1 hour. Average Cost, 

is. 6 d . . 

RABBIT STEWED IK MILK. 

Ingredients. — 1 rabbit, 1 small 
onion very finely chopped, a small 
blade of mace, 1 pint of milk (about), 
salt and pepper, 1 teaspoonful of 
cornflour. 

Method. — Wash the rabbit, cut it 
into neat joints, and soak and blanch 
the head and neck in strong salted 
water. Pack the pieces closely in a 
baking-dish or piedish, sprinkle over 
them the onion, season well with 
salt and pepper, and add the mace. 
Nearly till the dish with milk, cover 
with an inverted dish or piedish, 
and cook in a moderate oven from 
i| to hours. About 10 minutes 
before serving mix the cornflour 
smoothly with a little cold milk, boil 
up, and add it to the contents of 
the piedish, and allow to cook for 
another 10 minutes. When ready, 
arrange the rabbit neatly on a hot 
dish, strain the sauce over, then serve. 

Time. — From to i\ hours. 

Average Cost, is. 4^. to is. Sd . 
Sufficient for 3 or 4 persons. Sea- 
sonable from September to March. 

RAISED PIE. 

Ingredients. — Game of any kind, 
equal quantities of finely-chopped 
veal and pork, veal forcemeat, paste 
(see Pork Pie), coarsely-chopped 
truffle, stock that will jelly when 
cold (preferably game stock), egg, 
salt and pepper. 

Method. — Mix the veal and ham 
together, season liberally with salt 
and pepper, and add 1 or 2 table- 
spoonfuls of chopped truffle. Divide 
the birds into neat joints, and remove 
all bones except those which are 
deeply embedded in the flesh and 
difficult to detach. Make and mould 


the paste as described in the recipe 
for Pork Pie, and line the bottom 
and sides with veal forcemeat. Put 
in the prepared game, season each 
layer with salt and pepper, and inter- 
sperse small pieces of the meat farce, 
taking care to leave spaces to be 
afterwards filled with stock. Pile 
the game high in the centre, cover 
with a thin layer of veal farce, put on 
the cover, then follow the directions 
given for preparing, baking, and 
finishing Pork Pie. 

Note. — See French Game Pie, Grouse Pie, and 
Partridge Pie. 

RAISIN CAKES. 

Ingredients. — 1 lb. of butter, 1 
lb. of fine flour, 1 lb. of castor sugar, 
6 eggs, 1 liqueur-glassful of brandy, 1 
teaspoonful of nutmeg, \ a teaspoonful 
of baking-powder, 1 lb. of stone draisins. 

Method. — Beat the butter to a 
cream, then add the sugar, the brandy, 
and nutmeg, and well beat. Add 
the eggs one at a time, beating well 
after each addition of eggs, and when 
all are in, add the flour with the 
baking-powder sifted in. Then mix 
in the stoned and chopped raisins. 
Bake in a paper-lined, greased tin for 
1 1 hours in a moderate oven. 

Time. — 1£ hours. Average Cost, 3s. 
Sufficient for 1 medium-sized cake. 

RAISIN CHEESE. 

Ingredients. — 1 lb. of raisins, ] 
lb. of castor sugar, a good pinch each 
of cinnamon and cloves, angelica, 
candied citron peel. 

Method. — Stone the raisins, add 
the sugar, cinnamon, and cloves, and 
stew for ij hours in a jar placed 
in a saucepan of boiling water. When 
cool, pour into a glass dish, garnish 
with strips of angelica and citron, 
and serve cold. 

Time. — 1£ hours. Average Cost, &/. 
or gd. Sufficient for 4 or 5 persons. 

RAISIN PUDDING, BAKED 
{See Cottage Pudding). 

RAISIN WINE. 

Ingredients. — To each lb. of 
Faisins allow 1 gallon of cold water, 



RAISIN WINE WITH CIDER. 

2 lbs. of good preserving sugar, i 
tablespoonful of yeast. 

Method. — Strip the raisins from 
the stalk, put them into a large 
boiler or clean copper with the water, 
simmer gently for about i hour, then 
rub them through a sieve. Dissolve 
the sugar in the liquid, and add the 
raisin-pulp and the yeast, let the 
vessel stand covered for 3 days, then 
strain the liquid into a cask. Bung 
loosely until fermentation ceases, then 
tighten the bung, and allow the cask 
to stand for at least 1 2 months before 
racking the wine off into bottles. 

RAISIN WINE WITH CIDER. 

Ingredients. — 8 gallons of good 
cider, 15 lbs. of Malaga raisins, 1 
bottle of French brandy, 3 ozs. of 
sugar candy, the rind of a lemon. 

Method. — Strip the raisins from 
the stalks, halve them, put them into 
a 9-gallon cask, and pour over them 
the cider. Bung lightly for 5 or 0 
days, then tighten the bung and let 
the cask stand for 6 months. Strain 
into another cask, passing the liquid 
near the bottom repeatedly through 
a jelly-bag or tine muslin until quite 
clear, add the brandy, the sugar 
candy crushed to a powder, and the 
liiiely-pared rind of the lemon. Keep 
the wine well bunged for 2 years, 
then bottle, cork, and seal securely, 
store it in a cool, clry place for one year 
longer, when it will be ready for use. 

RASPBERRY AND CURRANT 
PUDDING (From bottled rasp- 
berries). 

Ingredients. — 1 bottle of rasp- 
berries, and currants, J pint of water, 
stale bread, sugar. For the custard : 
1 packet of custard powder, 2 table- 
spoonfuls of condensed milk, 1 pint 
of water. 

Method. — Add ^ pint of water 
to the fruit and juice, cook gently 
for 20 minutes, sweeten to taste, and 
strain off the juice. Select a piedish 
large enough to contain three-fourths 
of the materials, line the bottom 
with a rather thin slice (or slices) of 
bread, and add a layer of fruit, cover 
with bread, repeat until all the fruit 


RASPBERRY ICE CREAM. 

is used, and add the syrup, a little 
at a time, to avoid floating the bread. 
On the following day make the custard, 
pour it into the piedish, and serve 
when quite cold. 

Time. — 1 day. Average Cost, 
is. Gd. Sufficient for (> or 7 persons. 

RASPBERRY CARAMELS. 

Ingredients. — 2 lbs. of granulated 
sugar, 1 oz. of butter, J pint of cream, 

J pint of water, 3 tablespoonfuls of 
glucose, raspberry essence, cherry-red 
colouring or carmine. 

Method. — Put the sugar with the 
water into a stewpan ; when dissolved 
stir in the glucose, and boil to t lie 
“ ball ” degree (see Sugar, to Boil). 
Add the cream and the butter in 
small pieces, stir and boil until' the 
syrup reaches the " crack ” degree 
(see Sugar, to Boil), then transfer the 
stewpan at once to a bowl of cold 
water, to arrest further cooking. 
Colour a ud ilavour to taste, pour 
between bars on an oiled slab or into 
an oiled tin, and when sufficiently 
cool, cut into small squares by means 
of a caramel cutter or a slightly 
buttered knife, and wrap each caramel 
in wax paper. 

RASPBERRY CREAM. 

Ingredients. — i pint of cream, | 
pint of milk, ih ozs. of castor sugar, 

\ oz. of gelatine, the juice of 1 lemon, 
J pint of raspberry syrup, or 2 table- 
spoonfuls of raspberry jam. 

Method. — When raspberry jam is 
used instead of syrup, pass it through 
a hair sieve, dilute with water to 
make the required quantity, and 
add a few drops of cochineal. Dis- 
solve the gelatine and sugar in the 
milk, add the lemon-juice, mix with 
the raspberry syrup, and stir in the. 
stiffly-whipped cream. 

Time. — About | an hour. Average 
Cost, 2s. 3 d. to*2.s. Gd. Sufficient 
for 1 medium-sized mould. 

RASPBERRY ICE CREAM. 

Ingredients. — 1 lb. of raspberries, 

1 pint of custard (see Custard for 
Cream Ices), 6 ozs. of castor sugar, 

1 teaspoonful of lemon- juice, carmine. 
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RASPBERRY JAM. 


RASPBERRY SAUCE. 


Method. — Make the custard as 
directed. Pass the raspberries through 
a line hair sieve, add the sugar and 
lemon-juice, and mix with the pre- 
pared custard, adding at the same 
time as much carmine as is needed 
to produce a bright red colour. Freeze 
in the usual way. 

Time. — A bout i hour. Average 
Cost, km/, to is., exclusive of the 
custard. Sufficient for 7 or 8 
persons. 

RASPBERRY JAM. 

Ingredients. — To every lb. of 
raspberries allow 1 lb. of sugar, \ 
pint of red-currant juice. 

Method.- -Let the fruit for this 
preserve be gathered in line weather 
and used as soon after it is picked 
as possible. Take off the stalks, put 
the raspberries into a preserving- 
pan, break them well with a wooden 
spoon , and let them boil for 7 j of an 
hour, keeping them well stirred. Add 
the currant-juice and sugar, and 
boil again for \ an hour. Skim the 
jam well after the sugar is added, or 
the preserve will not be clear. The 
addition of the currant-juice is a very 
great improvement to this preserve, 
us it gives it the piquant taste which 
the ilavour of the raspberries seems 
to require. 

Time. — A bout 1 hour. Average 
Cost, yd. to 8 d. per lb. 

RASPBERRY JELLY. 

Ingredients. — To each pint of 
juice allow 4 lb. of loaf sugar. 

Method. — Let the raspberries be 
freshly gathered, quite ripe, and 
picked from the stalks ; put them 
into a large jar, after breaking the 
fruit a little with a wooden spoon, 
and place the jar, covered, in a sauce- 
pan of boiling water. When the 
juice is well drawn, which will be 
from £ to 1 hour, strain the fruit 
through a line hair sieve or cloth, 
measure the juice, and to each pint 
allow the above proportion of loaf 
sugar. Put the juice and sugar into 
a preserving-pan, place it over the 
live, and boil gently until the jelly 
thickens upon a little being poured 


on a cold plate ; carefully remove 
all the scum as it rises, pour the 
jelly into small pots, cover down, and 
keep in a ' dry place. This jelly 
answers for making raspberry cream, 
and for tlavouring various sweet 
dishes, when the fresh fruit is not 
obtainable. 

Time. — A bout i£ hours. Average 
Cost, 10 d. to is. "per lb. 

RASPBERRY OR STRAWBERRY 
WATER ICE. 

Ingredients. — U lbs. of ripe straw- 
berries or raspberries, il pints ol 
syrup (sec Syrup for Water Ices), the 
juice of 2 lemons. 

Method. — Prepare the syrup as 
directed. Rub the fruit through a 
line sieve, add the lemon-juice, and, 
if necessary, deepen the colour with 
a few drops of carmine. Freeze in 
the usual way. 

Time. — About 40 minutes. Aver- 
age Cost, 2 s. Sufficient for y or 
persons. 

RASPBERRY PUDDING. 

Ingredients. — Raspberry jam, \ 
lb. of breadcrumbs, lb. of castor 
sugar, l lb. of butter, 3 eggs, brown 
breadcrumbs. 

Method. — Cream the butter and 
sugar together until thick and smooth, 
beat in the eggs separately, and add 
the breadcrumbs. Have ready a wcll- 
buttcred plain mould, coat it com- 
pletely with brown breadcrumbs, 
place a layer of the preparation on 
the bottom, and cover it thickly with 
jam, taking care that it does not 
touch the sides of the mould. Repeat 
until the mould is full, letting the 
mixture form the top layer. Bake in 
a moderate oven from 1 L i| hours, 
and serve with custard or other suit- 
able sauce. 

Time. — F rom U to i| hours. 
Average Cost, is. 2 d . Sufficient 
for 5 or 6 persons. 

RASPBERRY SAUCE. 

Ingredients. 1 — J pint of water, 
tablespoonfuls of raspberry jam, 1 
glass of sherry, sugar to taste, a few 
drops of carmine or cochineal. 
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RASPBERRY SOUFFLE. READING SAUCE. 


Method. — Put the water, jam, and 
3 or 4 lumps of sugar into a saucepan, 
and simmer for io minutes ; then add 
the sherry, and strain. Add sugar 
to taste, and a few drops of colouring 
if required, and serve. 

Time. — About 15 minutes. Aver- 
age Cost, from $d. to 6 d. 

RASPBERRY SOUFFLE. 

Ingredients. — \ lb. of ripe rasp- 
berries, 2 ozs. of cakeerumbs or 
breadcrumbs, 2 ozs. of castor sugar, 
2 ozs. of rice flour or cornflour, A 
oz. of butter, A gill of cream, 4 

eggs. 

Method. — Put the raspberries, 
ueam, rice Hour, and sugar into a 
basin, then reduce them to a pulp 
by means of a wooden spoon. Beat 
in the yolks of the eggs, add the 
cakeerumbs, stir in lightly the stiffly- 
whisked whites of eggs, and turn the 
mixture into a well-buttered mould. 
Bake in a hot oven from 25 to 30 
minutes, and serve as quickly as 
possible. 

Time.-- -From 25 to 30 minutes. 
Average Cost, is. 2d. to is. 4 d. 
Sufficient for 5 or 6 persons. 

RASPBERRY TARTLETS. 

Ingredients. — Short crust paste, 1 
pint of raspberries, A lb. of loaf sugar, 
j pint of water, A a glass of brandy 
(optional), desiccated cocoanut. 

Method. — Boil the sugar and water 
together until reduced to a syrup, 
add the raspberries, and cook gently 
for a few minutes. Drain, replace 
the syrup in the stewpan, boil rapidly 
until considerably reduced, then let 
it cool, and add the brandy. Line 10 
or 12 patty-pans with paste, fill them 
with rice, placed in buttered papers, 
and bake in a moderately hot oven 
until crisp. When cool, till them 
with the prepared fruit, add an equal 
portion of syrup to each tartlet, 
sprinkle with cocoanut, and serve 
cold. 

Time. — To bake, from 10 to 15 
minutes. Average Cost, is. 3 d. to 
is. 6 d., exclusive of the paste. Suffi- 
cient for 10 or 12 tartlets. 


RASPBERRY VINEGAR. 

Ingredients. — Raspberries , white 
wine vinegar, sugar. 

Method. — Cover the raspberries 
with vinegar, let them remain undis- 
turbed for 4 days, then strain through 
a line hair sieve, but do not press 
the fruit. Pour the vinegar over a, 
fresh lot of raspberries and proceed 
as before. Repeat this process two 
or three times, taking care to drair 
each lot thoroughly. Measure the 
vinegar, to each pint, add from 12 
to i(> ozs. of sugar, simmer gently foe 
10 minutes, skimming well meanwhile. 
When quite cold, bottle for use. 
Or, put equal measures of raspberries 
and vinegar into a large jar, stir the 
mixture 2 or 3 times daily for 10 days, 
then strain off the vinegar. Measure 
it, adding 12 ozs. of sugar to each 
pint, boil up, skim well, and, when 
cold, bottle for use. 

Average Cost. — 2s. 6 d. per quart. 

RASPBERRY WINE. 

Ingredients. — 6 quarts of ripe 
raspberries, 0 quarts of water, loaf 
sugar. 

Method. — Put the raspberries into 
an earthenware or wooden vessel, 
bruise them well with a heavy wooden 
spoc.i, and pour over them the cold 
water. Let them stand until the 
following day, stirring them frequently, 
then strain the liquid through a jelly- 
bag or line hair sieve, and drain the 
fruit thoroughly, but avoid squeezing 
it. Measure the liquid ; to each 
quart add 1 lb. of sugar ; stir occa- 
sionally until dissolved, then turn 
the whole into a cask. Bung loosely 
for several days, until fermentation 
ceases, then tighten the bung, let it 
remain thus for 3 months, and bottle 
for use. 

READING SAUCE. 

Ingredients. — 1 quart of walnut 
pickle, 1 quart of cold wdter, A pint 
of soy, ib ozs. of shallots, A oz. of 
whole ginger bruised, A oz. of capsicums, 

1 oz. of mustard seed, A, oz. ot cayenne, 
} f oz. of bay-leaves, 1 tablespoonful 
of essence of anchovy. 
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RED CURRANT TART. 


Method. — Peel the shallots, chop 
them finely, place them in a fireproof 
jar with the licpior strained from the 
walnuts, and simmer gently until 
considerably reduced. In another 
fireproof jar put the water, soy, ginger, 
capsicums, mustard seed, • cayenne, 
and essence of anchovy, bring to the 
boil, and simmer gently for i hour. 
Now mix the contents of the two 
jars together, and continue the slow 
cooking for 1 an hour longer. Let 
the jar remain closely covered in a 
cool place until the following day, 
then add the bay-leaves, replace the 
cover, and allow the jar to remain 
undisturbed for 7 days. At the end 
of this time, strain off the liquor 
into small bottles, and store for use. 

RED CURRANT AND RASPBERRY 
TART. 

Ingredients. — il pints of red- 
currants, \ pint of raspberries, 2 or 
3 tablespoonfuls of moist sugar, short 
crust paste. 

Method. — Strip the currants from 
the stalks, put half of them into a 
piedish with an inverted cup in the 
midst, add the sugar and raspberries, 
then the remainder of the currants, 
piling them rather high in the centre. 
Cover with paste (see Apple Tart), 
brush lightly over with water, dredge 
well with castor sugar, and bake for 
about ;l of an hour in a moderately 
hot oven. 

Time. — A bout 1 hour. Average 
Cost, is. 2d. Sufficient for 6 or 7 
persons. 

RED CURRANT JAM. 

Ingredients. — Red currants, pre- 
serving sugar. 

Method. — Remove the stalks, put 
the fruit into a preserving-pan, and 
to each lb. allow £ lb. of preserving 
sugar. Stir occasionally until the 
fruit is nearly boiling, and afterwards 
almost continuously. Boil gently for 
about 40 minutes, or until a little 
will set when poured on to a cold 
plate. Turn into pots, cover closely, 
and store in a cool, dry place. 

Time. — A bout 1 hour. Average 
Cost, about 6 d. per lb. 


Rhubarb jam. 

RED CURRANT JELLY. 

Ingredients. — Red currants, pre- 
serving sugar. 

Method. — Strip the currants from 
the stalks, put them into a jar placed 
in a saucepan of boiling water, and 
simmer gently until the juice is ex- 
tracted, then strain the juice through 
a jelly-bag or fine cloth into a pre- 
serving-pan. To each pint add from 
4 to 1 lb. of sugar, and boil gently 
until a little of the jelly, when tested 
on a cold plate, almost immediately 
sets. Pour into small pots, cover 
closely, and keep in a cool, dry place. 

Time. — About ij hours. Average 
Cost, is. to is. 3 d. per lb. 

RED CURRANT SAUCE 

(For puddings or for Venison, 
Hare, etc.). 

Ingredients. — A small jar of ied- 
currant jelly, 1 glass of port wine. 

Method. — Put the wine and jelly 
into a small saucepan, let them 
slowly come to the boil, and .serve 
when the jelly is dissolved. 

Time. — 5 minutes. Average Cost, 
1 or/. 

REFORM SAUCE. 

Ingredients. — J pint of pepper 
sauce, 1 glass of port wine, 1 table- 
. spoonful of red currant jelly, cayenne 
pepper to taste. 

Method. — Make the sauce as 
directed, then add to it the rest of the 
ingredients, simmer for 10 minutes, 
strain, and serve. 

Time. — About 1 hour altogether. 
Average Cost, is. 6 d. 

RHUBARB AND ORANGE JAM. 

Ingredients. — 1 quart of finel>- 
cut rhubarb, 6 oranges, i 4 lbs. of 
preserving sugar. 

Method. — Cut the rinds of the 
oranges into sections, remove them 
and scrape oft as much of the white 
pith as possible. Free the pulp from 
fibrous skin .and pips, put it into 
a preserving-pan, with the sugar, 
^ rhubarb, and orange-rinds, previously 
* finely shredded. Bring slowly to 
boiling i^oint, skim 1 well, and boil until 
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RHUBARB JAM. 


RICE. 


the jam stiffens when tested on a cold 
plate. Cover closely, anti store in a 
;ool, dry place. 

Time. — About i hour. Average 
L'ost, 4 d . to 5 d . per lb. 

RHUBARB JAM. 

Ingredients. — To each lb. of 
rhubarb allow i lb. of preserving 
jugar, \ a teaspoonful of ground 
finger, and the finely-grated rind of 
\ a lemon. 

Method. — Remove the outer 
stringy part of the rhubarb, cut it 
into short lengths, and weigh it. 
Put it into a preserving-pan with 
sugar, ginger, and lemon-rind in the 
above proportions, place the pan by 
the side of the fire, and let the contents 
come very slowly to boiling point, 
stirring occasionally meanwhile. Boil 
until the jam sets quickly, when tested 
on a cold plate. Pour it into pots, 
cover closely, and store in a cool, 
dry place. 

Time. — From i to ij- hours, accord- 
ing to the age of the rhubarb. Aver- 
age Cost, 4 d. per lb. 

RHUBARB JELLY. 

Ingredients. — 1 small bundle, of 
rhubarb, 4 ozs. of castor sugar, or 
to taste, J oz. of leaf gelatine, the 
finely-cut rind of 1 lemon, J pint of 
water. 

Method. — Wipe the rhubarb witli 
a cloth, trim it, and cut it into short 
lengths, put it into a stcwpan with 
the water, sugar, and lemon-rind, 
simmer until tender, and rub through 
a hair sieve. Dissolve the gelatine 
in 2 tablespoonfuls of water, ami 
strain into the rest of the ingredients. 
Turn into a wetted mould, and keep 
on ice or in a cold place until set. 

Time. — About 1 hour. Average 
Cost, 6d . to - jd . Sufficient for 1 
medium-sized mould. Seasonable 
from February to May. 

RHUBARB MARMALADE. 

Ingredients. — Rhubarb. To each 
lb. allow 2 tablespoonfuls of sugar 
and £ teaspoonful of ground ginger. 

Method. — Wipe, string, and cut 
the rhubarb into short lengths. Put 


the rhubarb, sugar, and ginger in i, 
jar, place the jar in a rather cool oven, 
or in a saucepan containing boiling 
water, and cook until soft. Pass 
through a fine sieve, and use for filling 
turnovers and similar kinds of pastry. 

Time. — 1£ hours. Average Cost, 
id . to 2d. per lb. Seasonable, 
January to July. 

RHUBARB PUDDING {See Apple 
Pudding and Damson Pudding). 

RHUBARB WINE. 

Ingredients. — 25 lbs. of rhubarb, 
5 gallons of cold water ; to each gallon 
of liquid thus obtained add 3 lbs. of 
either loaf or good preserving sugar, 
and the juice and very thinly-pared 
rind of 1 lemon. To the whole add 

1 oz. of isinglass. 

Method. — Wipe the rhubarb with 
a damp cloth, and cut it into short 
lengths, leaving on the peel. Put it 
into an earthenware or wooden vessel, 
crush it thoroughly with a wooden 
mallet or heavy potato masher, . and 
pour over it the water. Let it remain 
covered for 10 days, stirring it daily ; 
then strain the liquor into another 
vessel, add the sugar, lemon-juice, 
and rind, and stir occasionally until 
the sugar is dissolved. Now put it 
into a cask, and add the isinglass 
previously dissolved in a little warm 
water ; cover the bung-hole with a 
folded cloth for 10 days, then bung 
securely, and allow it to remain un- 
disturbed for 12 months. At the end 
of this time rack off into bottles, and 
use. 

RICE (For Curry). 

Put \ lb. of Patna rice irf a stewpan, 
with sufficient cold water to cover it ; 
bring to the boil, then strain, and 
hold the strainer under the cold water 
tap until the rice is thoroughly washed. 
Have ready 3 or 4 pints of salted 
boiling water, put in the rice, and 
cook from 12 to 15 minutes; then 
turn it into a colander, pour some 
hot water over it, cover with a clean, 
dry cloth, and let the rice remain in 
the screen or near the fire for about 

2 hours, when every grain .should 
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RICE AND APPLE SOUFFLE. 


RICE AU GRATIN. 


1)0 separate. A less troublesome, but 
at t lie same time less satisfactory, 
way of preparing rice is to omit the 
blanching process, and simply wash 
the rice in cold water before cooking. 
It is boiled as described above, and 
the finishing process may be carried 
out in two ways. In the first, after 
being strained and rinsed in cold 
water, the rice is returned to the 
saucepan and allowed to remain, 
covered with a clean cloth or with the 
lid tilted for about i hour, when each 
grain should be separate and perfectly 
dry. Or, after being washed and 
rinsed, it may be tied loosely in a 
pudding-cloth, and steamed for i hour ; 
when a steamer is not available, the 
rice may be laid on a plate on the 
top of an inverted basin, and placed 
in a saucepan containing a little 
boiling water. 

RICE AND APPLE SOUFFLE. 

Ingredients. — i lb. of sour cook- 
ing apples, 2 ozs. of ground rice, 

2 ozs. of castor sugar, i oz. of butter, 

3 eggs, l pint of milk, 2 tablespoon - 
fills of moist sugar, or to taste, the 
rind of \ a lemon thinly pared, i clove, 
I an inch of stick cinnamon. 

Method. — t ook the apples with 2 
tablespoonfuls of water, the moist 
sugar, butter, lemon-rind, clove, and 
cinnamon in a jar placed in a sauce- 
pan of boiling water, and when soft 
rub them through a hair sieve. Mean- 
while, mix the ground rice smoothly 
with a little cold milk, boil the re- 
mainder, add the blended rice and 
milk, and simmer gently for 15 
minutes. Now add the sugar, let 
the mixture cool a little, then add 
each yolk of egg separately, give the 
whole a good beating, and lastly stir in 
very lightly the stiffly-whisked whites 
of eggs. Fill a well-buttered souffle 
dish with alternate layers of rice and 
apple puree, piling each layer of rice 
in a pyramidal form. Dredge well 
with castor sugar, and bake in a 
moderate oven for about 30 minutes. 


RICE AND CREAM. 

Ingredients. — 3 ozs. of Carolina 
rice, 1 pint of milk, \ pint of cream, 
1 tablespoonful of castor sugar, 2 
tablespoonfuls of sherry, glace cherries. 

Method. — Simmer the rice in the 
milk until tender, drain well on a 
sieve and let it cool. Whip the cream 
stiffly, stir in the rice, add the sherry 
and sugar, and serve in custard- 
glasses garnished with strips of cherries. 

Time. — A bout 1] hours. Average 
Cost, 15. 31/. to is. 6 d. Sufficient 
for 5 or 6 persons. 

RICE AND TOMATOES. 

Ingredients. — 4 ozs. of rice, 2 ozs. 
of butter, 1 oz. of grated cheese, 3 
small firm tomatoes, 1 onion stuck 
with a clove, 2 finely-chopped shallots, 
a bouquet-garni (parsley, thyme, bay- 
leaf), t gill of stock, 2 gills of tomato 
sauce, mace, salt and pepper, cayenne. 

Method. — Pick, wash, and blanch 
the rice in salted water. Drain well, 
replace in the stewpan with the 
onion, bouquet-garni, stock, and 
tomato sauce, and cook gently until 
tender, adding more sauce or stock 
it necessary to prevent the rice 
becoming too dry. Fry the shallots 
in 1 oz. of butter until brown, then 
add both to the contents of the 
stewpan. Remove the onion and 
bouquet-garni, season to taste with 
salt, pepper, cayenne, and mace, and 
stir in the cheese. Meanwhile, the 
tomatoes should have been thinly 
sliced and fried in the remaining oz. 
of butter ; now pile the rice on a hot 
dish, garnish with the tomatoes and 
serve hot. 

Time. — i.J hours. Average Cost, 
8tf. or 9 d. Sufficient for 3 or 3 
persons. Season aele at any time. 

RICE AU GRATIN (Vegetarian Dish). 

Ingredients. — 6 ozs. of rice, 
pint of white sauce, grated cheese, 
butter, cayenne, salt and pepper. 

Method. — Wash the rice, throw 
it into a large saucepan of rapidly- 
boiling salted water, boil for 12 or 14 
minutes, then drain, wash, and dry 
thoroughly. Make the sauce as 


• Time. — To bake, from 25 to 35 
minutes. Average Cost, is. Suffi- 
cient for 5 or 6 persons. 
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RICE BISCUITS. 


RICE CAKE. 


directed, and, as soon as the rice is 
thoroughly cooked and dry, add it 
to the rice, and season with salt and 
pepper. Turn it into a shallow baking- 
dish, or several coquille moulds, 
sprinkle the top thickly with grated 
cheese, add a few small pieces of 
butter, bake in a quick oven until 
nicely browned, and serve. 

Time. — To cook and dry the rice, 
about hours. Average Cost, lod. 
Sufficient for 3 or 4 persons. 

RICE BISCUITS. 

Ingredients. — J lb. of rice flour, 
| lb. of castor sugar, ^ lb. of butter, 
1 egg. 

Method. — B eat the butter to a 
cream, stir in the rice flour and 
pounded sugar, and moisten the whole 
with the egg, which should be pre- 
viously well beaten. Roll out the 
paste, cut out with a round paste 
cutter into small cakes, and bake 
them from 12 to 18 minutes in a 
very slow oven. 

Time. — 12 to 18 minutes. Aver- 
age Cost, 9 d. Sufficient to make 
about 18 cakes. 

Note . — Ground rice, or rice flour, is used for 
making several kinds of cakes, also for thickening 
soups. The Americans make lice bread, and 
prepare the flour for it in the following manner: 
When the rice is thoroughly cleansed, the water 
is drawn otf and the rice, while damp, bruised 
hi a mortar ; it is then dried, and passed through 
a hair sieve. 

RICE BLANCMANGE (See Ground 
Rice Blancmange, and Whole 
Rice Mould). 

RICE BORDER WITH PRUNES. 

Ingredients. — 2 dozen French 
plums or prunes, 2 ozs. of Carolina 
rice, 2 ozs. of castor sugar, 1 oz. of 
pistachios blanched and chopped, 1 
pint of milk, } gill of cream, 3 yolks 
°f eggs, 2 tablespoonfuls of apricot 
marmalade or jam, the finely-grated 
rind of £ a lemon, 1 glass of Maras- 
chino, glace cherries, angelica, sugar. 

Method. — Simmer the rice in the 
milk until tender, add the lemon-rind 
mid sugar, let it remain uncovered 
for a short time for some of the 
moisture to evaporate, then stir in 


the yolks of eggs and Maraschino. 
Press into a well- buttered border 
mould, place tin? mould in the oven 
in a tin, surround with boiling water, 
and bake for about \ an hour. Dilute 
the apricot marmalade with a little 
water, sweeten to taste, strain over 
the moulded rice when cold, and 
sprinkle on the prepared pistachios. 
Meanwhile, stew the plums or prunes, 
remove the stones, press the parts 
together again, and insert a short 
strip of angelica in each one to repre- 
sent a stalk. Pile them in the centre 
of the rice, and garnish with halved 
cherries and the whipped cream, 
using a forcing-bag and rose pipe. 

Time. — A bout ij hours. Average 
Cost, is. 6 d. to 2s. 9 d. Sufficient 
for 6 or 7 persons. 

RICE BREAD. 

Ingredients. — 1 lb. of rice, 7 lbs. 
of flour, 1 oz. of salt, ij ozs. of com- 
pressed yeast, water. 

Method. — Wash the rice in cold 
water, put it in a clean saucepan, 
cover with water, set over the fire, 
and cook until tender. Turn the 
Hour into a clean pan, make a hole 
in the centre, put in the boiled rice, 
add 1 quart of cold water, and stir 
up gently without mixing in much 
flour* ; test the heat, and, if cold 
enough, add the yeast, dissolved in 
another pint of water, stirring it into 
the rice with another handful of Hour. 
Cover over with a clean cloth, anil 
let it stand for 2 hours, then add the 
salt in tine powder, and make into 
dough, using any more water that 
may be necessary for the purpose. 
Cover over, and leave the dough to 
rise, then turn out on to the board, 
divide into convenient-sized loaves, 
mould up, prove, then bake in a 
moderate oven. The rice can be 
boiled in milk if preferred. 

Time. — A bout 4 hours. Average 
Cost, is. 4 d. Sufficient for f> or 8 
loaves. 

RICE CAKE. 

Ingredients. — J lb. of ground rice, 
\ lb. of flour, * lb. of castor sugar, 
4 eggs, a few drops of essence of 
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RICE CREAM. 


RICE CROQUETTES. 


lemon or the grated rind of J a lemon, 
\ lb. of butter. 

Method. — Sieve the rice and flour 
together on to a .sheet of paper. Put 
the butter into a clean basin, add the 
sugar and yellow rind of the lemon, 
grated, and beat to a cream. Add the 
eggs one at a time, and when all are 
in, add the flour, moisten to cake- 
batter consistency, using a little milk 
if necessary. Turn into i or 2 
buttered moulds, and bake in a 
moderate oven from 1 to 2 hours. 

If preferred, the cake may be 
flavoured with essence of almonds. 

Time. — About ij hours. Average 
Cost, is. 6d. Sufficient for 2 
medium-sized cakes. 

RICE CREAM. 

Ingredients. — 2 ozs. of Carolina 
rice, 4 ozs. of castor sugar, oz. of 
leaf gelatine, 1 pint of milk, \ pint 
of cream, vanilla or other flavouring, 
fruit compote. 

Method. — Simmer the rice in the 
milk until perfectly tender, and when 
the milk is nearly absorbed, stir fre- 
quently to prevent the rice sticking 
to the bottom of the pan. Melt the 
gelatine in 1 or 2 tablespoon fuls of 
water, stir it into the rice with the 
sugar and flavouring ingredient, and 
when sufficiently cool add the stiffly- 
whipped cream. Turn into a decorated 
border mould and allow it to remain 
on ice or in a cold place until set. 
Serve with compote of fruit piled in 
the centre. 

Time. — About 2 hours. Average 
Cost, is. 4 d., exclusive of the fruit 
compote. Sufficient for 1 medium- 
sized mould. 

RICE CROQUETTES. 

Ingredients. — 4 ozs. of Carolina 
rice, 2 ozs. of castor sugar, \ oz. of 
butter, lemon-rind, about i-J pints of 
milk, 2 yolks of eggs, 1 whole egg, 
breadcrumbs, frying-fat, salt. 

Method. — Wash and drain the rice, 
put it into a stewpan with 1 pint of 
milk, a good pinch of salt, a little 
thin lemon-rind, and cook until the 
rice is tender, adding more milk as 


required. When done, take out the 
lemon-rind, add the sugar and tin* 
yolks of eggs, stir over the fire until 
sufficiently cooked, then spread the 
mixture on a piate. When ready, 
form into pear or cork shapes, coat 
with egg and breadcrumbs, and fry 
in hot fat until lightly browned. 
Drain well, dredge with castor sugar, 
and serve with a fruit syrup or suit- 
able sweet sauce. 

Time. — A bout \\ hours. Average 
Cost, 9 d. Sufficient for 6 or 7 
persons. 

RICE CROQUETTES AND CHEESE 
(Vegetarian Dish). 

Ingredients. — 6 ozs. of rice, 1 pint 
of milk, 1 pint of water, 1 oz. of 
butter, 2 tablespoonfuls of grated 
cheese, 2 eggs, cayenne, salt and 
pepper, egg and breadcrumbs, frying- 
fat. 

Method. — Cook the rice as directed 
in the following recipe, adding the 
cheese at the same time as the eggs. 

Time. — To cook the rice, from 1 \ 
to 2 hours. Average Cost, is". 
Sufficient for 5 or 6 persons. 

RICE CROQUETTES, SAVOURY 
(Vegetarian Dish). 

Ingredients. — 6 ozs. of rice, 1 
pint of milk (about), 1 pint of water, 
1 oz. of butter, 1 dessertspoonful of 
finely-chopped onion, 1 teaspoonful 
of finely-chopped parsley, 2 eggs, salt 
and pepper, eggs and breadcrumbs, 
frying-fat. 

Method. — Wash the rice, put it 
into a stewpan with a level teaspoon- 
ful of salt, and add the onion, milk, 
and water. Boil gently until the 
rice is tender, adding more milk it 
necessary, but when ready no unab- 
sorbed liquor should remain. Add 
the butter, parsley, 2 eggs, more 
seasoning if necessary, and stir by 
the side of the fire for 10 minutes. 
Let the preparation become cold, 
form it into cork-shaped pieces, and 
coat them with egg and breadcrumbs. 
Fry in hot fat until nicely browned, 
drain well, and serve garnished with 
crisply-fried parsley. 
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RICE,. CURRIED. 


Time. — To cook the rice, from i\ 
to 2 hours. Average Cost, io d. 
Sufficient for 5 or 6 persons. 

rice, curried. 

Ingredients.— 4 ozs. of rice, U 
ozs. of butter, 1 tomato, 2 finely- 
chopped shallots, 1 teaspoonful of 
curry-powder, 1 tablespoonful of cream, 

1 hard-boiled egg, 1 gill of stock, 1 
j^tll of brown sauce, salt and pepper, 
mace, nutmeg, watercress. 

Method. — Pick, wash, drain, and 
dry the rice thoroughly. Fry the 
shallots slightly in hot butter, sprinkle 
in the curry-powdcr, cook for a few 
minutes, then add the rice and cook 
and shake well over the lire. Now 
add the tomatoes, skinned and cut 
into dice, the stock, cream, and sauce, 
season to taste with salt, pepper, 
mace, and nutmeg, and cook gently 
until the rice is tender, adding more 
stock or sauce, if necessary, to prevent 
the rice becoming too dry. When 
ready pile on a hot dish, garnish 
with slices of hard-boiled egg and tufts 
of watercress, and serve. 

Lime. — From 1 to ij hours. Aver- 
age Cost, M. or 9 d. Sufficient for 
1 large dish. Seasonable at any time. 

RICE CUTLETS (Vegetarian Dish). 

Ingredients. — 4 tablespoonfuls of 
rice, 1 tablespoonful of finely-chopped 
onion, 1 bay-leaf, J a teaspoonful of 
tmely-powdered mixed herbs, 1 oz. 
of butter, 3 eggs, breadcrumbs, salt 
and pepper, 1 quart of milk, pr equal 
parts of milk and vegetable stock, oil 
or butter for frying. 

Method. — Pick, wash, and drain 
the rice, place it in a stewpan with 
the onion, bay-leaf, herbs, a little 
salt ami pepper, and simmer until 
the milk is absorbed ami the rice 
tender. When ready, stir in the 
butter and 2 eggs, cook and stir the 
mixture by the side of the . fire for 4 
or 5 minutes, then turn on to a plate. 
Before it is quite cold form into 
cutlets, coat with egg and bread- 
crumbs, and fry in butter or oil until 
nicely browned. 

Time. — 2J hours. Average Cost, 
9d. Sufficient for 4 or 5 persons. 


RICE JELLY. 


RICE FRITTERS. 

^ Ingredients. — 3 ozs. of rice, i£ 
ozs. of sugar, J oz. of butter, 3 ozs. 
of orange marmalade, 2 eggs, 1 \ pints 
of milk, frying-batter, frying-fat. 

Method. — Simmer the rice in the 
milk until the whole of it is absorbed, 
add the sugar, butter, marmalade, 
and eggs, and stir over the tire for a 
few minutes. Spread the mixture on 
a dish to the thickness of \ an inch, 
and, when cold, cut it into strips or 
squares. Dip these in batter, fry in 
hot fat until crisp, drain well, then 
serve. 

Time. — To cook the rice, about 1 
hour. Average Cost, 8d. Suffi- 
cient for 5 or (> persons. 

RICE GRIDDLE CAKES (American 
Recipe). 

Ingredients. — 1 pint of plainly- 
boiled rice, 2 cups of white tlour, 2 
pints of milk, 1 tablespoon ful of oiled 
butter, 1 tablespoonful of sugar, 1 
teaspoonful of salt, 1 teaspoonful of 
baking-powder, 3 eggs. 

Method. — Add one pint of milk to 
the rice, cover it and let staud all 
night. In the morning stir in the 
flour, sugar, salt, and baking-powder. 
Bca+ the eggs, add the butter and 
remaining pint of milk to them, mix 
with the hour, etc., and beat well. 
Fry 011 the griddle, and serve hot. 

Time.- To fry the cakes, about 10 
minutes. Average Cost, 15. id. to 
is. 4 d. Sufficient for 8 or 9 persons. 
Seasonable at any time. 

RICE JELLY 

(Invalid Cookery). 

Ingredients. — 2 ozs. of rice, 1 
quart of boiling water, 1 inch of 
cinnamon, sugar to taste. 

Method.— Pick and wash the rice, 
put it into the boiling water with 
the cinnamon, and boil gently for 
about J of an hour, or until the water 
becomes thick and starchy. Strain, 
sweeten to taste, and pour into small 
moulds rinsed with water. Turn out 
when firm. 

Time. — 2 or 3 hours. Average 
Cost, id. 



RICE PUDDING, BAKED. RICE WATER. 


RICE PUDDING, BAKED. 

Ingredients. — i pint of milk, 3 
tablespoonfuls of rice, ii tablespoon- 
fuls of sugar, salt, nutmeg. 

Method. — Pick and wash the rice, 
place it in a greased piedisli, add the 
sugar, milk, and a small pinch of 
salt. Sprinkle the surface lightly 
with nutmeg, and bake in a slow oven 
for about 2 hours. 

Time. — A bout 2 hours. Average 
Cost, $d. Sufficient for 3 or 4 
persons. 

Note . — Skim milk, and $ an ounce of butter, 
or a level tablespoonful of finely-chopped ^uet, 
may be used instead of the new milk. 

RICE ROLLS, SAVOURY. 

Ingredients. — 1 quart of milk, 4 
tablespoonfuls of rice, 1 tablespoonful 
of finely-chopped onion, 1 bay-leaf, 

J a teaspoonful of finely-powdered 
mixed herbs, salt and pepper, 1 oz. 
of butter, 3 eggs, breadcrumbs. 

Method. — Pick, wash, and drain 
the rice, place it in a stewpan with 
the onion, bay-leaf, herbs, salt and 
pepper, and simmer until the milk 
is absorbed and the rice tender. 
When ready, stir in the butter and 
two slightly-beaten eggs and continue 
stirring at the side of the fire for a 
few minutes, to allow the eggs to 
become partially cooked, then turn 
the rice on to a plate to cool. Before 
it is quite cold, divide it into small 
portions, and shape them in the form 
of long corks. Coat them carefully 
with egg and breadcrumbs, fry in 
hot fat until golden-brown, and use 
as required. 

Time. -2I hours. Average Cost, 
qd. Sufficient for 1 large dish. 
Seasonable at any time. 

RICE, SAVOURY (Vegetarian Dish). 

Ingredients. — £ lb. of rice, 1 
small onion, 3 tablespoonfuls of grated 
cheese, 3 tablespoonfuls of tomato 
sauce, a dessertspoonful of chopped 
parsley and herbs, cayenne and salt, 
£ ozs. of butter. 

Method. — Boil the rice in water 
with the onion chopped finely. When 


tender and nearly dry, stir in tlm 
other ingredients. The rice should 
be firm enough to make a mound on 
the dish. Serve hot. 

Time. — About J an hour. Average 
Cost, (xl. to yd y Sufficient for 3 
or 4 persons. 

RICE SOUP. 

Ingredients. — 2 pints of white 
second stock, 1 pint of milk, the 
yolks of 2 eggs, salt and pepper, 3 
tablespoonfuls of rice. 

Method. — Boil the stock, add the 
rice, previously well washed, and sim- 
mer gently for about \ an hour, 
or until the rice, is thoroughly cooked. 
Rub through a hair sieve, return to 
the stewpan, add the milk, and boil. 
Beat the yolks of the eggs with n 
little milk or cold stock, let the sou]) 
cool slightly, then pour in the eggs 
and stir until the soup thickens. 
Season to taste, and serve. 

Time . — \ to 1 hour. Average 
Cost, 5 d. to (xL without the slock. 
Sufficient for 6 persons. Season- 
able all the year. 

RICE WATER (Dr. Pavy) (For 
Invalids). 

Ingredients. — 1 oz. of Carolina 
rice, 1 quart of cold water, ilavour- 
. ing. 

Method. — Wash well 1 oz. ol 
Carolina rice with cold water. Then 
macerate for 3 hours in a quart ol 
water kept at tepid heat, and after- 
wards boil slowly for 1 hour, and 
strain. May be flavoured with leinon- 
peel, cloves, or other spice. This 
preparation is useful in dysentery, 
diarrhoea, etc. 

Time. — 4 hours. 

RICE WATER (Vegetarian Dish). 

Ingredients. — 2 tablespoonfuls ol 
rice, 1 tablespoonful of lemon or 
orange juice, salt to taste, 1 quart ol 
water. 

Method. — Pick and wash the rice, 
put it into a jar with the water and 
salt, cover closely, and cook in < l 
slow oven from 3 tp 3J hours. Strain, 
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RISOTTO. ROCK CAKES. 


flavour with lemon or orange juice, 
and serve either hot or cold. 

Time. —From 3 to 3I hours. Aver- 
age Cost, lid. Sufficient for 2 or 

3 persons. 

RISOTTO (Italian Dish). 

Ingredients. — f> ozs. of rice, 2 
ozs. of butter, ij ozs. of grated 
Parmesan cheese, 1 small onion finely 
chopped, 6 button mushrooms finely 
chopped, 3 pints of stock, salt and 
pepper. 

Method. — Wash, drain, and thor- 
oughly dry the rice. Heat the butter, 
frv the onion brown, add the rice and 
stir over the lire for a few minutes. 
Add half the stock, boil quickly for 
20 minutes, then cover the pan 
closely and let the contents cook 
slowly. Add the remaining stock by 
degrees, and, when nearly the whole 
of it is absorbed, stir in the cheese, 
season to taste. Stir over the tire 
for a few minutes, then serve. If 
liked, grated cheese may be served 
separately. 

Time. — About 1 hour. Average 
Cost, 8 d., exclusive of the stock. 
Sufficient for 2 or 3 persons. Sea- 
sonable at any time. 

RISOTTO (Vegetarian Dish). 

Ingredients. — i teacupful (about 

4 ozs.) of Carolina rice, 2 tablespoon- 
fuls of grated Parmesan cheese, 1 
small onion finely chopped, 1 pint of 
vegetable stock or water, salt and 
pepper, 2 ozs. of butter. 

Method. — Wash and dry the rice 
thoroughly. Heat the butter, fry 
the onion until lightly browned, then 
add the rice, and fry it until it ac- 
quires a nice brown colour. Put in 
the stock or water, add salt and 
pepper to taste, boil rapidly for 10 
minutes, and afterwards simmer 
slowly until the rice has absorbed 
all the liquid. Stir in the cheese, 
add more seasoning if necessary, then 
serve. A little tomato puree or 
tomato sauce may be added to vary 
the dish. 

Time. — A bout i£ hours. Average 
Cost. 6 d. Sufficient for 2 or 3 
persons. 


RISSOLES, SAVOURY (Frickadels) 
(An old Dutch Recipe). 

Ingredients. — \ lb. of finely- 
chopped raw mutton, 2 tomatoes, 2 
rather thick slices of stale bread, I 
very small onion finely chopped, 2 
eggs, nutmeg, salt and pepper to 
taste, breadcrumbs, J pint of curry- 
sauce, milk, fat for frying. 

Method.— Soak the bread in milk, 
squeeze and drain away all that 
remains unabsorbed, and beat out 
the lumps with a fork. Pass the 
tomatoes through a line sieve. Mix 
the meat, bread, tomato pulp, and 
onion together, add nutmeg, salt and 
pepper to taste, and stir in 1 egg. 
Shape into small round cakes, coat 
with egg and breadcrumbs, and fry 
in hot fat until nicely browned. Have 
the curry sauce ready, put in the 
rissoles, stew very gently for J ail 
hour, and serve. 

Time. -About ii hours. Average 
Cost, about is. fd. Sufficient for 
3 or 4 persons. Seasonable at any 
time. 

RISSOLES, SAVOURY (Vegetarian 
Dish). 

Ingredients. — 6 tablespoonfuls of 
mashed potato, 2 tablespoonfuls of 
breadcrumbs, 1 dessertspoonful of 
finely-chopped parsley, 1 teaspoonful 
of finely-chopped onion, 2 yolks of 
eggs, 1 whole egg and breadcrumbs, 
butter or frying-fat, salt and pepper. 

Method. —Mix the potato, bread- 
crumbs, parsley, onion, and a liberal 
seasoning of salt and pepper well 
together, and moisten with the yolks 
of eggs, adding a little milk if the 
mixture appears at all dry. Form 
into round flat cakes, coat with egg 
and breadcrumbs, and fry in hot 
butter or fat until nicely browned. 

Time. — A bout 1 hour. Average 
Cost, 6 d. to yd. Sufficient for 2 
or 3 persons. 

Note. — See Rice Rolls, Savoury, Vermicelli, 
Croquettes of. 

ROCK CAKES. 

Ingredients. — \ lb. of butter, 1 
lb. of flour, l lb.** of moist sugar, 2 
eggs, 1 teaspoonful of essence of 
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ROE SAUCE. 


lemon, i| teaspoonfuls of baking- 
powder, a little milk. 

Method. — Kub the butter, Hour, 
baking-powder, and sugar well to- 
gether (the Hour should be dried and 
sifted) ; mix in the eggs well beaten, 
the essence of lemon, and \ gill of 
milk. Drop the cake-mixture upon 
a baking-tin as roughly as possible, 
and bake for ] of an hour in a rather 
quick oven. 

Time . — \ of an hour. Average 
Cost, i.s. Sufficient for 2 dozen 
cakes. 

Note . — Currants or peel can be added if liked. 

ROE SAUCE. 

Ingredients. 1 lb. of cod’s roe 
(or any other kind preferred), \ tea- 
spoonful of made mustard, 1 tea- 
spoonful of anchovy sauce, 1 dessert- 
spoonful of vinegar, ^ pint of melted 
butter, salt ami pepper. 

Method. —Cook the roe in a little 
water ; when cool, remove any skin 
there may be, and bruise the roe 
with the back of a wooden spoon. 
Add the mustard, anchovy essence, 
and vinegar, stir the whole into the 
prepared melted butter, and season 
to taste. Simmer gently for 15 
minutes, then strain and serve. 

Time. — About J an hour. Average 
Cost, 4 d. to 5 d. 

ROES ON XOAST {See Cod’s Roe, 
Croutes^f, Herring Roes). 

ROLLED SANDWICHES. 

Ingredients. — 6 ozs. of finely- 
chopped cooked chicken, 2 ozs. of 
finely-chopped ham or tongue, 2 
tablespoonfuls of mayonnaise sauce, 
brown bread. 

Method. — Pound the chicken and 
ham or tongue in a mortar until 
smooth, adding a little liquid butter 
to facilitate the process. Season to 
taste, and rub through a tine sieve, 
then stir in the mayonnaise sauce. 
Cut some thin slices of bread and 
butter, trim off the crusts, spread 
them with this preparation, roll up 
firmly, wrap them lightly in a clean 
cloth, and let them remain in a cool 


ROLLS, NICE. 


place for 1 hour. Dish them daintily 
on a folded serviette or lace paper, 
and serve garnished with small cress! 

ROLLS, FLUTED. 

Ingredients. — Putf paste, castor 1 
sugar. 

Method. — Roll out the puif pash*, 
dredge it well with castor sugar, 
and fold as usual. Repeat this twice, 
then roll it out to about ± of an 
inch in thickness, and stamp out 
some rounds with a fluted 2-inch 
cutter. Roll them up, brush lightly 
over with water, dredge with castor 
sugar, bake in a moderate oven until 
crisp and lightly browned. 

Time. — io minutes to bake. 


ROLLS, HOT. 

As soon as the rolls come from the 
bakers they should be put into tin* 
oven, which, in the early part of 
the morning, is sure not to be very 
hot ; and the rolls must not be buttered 
until wanted. When they are quite 
hot, divide them lengthwise into 3, 
put some thin flakes of good butter 
between the slices, press the rolls 
together, and place them in the oven 
for 1 or 2 minutes, but not longer 
or the butter will oil. Take them 
out of the oven, spread the butter 
equally over them, divide the rolls 
in half, put them on to a very clean 
hot dish, and send them instantly to 
table. 

Time. — 10 minutes. Average Cost, 
id. each. 

ROLLS, NICE. 

Ingredients. — 1 lb. of flour, 2 ozs. 
of butter, 4 ozs. of powdered lump 
sugar, 2 eggs, 1 teaspoonful of baking- 
powder, and a pinch of salt. 

Method. — Mix all these ingredients 
well together, and work into a stilt 
dough with a little milk. Roll it 
out J- of an inch thick, and cut into 
rolls, throw them into a pan of boiling 
water on the fire, and directly they 
rise to the top (which will be in a 
minute or so, if the water is really 
Boiling), take them out and put them 
into a pan of cold ‘water for 1 or 2 



ROLY-POLY PUDDING. 


ROSINA PUDDING. 


hours, if not quite ready to bake 
them. Then bake the rolls for 20 
minutes in a quick oven, a. light 
brown. 

Time. — 20 minutes. Average Cost, 
jd. Sufficient for 20 rolls. 

ROLY-POLY PUDDING. 

Ingredients. — 8 ozs. of flour, 4 
dzs. of finely-chopped suet, \ a tea- 
spoonful of baking-powder, 1 salt- 
spoonful of salt, 2 to 3 tablespoon- 
fuls of jam. 

Method. — Mix the flour, suet, 
baking-powder and salt into a stiff 
paste with a little cold water. Roll 
it out into a long piece about \ of an 
inch thick, spread on the jam to 
within one inch of the edge, and 
moisten the sides and far end with 
water. Roll up lightly, seal the 
edges, wrap the pudding in a scalded 
pudding-cloth, and secure the ends 
with string. Boil from 1} to 2 hours, 
or bake in a quick oven for half that 
length of time. 

Time. — T o prepare and boil, from 

2 to 2| hours. Average Cost, 5 ( 7 . 
Sufficient for 4 or 5 persons. 

ROMAN PUNCH. 

Ingredients. — 1 lb. of loaf sugar, 
1 quart of water, 6 lemons, 2 oranges, 

3 whites of eggs, } pint of rum or 
kirschwasser. 

Method. — Place the water and 
sugar in a copper sugar boiler or 
stewpan, and boil to a syrup. Add 
the thinly-cut rind of 3 lemons and 
1 orange, the orange; and lemon- 
juice, and bring to the boil. When 
cold, strain, partially freeze, then 
add tne rum or kirschwasser, the 
stiffly-whipped whites of eggs, and 
freeze for a few minutes longer. 
Serve in a half-frozen condition in 
sorbet cups or glasses. 

Time. — From ij to i} hours. 
Average Cost, 15. 9 d. Sufficient 
for 7 or 8 persons. 

ROMAN SALAD. 

Ingredients. — Coss lettuce, finely- 
chopped onion, honey, vinegar. 

Method. — T horoughly wash, trim, 


and dry the lettuce, separate it into 
small pieces, season it with vinegar, 
sweetened to taste with very little 
honey, and sprinkle over with onion. 

ROOK PIE. 

Ingredients. — 6 young rooks, £ 
lb. of rump steak, | lb. of butter, 
£ pint of stock, salt and pepper, 
paste. 

Method. — Skin the birds without 
plucking them, by cutting the skin 
near the thighs, and drawing it over 
the body and head. Draw the birds 
in the usual manner, remove the 
necks and backs, and split the birds 
down the breast. Arrange them in 
a deep piedish, cover each breast 
witli thin strips of steak, season well 
with salt and pepper, intersperse 
small pieces of butter, and add as 
much stock as will three-quarters fill 
the dish. Cover with paste (sec Veal 
Pie), and bake from U to 2 hours, 
for the first \ hour in a hot oven to 
make the paste rise, and afterwards 
more slowly to allow the birds to 
become thoroughly cooked. When 
the pie is about threc-qiia*tcrs baked, 
brush it over with yolk of egg to 
glaze the crust, and, before serving, 
pour in, through the hole on the 
top, the remainder of the stock. 

Time. — To bake, from U to 2 hours. 
Average Cost, uncertain, as they 
are seldom sold. Sufficient for 5 
or o persons. 

ROSINA PUDDING (Jewish Recipe). 

Ingredients. — 4 ozs. of suet finely 
chopped, 4 ozs. of peeled and chopped 
apples, 4 ozs. of sultanas or currants 
cleaned, 4 ozs. of breadcrumbs, 2 
ozs. of sugar, the rind of £ a lemon 
finely chopped or grated, 2 eggs, 
1 quince finely chopped (this may 
be omitted), a good pinch of salt. 

Method. — Mix all the dry ingre- 
dients well together, moisten them 
with the eggs (previously beaten), 
and turn the whole into a well-greased 
basin. Cover with a buttered paper, 
and steam from z\ to 3 hours. If 
more convenient the pudding may 
be covered with a cloth and be boiled 
or steamed. 
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ROUT CAKES. 


RUMP STEAK PUDDING. 


Aimk . — From 3 to 4 hours. Aver- 
/hc.K Cost, yd. to 10 d. Sufficient 
for 5. or 6 persons. Seasonable at 
any t-ime. 

ROUT CAKES OR PETITS FOURS. 

Ingredients. — 1 lb. of almonds, 
1 lb. of castor sugar, orange-flower 
water. 

Method. — Blanch, dry, and pouq^ 
the almonds finely, adding gradually 
a little orange-flower water. Wheff 
reduced to a fine paste, put it into 
the stewpan with the sugar, and stir 
over the fire until dry and when 
touched does not adhere to the finger. 
Form into small fancifully-shaped 
biscuits, and bake in a moderately 
cool oven. 

ROUX. 

This is the French term for a 
preparation used for thickening sauces, 
soups, and gravies. There are three 
kinds of roux ; “ white,” “ blond,” 
and ” brown,” all of which consist 
of equal quantities of butter and 
flour cooked together over the fire. 
The butter and flour are fried for a 
few minutes without browning, when 
white roux is required, and until 
slightly browned in making blond 
roux ; but when the third variety is 
desired, the frying process must be 
prolonged until the roux acquires a 
rich nut-brown colour. 

ROYAL PUDDING. 

Ingredients. — 1 oz. of line flour, 

1 oz. of butter, 1 gill of milk, 4 yolks 
of eggs, 5 whites of eggs, j dessert- 
spoonful of castor sugar, 2 ozs. of 
crushed Savoy biscuits, vanilla essence. 

Method. — Melt the butter, stir 
in the flour, add the milk, and cook 
and stir until it leaves the sides of 
the stewpan clear. Cool slightly, add 
the sugar and vanilla, the -yolks of 
eggs one at a time, beat well, and 
then stir in the biscuit crumbs. 
Whisk the whites stiffly, stir them 
lightly in, and pour the mixture into 
a well-buttered souffle mould. Cover 
with a buttered paper, and steam 
very gently for 40 minutes, or bake 


in a hot oven for 25 minutes. Serve 
with wine or jam sauce. 

Time. — To cook the souffle, from 
2 5 to 40 minutes. Average Cost, 
10 d., exclusive of the sauce. Suffi- 
cient for 3 or 4 persons. 

RUFFS, TO DRESS ( See Larks, 
Roasted, Larks, Stuffed and 
Roasted, and Wheatears, To 
SV» x 7 Dress). 

IftlM CREAM. 

Ingredients. — 1 wineglassful of 
rum, 2 ozs. of sugar, £ oz. of leal 
gelatine, 3 yolks of eggs, \ pint of 
milk, 1 bay-leaf. 

Method. — Bring the milk to boil- 
ing point, put in the bay-leaf, and 
infuse for 20 minutes. Add the 
sugar and the yolks of eggs, stir until 
the mixture thickens, then put in 
the gelatine previously dissolved in a 
little hot water, and remove the bay- 
leaf. Add the rum, stir occasionally 
until cool, and pour into a mould 
rinsed with cold water. 

Time. — A bout £ an hour. Average 
Cost, 10 d. Sufficient for 4 or 5 
persons. 

RUM OMELET. 

Ingredients. — 3 eggs, ] oz. of 
butter, 1 tablespoonful of cream, 1 
teaspoonful of castor sugar, a pinch 
of salt, 1 small glass of rum. . 

Method. — Beat the eggs well, add 
t lie cream, sugar, and the salt. I leaf 
the butter in an omelette pan, pour 
in the eggs, stir until they begin to 
set, then fold quickly towards the 
handle of the pan. Cook a little 
longer to brown the under surface, 
then turn on to a hot dish, pour 
the rum round, light it, and serve at 
once. 

Time. — A bout 10 minutes. Aver- 
age Cost, yd. Sufficient for 2 
persons. 

RUM PUNCH (See Punch). 

RUMP STEAK PUDDING 
(Tinned Food). 

^Ingredients. — 1 tin of rumpsteak. 
1 small tin of mushrooms, 1 tin ol 



RUSKS. 


SAGE AND ONION SAUCE. 


oysters, beef extract, salt and pepper, 
boiling water, suet crust. 

Method. — Drain the mushrooms 
and oysters, and divide the meat 
into neat pieces. Line a basin with 
paste, fill it with meat, oysters, and 
mushrooms in alternate layers, season- 
ing each layer with salt and pepper. 
Make a strong gravy of meat extract 
and boiling water, season to taste 
with salt and pepper, and pour it 
over the meat. Put on a lid of 
paste, cover with greased paper or a 
pudding-cloth, and either steam or 
boil for about 2\ hours. Add more 
gravy before serving. 

Time. — To cook the pudding, about 
2 \ hours. Average Cost, 3 s. 6 d. 
Sufficient for 6 or 7 persons. 

RUSKS. 

Ingredients. — 4 ozs. of butter, 2 
ozs. of castor sugar, 1 tablespoonful 
of brewer’s yeast, 2 lbs. of flour, 
4 eggs, 1 quart of milk. 

Method. — Mix the yeast with the 
sugar and 1 teacupful of warm milk ; 
,pour it into the centre of the flour 
in a deep bowl, and let it rise for 1 
hour in a warm place. The sponge 
should then be sufficiently light. Mix 
with it and the rest oi the Hour the 
remaining milk, the eggs, and a little 
salt, beating the whole well with a 
wooden spoon ; then put it into a 
buttered tin, set it to rise for another 
hour, bake in a moderate oven, and, 
when cold, cut the cake into thin 
slices and dry them in a quick oven, 
having previously sprinkled them with 
pounded sugar. These rusks will be 
found a delicious substitute for toast 
for an invalid, and are appetising and 
nourishing. 

Time. — 1 hour. Average Cost, 
15. 6 d . 

RYE BREAD (American Recipe). 

Ingredients. — 2 quarts of rye flour, 
} a cupful of liquid yeast (or 1 oz. 
of compressed yeast), 1 tablespoonful 
of sugar, 1 tablespoonful of butter 
oiled, 2 teaspoonfuls of salt, 1 1 pints 
of warm water. 

Method. — M ix the flour, sugar, 


anti salt together. To the water add 
the yeast and butter, and stir the 
whole into the Hour. Knead well, 
cover closely, and let it remain in a 
warm place for about 8 hours. When 
ready shape into 3 loaves, or 2 
loaves and some small rolls, let them 
remain near the stove until they rise 
to twice their original size, and bake 
in a moderately hot oven. The loaves 
will require from r to i£ hours, and 
the rolls from 20 to 25 "minutes. 

Time. — A bout ro hours. Average 
Cost. i.v. Sufficient for 3 loaves. 
Seasonable at anv time. 

RYE POP OVERS (American Recipe). 

Ingredients. — ij cups of rye flour, 
1 cupful of white Hour, 1 tablespoon- 
ful of sugar, 1 teaspoon ful of salt, 2 
eggs, 1 pint of milk. 

Method. — Mix the dry ingredients 
together. Beat the eggs, add to them 
the milk, and gradually mix with the 
flour. When sufficiently moist to 
oflcr little resistance to the spoon, 
beat well. Stir in the remainder of 
the milk and egg, turn into well- 
buttered cups or pop over tins, and 
bake in a fairly hot oven. 

Time. — -To bake, from 20 to 30 
minutes. Average Cost, about 9 d. 
Sufficient for 6 or 8 persons. Sea- 
sonable at any time. 


SAGE AND ONION SAUCE (For 
Roast Pork). 

Ingredients. — ;} pint of brown 
stock, 2 medium-sized onions, 2 ozs, 
of freshly-made breadcrumbs, ij ozs. 
of butter or sweet dripping, 1 tea- 
spoonful of finely chopped sage, salt 
and pepper. 

Method, — Cut the onions into 
rather small dice. Melt the butter or 
fat, put in the onions, and fry slowly 
until brown. Add the stock and 
boil up, then put in the sage, bread- 
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SAGE STUFFING. ST. HONQRE TRIFLE 


crumbs, salt and pepper, simmer for 
io minutes, and serve. 

Time. — A bout 40 minutes. Aver- 
age Cost, yd. 

SAGE AND ONION STUFFING (For 

Roast Goose, Duck, Pork). 

Ingredients. — 2 lbs. of onions, J 
pint of freshly-made breadcrumbs, 1 
tablespoon ful of finely-chopped sage 
or a teaspoonful of powdered sage, 
2 ozs. of butter, salt and pepper. 

Method. — Cut the onions into dice, 
put them into cold water, bring to 
the boil, cook for 5 minutes, then 
strain and drain well. Melt the 
butter in a stewpan, and fry the 
onions for about 15 minutes without 
browning them. Add the bread- 
crumbs, sage, and seasoning, mix 
well, and use as required. 

Time. — A bout \ an hour. Average 
Cost, jd. to M. Sufficient for 1 
goose or 2 ducks. 

SAGO SAUCE. 

Ingredients. — r tablespoonful of 
large sago, ^ pint of boiling water, 
1 glass of sherry, 1 dessertspoonful 
of lemon-juice, sugar to taste, a few 
thin strips of lemon-rind. 

Method. — Add the sago and lemon- 
rind to the boiling water, and simmer 
gently until the sago is quite clear. 
Remove the lemon-rind, add the 
sherry and lemon- juice, sweeten to 
taste, make quite hot, and serve. 

Time. — A bout 20 minutes. Aver- 
age Cost, 4 d. to 5 d % 

SAGO SNOW. 

Ingredients . — 2 ozs. of sago, 2 
pints of milk, 2 ozs. of castor sugar, 
4 eggs, vanilla. 

Method. — T»oil up the milk, sprinkle 
in the sago, simmer and stir until 
the mixture becomes clear. Add the 
sugar, let the mixture cool slightly, 
then put in the beaten yolks of eggs. 
Stir by the side of the lire until they 
thicken, cool a little, add the vanilla, 
and pour into a deep silver or glass 
dish. Beat the whites to a stiff froth, 
add 1 dessertspoonful of castor sugar, 
tfrop rough pieces into the rest of 


the milk, previously brought to boil- 
ing point, and poach for about 1 
minute. Drain, and serve on the 
top of the sago custard. 

Time. — From 35 to 40 minutes, to 
prepare. Average Cost, 9 d. Suffi- 
cient for 4 or 5 persons. 

SAGO SOUP. 

Ingredients.— 3 pints of second 
stock, 1 pint of milk, £ pint of cream, 
3 ozs. of fine sago, the yolks of 3 
eggs, 1 bay-leaf, sugar, salt and 
pepper. 

Method. — Put the stock and bay- 
leaf into a stewpan ; when boiling 
sprinkle in the sago and cook gently 
for 20 minutes, or until the sago is 
transparent. Add the milk, a good 
pinch of sugar, salt and pepper to 
taste, and continue to simmer a few 
minutes longer. Beat the yolks of 
the eggs and the cream together, 
add these to the soup, and stir until 
it thickens, but it must not be allowed 
to boil or the eggs will curdle. Re- 
move the bay-leaf, and serve. 

Time. — 40 minutes. Average Cost, 
10^. to is., without the stock. Sufff 
cient for 8 persons. Seasonable at 
any time. 

ST. HONORE' TRIFLE. 

Ingredients. — A round of Genoese 
cake 1 inch in thickness, | pint of 
sherry, £ pint of stiffly-whipped 
sweetened cream, 2 or 3 whites of 
eggs stiffly whisked and sweetened, 
crushed macaroons or ratafias, glace 
cherries, angelica. 

Method. — Remove the Genoese 
cake from the tin as soon as it k 
baked, and force the white of egg 
round the edge to form a raised 
border. Replace in a cool oven until 
the meringue hardens, but do not 
allow it to acquire much colour. 
Place a good layer of macaroons or 
ratafias on the top of the cake, pour 
the wine over, takings care not tc 
touch the border, and let it soak foi 
at least 1 hour:* Just before serving, 
pile the cream on the top, and garnish 
with cherries and strips of angelica. 

Time. — About ? Jiours, after tin 
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SALAD CREAM. 


SALMON AU GRATIN. 


cake is made. Average Cost, 25. 
to 25. $d., exclusive of the cake. 
Sufficient for 6 or 7 persons. 

SALAD CREAM. 

Ingredients. — 4 tablcspoonfuls of 
cream, 1 tahlespooniul of vinegar, 
\ a teaspoonful of made mustard, 1 
saltspoonful of castor sugar, h a 
saltspoonful of salt. 

Method. — Mix the mustard, salt, 
and sugar smoothly together, stir 
in the cream, add the vinegar drop 
by drop, and use as required. 

Average Cost. — tod. 

SALAD DRESSING. 

Ingredients. — The yolks of 3 hard- 
boiled eggs, 4 tablespoon fuls of salad- 
oil, 2 tablespoon fuls of Worcester 
sauce or mushroom ketchup, 2 table- 
spoonfuls of vinegar, 1 teaspoon fill 
of made mustard, 1 teaspoonful of 
salt, \ a tcaspoonful of pepper. 

Method. — Rub the yolks of eggs 
through a fine sieve, mix with them 
the salt, pepper, and mustard. Stir 
in the salad-oil, add the Worcester 
sauce an,d vinegar gradually, and 
when thoroughly incorporated the 
dressing is ready for use. The whites 
of the eggs should be utilised for gar- 
nishing the salad. The above will be 
found an excellent dressing for cold 
meat salads to be served with cold 
meat. 

Average Cost. — M. or 9 d. 

SALAD DRESSING (Made without 
oil). 

•Ingredients. — 2 hard-boiled eggs, 
4 tablespoonfuls of cream, 1 table- 
spoonful of vinegar, 1 tcaspoonful 
of mixed mustard, \ of a teaspoonful 
each of pepper, salt, and castor sugar. 

Method. — Pound the yolks of the 
eggs in a mortar, then put them into 
a basin, and add the mustard, salt, 
pepper, and sugar ; add the cream 
gradually, and stir vigorously until it 
becomes very thick. Add the vinegar 
drop by drop just at the last. 

Time. — A bout 20 minutes. Aver- 
age Cost, from 6 d. to yd. 


SALAD SANDWICHES. 

Ingredients. — Lettuce, watercress, 
mustard and cress, mayonnaise sauce, 
white or brown bread, butter, salt. 

Method. — Wash and dry the let- 
tuce and cress thoroughly, then shred 
the lettuce iincly, remove the stalks 
from the cress, season with salt, and 
mix with the mayonnaise sauce. 
Place a layer of this preparation 
between thin slices of bread and 
butter, press them well together, trim 
away the crusts, and cut into desired 
shapes. 

SALMIS SAUCE. 

Ingredients. — 1 tcaspoonful of red- 
currant jelly, I pint of Kspagnolc 
sauce, 1 gill of game slock (made from 
the carcass of cooked game), 2 shallots 
chopped finely, J bay-leaf, 1 sprig of 
thyme, a few mushroom trimmings, 
1 glass of port, 1 tablespoonful of 
sweet oil. 

Method. — Put the oil in a stewpan, 
and fry the shallots a golden colour, 
add the bay-leaf, thyme, mushroom 
trimmings, and port wine, cover the 
stewpan and cook for 5 minutes. 
Add the stock and sauce, stir well, 
simmer for 10 minutes, and remove 
the scum. Pass the sauce through a 
tammy-cloth, season, add red-currant 
jelly, warm up, and serve. 

Time. — From 35 to 40 minutes. 
Average Cost, 15. 2d. 

SALMON AU GRATIN. 

Ingredients. — Cooked salmon, fish 
sauce or white sauce, brown bread- 
crumbs, salt and pepper. 

Method. — Separate the iisli into 
large Hakes, place them in a fireproof 
baking-tin, sprinkle them with salt 
and pepper, and barely cover with 
sauce. Add a thin layer of lightly- 
browned breadcrumbs, place a few 
small pieces of butter on the. top, 
and bake in a moderately hot oven 
for a few minutes. Serve in the dish. 

Time. — From 8 to 10 minutes. 
Average Cost, salmon, 15. 3 </. to 
25. 0 d. per lb. Allow i lb. to 3 
or 4 persons. S eason aule fronji 
February to October, 
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SALMON, BAKED. 


SALMON, CURED. 


SALMON, BAKED, WITH CAPER 
SAUCE. 

Ingredients. — 2 slices of salmon, 
-{- lb. of butter, \ a tcaspoonful of 
chopped parsley, 1 shallot, .salt and 
pepper and grated nutmeg to taste, 
caper sauce. 

Method. — Lay the salmon in a 
baking-dish, place the pieces of butter 
over it, and add the other ingredients, 
rubbing a little of the seasoning into 
the fish. Baste frequently, and when 
done place the salmon on a dish, 
pour caper sauce over it, and serve. 
Salmon dressed in this way with 
tomato sauce is very delicious. 

Time. - About of an hour. Aver- 
age Cost, 3*. Gd. Sufficient for 0 
persons. Seasonable from April to 
August. 

SALMON, BOILED. 

Ingredients. — Salmon. For the 
court-bouillon (or highly-seasoned fish 
stock), allow to each quart of water 
1 dessertspoonful of salt, 1 small 
turnip, 1 small onion, \ a leek, 1 
strip of celery, 6 peppercorns, a 
bouquet - garni (parsley, thyme, 
bay-leaf). 

Method. — Put into the fish-kettle 
just enough water to cover the fish, 
and when boiling add the prepared 
vegetables and cook gently for 30 
minutes. In the meantime, wash, 
clean, and scale the fish, and tie it 
loosely in a piece of muslin. Remove 
any scum, there may be on the court- 
bouillon, then put in the lish and 
boil gently until sufficiently cooked 
(the time required depends more on 
the thickness of the fish than the 
weight ; allow 10 minutes for each lb. 
when cooking a thick piece, and 7 
minutes for the tail end), then drain 
well, dish on a folded napkin, garnish 
with parsley, and serve with sliced 
cucumber and llollandaise or other 
suitable sauce. 

Time. — From 7 to 10 minutes 
per lb. Average Cost, from 1 \. 3d. 
to 2s. Gd. Sufficient, allow from 
4 to (> o/s. per head. Seasonable 
from April to August. 


SALMON, COLLARED. 

Ingredients. — 1 small salmon, vine- 
gar, salt and pepper, mace, cayenne, 
peppercorns, allspice, bay - leaves, 
cloves. 

Method. —Cut off the head and 
tail, wash and scale the fish, and 
cut it into two lengthwise. Only one 
half is required for a roll ; therefore 
cither 2 rolls must be made, or the 
other half dressed in another way. 
Mix together J a teaspoonful of salt, 
\ of a teaspoonful of pepper, a good 
pinch each of mace and cayenne. 
Remove the bones and skin from the 
lish, spread it flat on the table, and 
rub the inside well with the season- 
ing. Roll up the fish, and bind it 
firmly with string. Have ready a 
stewpan, just large enough to hold 
the fish, containing boiling water 
and vinegar in the proportion of ,} 
pint of vinegar to 1 pint of water, 
and add 12 peppercorns, £ a tea- 
spoonful of allspice, 2 cloves, 2 bay- 
leaves, and salt to taste. Put in the 
fish, and simmer gently for about 1 
hour. When done, place in a deep 
earthenware vessel, and when the 
liquor is cold pour it over the salmon, 
and let it remain until required for use. 

Time. — To prepare and cook, about 
1 J hours. Average Cost, is . 3d. 
to 2s. Gd. per lb. Sufficient for 1 
dish. Seasonable from April to 
August. 

SALMON, CRIMPED. 

Salmon should be crimped as soon 
as possible alter being caught. Dec]) 
gashes about 2 inches apart should 
be made on both sides of the fish, 
which should at once be plunged 
into cold water and allowed to remain 
for 2 hours, changing the water 3 
times at least. 

SALMON, CURED OR SALTED. 

I ng re i) i e nts. — Sal mon , sal tpe t re , 
salt. 

Method. — Split the fish in halves, 
remove the bone, dry well with a 
soft cloth, and sprinkle liberally with 
salt. Let it remain thus for 24 hours, 
then drain and dry thoroughly, and 
divide the fish into pieces to pack 
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SALMON, CURRIED; 


SALMON, FRIED. 


conveniently in a large jar. Add i 
oz. of saltpetre to 12 ozs. of salt, rub 
the mixture well into the fish, and 
pack closely in a jar with salt between 
the layers. If the salt, when dis- 
solved, does not cover the fish, make 
a little strong brine, and add it, when 
quite cold, to the contents of the jar. 

SALMON, CURRIED. 

\ Ingredients. — ij lbs. of cooked 
salmon, 1 oz. of butter, 1 dessert- 
spoonful of curry-powder, 1 dessert- 
spoonful of dour, 1 sour apple (or a 
corresponding amount of rhubarb or 
jreen gooseberries) coarsely chopped, 
1 small onion sliced, 1 teaspoonful 
of lemon-juice, a teaspoonful of 
anchovy essence, \ pint of fish stock 
or water, salt. 

Method. — Melt the butter, fry the 
onion without browning, then add 
the curry-powder and Hour, and fry 
slowly for about 20 minutes. Add 
the fish stock or water, apple, onion, 
and salt to taste, simmer gently for 
an hour, then strain, replace in 
the stewpan, and add the anchovy 
essence, lemon- juice, and seasoning, 
if necessary. Have the fish ready 
freed from skin and bones, and 
separated into large flakes, put it 
into the prepared curry sauce, make 
thoroughly hot, and serve with well- 
boiled rice. 

Time. — About 1 hour. Average 
Cost, 25. CxL to 3s. Sufficient for 
5 or 6 persons. Seasonable from 
April to August. 

SALMON CUTLETS. 

• Ingredients. — Slices of salmon, 
butter, pepper and salt, anchovy 
or caper sauce. 

Method. — Cut the slices 1 inch 
thick, and season them with pepper 
and salt. Butter some sheets of 
white paper, enclose each slice of 
fish separately, and secure the ends 
of the paper case by twisting lightly, 
broil gently over a clear lire, and 
serve with anchovy or caper sauce. 

Time. — From 10 to 15 minutes. 
Average Cost, 15. 3 d. to 25. 6 d. per 
lb. Seasonable from April to 
August. 


SALMON FILLETS, FRIED IN BUT- 
TER (Passover Dish). 

Ingredients. —1 J lbs. of salmon, 
1 teaspoon ful of finely-chopped pars- 
ley, A a teaspoon fill of finely-chopped 
shallot or onion, 1 a teaspoonful of 
powdered mixed herbs, Hour, frying- 
batter, frying-oil, salt and pepper. 

Method. —Divide the salmon into 
slices about 2 inches square and 
rather more than ^ an inch in thick- 
ness, and roll them in Hour seasoned 
with a little salt and pepper. Make 
the batter, add to it the onion, pars- 
ley, herbs, and a good seasoning of 
pepper, and dip in the pieces of Hsh. 
If available, fry them in a deep pan 
of oil ; if not, heat a good layer of oil 
in a saute pan or a good-sized frying- 
pan, and cook the Jish until well 
browned on both sides. Serve cold. 

Time. — 40 minutes. Average Cost, 
25. to 35. Sufficient for 4 or 5 
persons. Seasonable from February 
to August. 

SALMON, FRIED (Jewish Recipe). 

Ingredients. — 2 slices of salmon 
about ij inches thick, 1 egg, Hour, salt 
and pepper, salad-oil. 

Method. — Wash the Hsh in cold 
water, dry it well on a cloth, sprinkle 
both sides of each slice with salt, let 
them remain for \ an hour, then fold 
them in a clean cloth and press gently 
to remove all moisture. Season 1 
good tablespoonful of flour with salt 
and pepper, coat the fish completely, 
and dip it into beaten egg. During this 
process heat some salad-oil in a saute 
or frying-pan, and then put in the fish 
and fry it until well browned on both 
sides. Drain thoroughly, and serve 
cold. 

Time. — 1 hour. Average. Cost, 
25. to 35. Sufficient for 4 persons. 
Seasonable from February to August. 

SALMON, FRIED (Jewish Recipe). 

Ingredients. — 1 \ lbs. of salmon, a 
small llask of olive-oil. 

Method. — Pour the oil into a small 
but deep pan, set over a clear lire, and 
when it ceases to bubble put in the 
salmon, previously cleaned and dried 
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SALMON, KEDGEREE. SALMON, PIE. 


with a cloth, and fry it gently until it 
is completely cooked through. It 
should be only a golden-brown, and 
when the salmon lias acquired this 
colour, the pan should be placed where 
the fish will cook slowly, so as to 
prevent it becoming darker. When 
thoroughly done, drain and leave it to 
get cold, and serve it upon a fish paper, 
garnished with parsley. 

Time. — A bout \ an hour, to cook the 
fish. Average Cost, j.s. 6 d. S of li- 
lt ent for 4 persons. Seasonable 
from April to August. 

SALMON KEDGEREE. 

Ingredients. 1 tin of salmon 

(about i lb.), 4 ozs. of well-boiled rice, 
i oz. of butter, finely-chopped parsley, 
salt and pepper, grated nutmeg. 

Method. — Divide the fish into 
rather large flakes. Heat the butter 
in a stewpan, put in the rice, make it 
thoroughly hot, season to taste, and 
add the fish. Stir very gently over the 
tire for 3 or 4 minutes, and serve piled 
on a hot dish. One or two hard-boiled 
eggs coarsely chopped arc sometimes 
added to the above ingredients. 

Time . — \ an hour. Average Cost, 
10 d. to 1 5, Sufficient for 4 or 5 
persons. 

SALMON, MAYONNAISE OF. 

Ingredients. — Cold boiled salmon, 
lettuce, cucumber, beetroot, gherkins, 
capers, boned anchovies, hard-boiled 
eggs, mayonnaise sauce. 

Method. — A mayonnaise of salmon 
may consist of a large centre-cut, a 
thick slice, or the remains of cold 
salmon cut into pieces convenient for 
serving. In all cases the skin and 
bone must be removed, and the fish 
completely masked with thick mayon- 
naise sauce, the stiffening properties of 
which are greatly increased by the 
addition of a little liquid, but nearly 
cold, aspic jelly. When procurable, a 
little endive should be mixed with the 
lettuce, for although the somewhat 
bitter flavour of this salad plant is dis- 
liked by many people, its delicate, 
feathery leaves greatly improve the 
appearance of any dish of which it 
forms a part. Many other garuishings 


in addition to those enumerated above, 
may be used ; the leaves of the tarra 
gon and chervil plants, and fancifully- 
cut thin slices of truffle being particu- 
larly effective when used to decorate 
the surface of mayonnaise sauce (see 
Lobster Mayonnaise). 

Average Cost. — Salmon, 15. id. to 
2 .s'. 6 d. per lb. 

SALMON OMELET (Chafing Dish 
Cookery). 

Ingredients.™ 4 ozs. of salmon, (> 
eggs, 1 tablcspoonful of milk, 1 oz. ol 
butter, white sauce, salt and pepper. 

Method. — Free the salmon from 
skin and bones and flake it finely ; heat 
it up in just enough butter and white 
sauce to moisten. Season with salt 
and pepper, and keep hot. Beat up the 
eggs with 1 tablespoonful of milk ; 
melt the butter in the chafing dish, 
pour in the egg mixture, and stir 
over a quick lire until the eggs begin 
to set. When ready to fold, put in 
the hot salmon mixture, fold in the 
ends and shape neatly. Serve hot. 

Time. — 5 or 6 minutes. Average 
Cost, 15. to 15. 9 d. Sufficient for 
3 persons. Seasonable from February 
to October. 

SALMON, PICKLED. 

Ingredients. — Salmon, \ oz. of 
whole pepper, \ oz. of whole allspice, 

1 teaspoonful of salt, 2 bay-leaves, 
equal quantities of vinegar and the 
liquor in which the fish was boiled. 

Method. — After the fish comes from 
table and the bones have been removed, 
lay it in a clean, deep dish. Boil the 
liquor and vinegar with the other 
ingredients for 10 minutes, let them 
stand to get cold, then pour them over 
the salmon, and in 12 hours it will be 
ready for use. 

Time. — 10 minutes. Average Cost, 
is. id. to 25. 6 d. per lb. Seasonable 
from April to August. 

SALMON PIE. 

Ingredients. — 1 lb. of cold salmon, 

2 tablespoonfuls of mashed potatoes, 
2 tablespoonfuls of white breadcrumbs, 
-2 tablespoonfuls of oiled butter, 2 
eggs, l pint of milk, about, panurette 
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SALMON, POTTED. 


SALMON, SMOKED. 


or browned breadcrumbs, bul tor, salt 
and pepper. 

Method. — Free the fisli from skin 
and bone, and chop it coarsely. Put 
it into a basin with the potato, white 
breadcrumbs, and oiled butter, season 
rather highly with salt and pepper, and 
stir in the eggs and as much milk as 
is needed to form the whole into a 
stiff bather. Have ready a well- 
greased white china baking-dish or a 
piedish, turn in the fish preparation, 
sprinkle the surface with red panurette 
or brown breadcrumbs, and add a 
few very small bits of butter. Bake 
iil, a moderate oven for about r hour, 
or until the mixture is set. Serve hot, 
or re-heat at the time of serving. 

Time. — i \ hours. Average Cost, 
iod. to 15 ." Sufficient for 5 or 6 
persons. Seasonable from February 
to September. 

SALMON, POTTED. 

Ingredients. — Cold salmon, clari- 
fied butter, anchovy essence, pow- 
dered mace, salt and pepper, cayenne. 

Method. — Free the fish from skin 
and bone, then pound it thoroughly 
in a mortar. Add by degrees the 
seasoning and the anchovy essence and 
clarified butter a few drops at a fime, 
until the right consistency and flavour 
is obtained, then rub the ingredients 
through a fine sieve, press into small 
pots, and cover with a good layer of 
clarified butter. Fresh salmon may 
also be potted ( see Lobster, Potted). 

Average Cost. — Salmon, from 
15. 6 cl. to 25. 6 d. per lb. 

SALMON SANDWICHES. 

Ingredients. — Cold boiled salmon, 
prepared cucumber ( sej Cucumber 
Sandwiches), mayonnaise or tar tare 
sauce, bread, butter. 

Method. — Cover thin slices of 
bread and butter with salmon separ- 
ated into very small fiakes, add a 
thin layer of mayonnaise or tartare 
sauce, and on the top place slices of 
cucumber. Cover with more bread 
and butter, press well together, trim, 
and cut into shape. Other kinds ol 
fish may be used in this manner, or 
they may be pounded and passed 


through a sieve. Tomato, lettuce, or 
cress may replace the cucumber, and 
any suitable thick sauce may be 
substituted for the mayonnaise. 

SALMON SCALLOPED. 

Ingredients.— 1 tin of salmon, 
breadcrumbs, white sauce, butter, 
salt and pepper, grated cheese. 

Method. — Divide the salmon into 
rather large Hakes. 1 hitter as many 
scallop shells as are required rather 
thickly with butter, and sprinkle 
them lightly with breadcrumbs. 
Nearly till them with salmon, add 1 
or 2 tablespoon fills of sauce, and 
cover the surface with breadcrumbs. 
Sprinkle lightly with cheese, season 
with salt and pepper, then add 2 or 

3 small pieces of butter. Bake in a 
moderate oven until nicely browned, 
and serve. 

Time. — 20 minutes. Average Cost, 
15. to 15. 3</., when the whole tin is 
used. Allow i to each person. 

SALMON, SMOKED OR KIPPERED. 

Ingredients. — Salmon, equal quan- 
tities of common salt and Jamaica 
pepper mixed together ; also a mix- 
ture composed of 1 lb. of salt, 3 ozs. 
of coarse sugar, 1 oz. of saltpetre. 

Method. — Scale the fish, split it 
down the back, remove the head 
and all the backbone except 3 inches 
at the tail. Clean and dry the inside 
thoroughly, then rub well with salt 
and Jamaica pepper, and let it remain 
thus for 24 hours. Drain well, rub 
the fish two or three times with the 
mixture of salt, sugar, and saltpetre, 
let it stand for 2 days, and then rub 
it again with the mixture. Now 
stretcli the fish on sticks, hang it by 
the tail, exposed to the rays of the 
sun or the heat of the fire, for 3 or 

4 days, and afterwards suspend it 
in the smoke of a wood or turf fire 
until dry — usually from 15 to 20 
days. Sometimes salt and Jamaica 
pepper alone are used, but the process 
is exactly the same. 'Hie peculiar 
llavour possessed by some varieties 
is due to juniper bushes being used 
as fuel instead of wood or turf. 



SALMON, SMOKED. 


SANDWICHES, FROSTED. 


SALMON, SMOKED, TO COOK. 

Ingredients. — Smoked salmon, 
salad-oil. 

Method. — Cut the fish into small 
thin slices, brush them over with 
salad-oil, and enclose them in oiled 
papers. Grill the slices over a slow 
dear fire for 7 or 8 minutes, turning 
them 2 or 3 times during the process. 
Serve with oiled butter or any fish 
sauce that may be liked. 

Time. — 7 or 8 minutes. Average 
Cost, 39. 6 d . per lb. for smoked 
salmon. 

SALMON STEAKS. 

These may be enclosed in an oiled 
or but tercel paper, and either grilled 
or fried in hot butter in a saute- 
pan, or they may be coated with 
egg and breadcrumbs and fried. 
Serve with sliced cucumber and a 
suitable sauce. 

SALPICON. 

This name is applied to the various 
mixtures used for tilling timbales, 
bombs, patty-cases, croustades, rama- 
kins, etc. It may consist of dice 
of chicken, game, veal, ham, tongue, 
tru flics, mushrooms, oysters, shrimps, 
lobsters, sole, or other kind of hsli, 
variously seasoned and moistened 
with a thick sauce, usually Bechamel 
or Espagnole. 

SALSIFY, BOILED. 

Ingredients. — Salsify : to each J 
gallon of water allow 1 heaped table- 
spoonful of salt, 1 oz. of butter, 2 
tablespoonfuls of lemon- juice. 

Method. — Scrape the roots gently, 
so as to strip them only of their 
outside peel ; cut them into pieces 
about 4 inches long, and, as they 
are peeled, throw them into water 
mixed with a little lemon-juice, to 
prevent their discolouring. Put them 
into boiling water with salt, butter, 
and lemon-juice in the above pro- 
portion, and let them boil rapidly 
until tender ; try them with a fork, 
add, when it penetrates easily, the 
roots are done. Drain the salsify, 
and serve with good white sauce. 


Time. — From 30 to 40 minutes. 
Seasonable from December to March. 

Note . — Salsify may also be cooked according 
to any of the recipes given for dressing celery. 

SALT. 

The importance of salt as a condi- 
ment, as an antiseptic, and an article 
of food cannot be over-estimated. 
In cookery its uses are apparently 
contradictory, for it aids in softening 
certain substances when applied 
through the medium of cold w r ater, 
and greatly assists in hardening the 
same when the medium is boiling water. 
It increases the specific gravity of 
water, and consequently raises the 
boiling point, a matter of considerable 
importance in boiling rice, when it 
is necessary to keep the water in a 
state of ebullition to prevent the 
rice coalescing. Every other condi- 
ment, no matter how desirable, may 
be dispensed with, or one condiment 
may be substituted for another, but 
salt is absolutely indispensable, for 
it makes palatable food that would 
otherwise be uneatable. Salt, like 
all other seasonings, must be used 
with judgment ; the expression “ salt 
to taste,” even when applied to 
water in which vegetables arc cooked, 
means that the amateur should taste 
the water until experience teaches 
her how much salt to add. 

SANDWICHES, ADELAIDE. 

Ingredients. — Cooked chicken and 
ham, white bread, curry-butter. 

Method. — Cut the chicken and 
ham into very thin slices, and remove 
all skin, gristle, and the greater part 
of the fat. Prepare some thin slices 
of bread, spread with curry-butter, 
add next a slice of ham, then a layer 
of chicken, sprinkle lightly with salt, 
and cover with bread and butter. 
Press well to make the parts adhere 
firmly together, trim away the crusts, 
and cut into 4 triangles. Dish neatly 
on a folded serviette, and garnish 
with watercress or parsley. 

SANDWICHES, FROSTED ALMOND. 

Ingredients. — Puff paste, cheese- 
cake mixture, apricot and raspberry 
jam, blanched and shredded almonds, 
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SARDINE SANDWICHES. 


SARDINES, DEVILLED, 


i white of egg, milk, castor sugar, 
vanilla sugar. 

Method. — Roll the paste out to 
about I of an inch in thickness, and 
cut it into two long strips 3 inches 
wide. Place one strip on a wetted 
baking-tin, prick lightly with a fork 
to prevent it blistering, spread first 
a thin layer of jam, and then a layer 
of cheesecake mixture. Cover with 
the other strip of paste, moisten the 
edges and pinch them together, brush 
lightly over with milk, and dredge 
with castor sugar. Hake in a moderate 
oven for about 10 minutes, and let 
the pastry cool a little. Whip the 
white of egg to a stiff froth, sweeten 
with 1 tablespoonful of vanilla sugar, 
spread it lightly on the pastry, and 
sprinkle on the prepared almonds. 
Divide into strips about U inches 
wide, ieplacc in the oven, and bake 
for 10 minutes longer. 

Time . — \ an hour, after the pastry 
is made. Average Cost, 15. 6 d. to 
is. 9 d. Sufficient for 10 persons. 

SARDINE AND TOMATO SAND- 
WICHES. 

Ingredients. — 1 tin of sardines, 2 
hard-boiled yolks of eggs, 2 or 3 
firm tomatoes, lemon-juice or vinegar, 
salt and pepper, white or brown 
bread, butter. 

Method. — Skin and bone the sar- 
dines, and split them in halves. 
Pass the tomatoes and yolks of eggs 
through a fine sieve, mix with them 
a little butter, add the lemon-juice 
or vinegar, and salt and pepper to 
taste. Prepare some lingers of bread, 
spread them with the tomato prepara- 
tion ; on the top place J a sardine, 
and cover with lingers of bread and 
butter. Press well together, and dish 
tastefully on a folded serviette gar- 
nished with parsley. 

SARDINE PASTIES. 

Ingredients. — 1 tin of sardines, 
short crust or rough puff paste, or 
puff paste trimmings, 1 egg. 

Method. — Skin the sardines, take 
away the backbone, anti replace the 
two halves. Roll out the paste as 
thinly as possible, cut it into strips 
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about 4 inches by 2 inches, and in 
each strip enclose a sardine, leaving the 
ends open. Brush over with beaten 
egg bake in a quick oven, and serve hot. 

Time. — To bake the pasties, about 
15 minutes. Average Cost, is. to 
is. 4d. per tin. Allow i to each 
person, when served as a savoury. 

SARDINE SAUCE. 

Ingredients. — 1 pint of good 
stock, 1 oz. of butter, 1 oz. of flour, 
b large sardines, the thin rind of 1 
lemon, 1 shallot, 1 bay-leaf, nutmeg, 
salt and pepper. 

Method. — Remove and preserve 
the bones, chop the sardines rather 
coarsely. Melt the butter, add the 
flour, stir and cook gently for a few 
minutes, then add the stock. Bring 
to the boil, add the lisli bones, lemon- 
rind, shallot, bay-leaf, a good pinch 
of nutmeg, and a seasoning of salt 
and pepper. Simmer gently for 15 
minutes, then strain over the chopped 
sardines, and serve as an accompani- 
ment to lish. 

Time. — A bout J an hour. Average 
Cost, 15. 

SARDINE TOAST. 

Ingredients. — 4 sardines, J oz. of 
butter, the yolks of 2 eggs, 2 table 
spoonfuls of milk, 1 teaspoonful of 
essence of anchovy, toast, butter, 
cayenne. 

Method. — Skin and bone the sar 
dines and chop them coarsely. Put 
the milk and butter into a stewpan ; 
when hot, add the prepared sardines, 
anchovy essence, and a little cayenne, 
and last of all the yolks of eggs. 
Stir by the side of the fire until the 
eggs thicken, but do not let them 
boil, or they may curdle. Have 
ready well- buttered squares of toast, 
pour on the preparation, and serve 
as quickly as possible. 

Time. — 20 minutes. Average Cost, 
9 d. Sufficient for 3 or 4 persons. 
Seasonable at any time. 

SARDINES, DEVILLED. 

Ingredients. — 8 or 10 sardines, 8 
or 10 fried finger-shaped croutes, 
1 oz. of blitter, 1 finely-chopped 



SARDINES, POTTED. 


SAUCE FOR PUDDINGS. 


shallot, lemon- juice, cayenne. Krona 
popper, salt. 

Method. — Skin the sardines, split 
them down the back, remove the 
bone, and replace the two halves. 
Sprinkle them with lemon-juice, shal- 
lot, cayenne, and salt, cover and let 
them remain for \ an hour, during 
which time they must be turned 
once, and again sprinkled with lemon- 
juice, etc. Heat the butter in a 
saute-pan, drain and dry the sardines, 
rub them over lightly with Hour, 
and fry them until nicely browned. 
Meanwhile, fry the croutes in clarified 
butter or fat, lay on each a sardine, 
sprinkle with lemon-juice and Krona 
pepper, and serve as hot as possible. 

Time. — i hour. Average Cost, is. 
to i.s. 2d. Sufficient for 6 or 8 
persons. Seasonable at any time. 

SARDINES, POTTED. 

Ingredients. — Sardines, butter, 
cayenne. 

Method. — From each sardine re- 
move the skin and backbone. Pound 
to a paste, adding butter as required, 
and season highly with cayenne. 
Pass through a hair sieve, press into 
small pots, and cover with clarified 
butter. 

Time. — About 40 minutes. Aver- 
age Cost, 15. to 15. 4 d. per tin. 
Sufficient, i tin for 2 or 3 small pots. 

9 

SARDINES WITH TOMATOES. 

Ingredients. — 8 small or 4 large 
sardines, 8 finger-shaped croutes of 
fried bread or buttered toast, 2 tomatoes 
1 teaspoonful of cornflour, 1 teaspoon- 
ful of grated Parmesan cheese, pepper 
and salt. 

Method. — Skin the sardines, re- 
move the bones, and divide them in 
halves if large. Squeeze as- much 
juice as possible from the tomatoes, 
and rub the pulp through a fine sieve. 
Put it into a small stewpan ; when 
hot add the cornflour, previously 
blended with a little tomato juice* 
and stir until it thickens. Season 
with salt and pepper, stir in the 
cheese, and spread each croiite lightly 
with the preparation. Lay the sar- 
dines on the top, cover with a thin layer 


of the tomato mixture, place in the 
oven until thoroughly hot, then serve. 

Time . — \ an hour. Average Cost, 
10 d. Sufficient for 6 or 8 persons. 
Seasonable at any time. 

SASSAFRAS (Jewish Recipe). 

Ingredients. — 2 d. of sassafras, } 
of a teaspoonful of aniseed, J an inch 
of stick liquorice, } pint of boiling 
water. 

Method. — Put all the ingredients 
into a jug, cover, let it stand for r 
hour, then strain. When a fine 
strainer is not available the liquorice 
and aniseed should be tied in a piece 
of muslin and afterwards removed. 

Time. — 1 hour. Average-Cost, $d. 
Sufficient for 1 pint. 

SAUCE FOR CHRISTMAS PUDDING. 

Ingredients. — 1 wineglassful of 
rum, 4 yolks of eggs, 3 whites of eggs, 
2 ozs. of castor sugar, \ gill of water. 

Method. — Put all the ingredients 
into a stewpan, with half a gill of 
water, stand it in a larger pan of 
boiling water, and whisk briskly until 
the whole becomes thick and frothy. 
Serve at once. 

Time. — A bout 15 minutes. Aver- 
age Cost, 9 d. or lod. for this quantity. 

SAUCE FOR STEAKS, CHOPS, ETC. 

Ingredients. — 1 pint of mushroom 
ketchup or walnut pickle, \ oz. of 
pickled shallots, \ oz. of grated 
horseradish, \ oz. of allspice, 1 oz. 
of black pepper, i oz. of salt. 

Method. — Pound the shallots and 
horseradish until smooth in a mortar, 
add the rest of the ingredients, and 
let the whole stand closely covered 
for 14 days. Strain into small bottles, 
cork and seal securely, and store for 
use. 

Time. — 2 weeks. Average Cost. 
15. 6d, 

SAUCE FOR SWEET PUDDINGS. 

Ingredients. — £ lb. of butter, .{ 
lb. of pounded "sugar, a wineglassful 
of brandy or rum. 

- Method. — Beat the butter to a 
cream, add *the pounded sugar and 
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SAUCER CAKE. 


SAVARIN. 


brandy or rum ; stir until the whole 
is thoroughly mixed, and serve. This 
sauce may either be poured round 
the pudding or served in a tureen, 
according to taste. 

Time. — 10 minutes. Average Cost, 
SiL 


Serve on buttered toast or mashed 
potato. Or, let them cool slightly, 
remove the skins, coat with egg and 
breadcrumbs, and fry in hot butter 
or fat until crisp and brown. 

1 'imk. — To boil, 15 minutes. Aver 
age Cost, 8th to lod. per lb. 


SAUCER CAKE FOR TEA. 

Ingredients. — ,{ lb. of Hour, ] lb. 
oi best cornflour, l lb. of castor 
sugar, | lb. of butter, 2 eggs, 1 oz. 
of candied orange or lemon- peel. 

Method. — Mix the flour and corn- 
flour together ; add the sugar, the 
candied peel cut into thin slices, the 
butter beaten to a cream, and the 
eggs well- whisked. Beat the mix- 
ture for 10 minutes, put it into a 
buttered cake-tin or mould ; or. if 
this is not obtainable, a soup-plate 
answers the purpose-, lined with a 
piece of buttered paper. Bake the 
cake in a moderate oven from £ to 1 
hour, and when cold put it away 
in a covered canister. It will remain 
good for some weeks, even if it be 
cut into slices. 

Time. — 4 to 1 hour. Average 
Cost, is. Sufficient for 1 cake. 

SAUSAGE FARCE (For Stuffing Tur- 
key). 

Ingredients. — 2 lbs. of lean pork, 
4 level tablespoonfuls of freshly-made 
breadcrumbs, | a teaspoonful of mixed 
herbs, \ a teaspoonful of sage, 1 tea- 
spoonful of salt, i a‘ teaspoonful of 
pepper, the liver of the turkey finely 
chopped, stock. 

Method. — Cut the pork into small 
pieces, and pass it twq or three times 
through the mincing machine. Add 
to it the breadcrumbs, herbs, liver, 
seasoning, and mix well together. 
Moisten with a very little stock, and 
use. 

Time. — From 20 to 30 minutes. 
Average Cost, is. 6d. to is. yd. 
Sufficient for oi\e turkey. 

SAUSAGES, TO BOIL. 

Ingredients. — S ausages. 

Method. — Prick the sausages with 
a fork, throw them into boiling water, 
and cook gently for 15 minutes. 


SAUSAGES, TO FRY. 

Ingredients. - Sausages, frying- fat. 

Method. — Prick the sausages well 
with a fork, as this prevents the skins 
breaking. Put the sausages into a 
frying-pan containing a little hot fat, 
and fry gently, turning two or three 
times, so as to brown them equally. 
Serve on mashed potato or toasted 
bread. 

Time. — A bout 10 minutes. Aver- 
age Cost, &/. to 10 d. per lb. 

SAUSAGES, TO MAKE. 

Ingredients.- -1 lb. of pork, lat 
and lean, without skin or gristle ; 1 
lb. of lean veal, 1 lb. of beef suet, 

2 lb. of breadcrumbs, the rind of \ a 
lemon, some nutmeg, 0 sage leaves, 
1 teaspoon ful of savoury herbs, J a 
teaspoon ful of marjoram. 

Method. — Chop the pork, veal,' 
and suet finely together, add the 
breadcrumbs, lemon-peel (which should 
be well minced), and a grating of nut- 
meg. Wash and chop the sage leaves 
very finely ; add these, with the re 
maining ingredients, to the sausage- 
meat, and when thoroughly mixed, 
either put the meat into skins, or, 
when wanted for tabic, form it into 
little cakes, which should be floured 
and fried. 

Average Cost. — For this quantity, 
2s. 6 d. Sufficient for about 30 

moderate-sized sausages. 

SAVARIN. 

Ingredients.- 8 ozs. of flour, £ 
oz. of yeast, 2 ozs. of castor sugar, 

3 ozs. of butter, 4 eggs, 1 tablespoon- 
ful of cream, a little milk, salt. 

Method. — Dry and sift the flour, 
put 2 ozs. of it into a warm basin, 
add a pinch of salt, and make a well 
in the centre. Mix the yeast smoothly 



SAVOURY PUDDING. 


SAVOY PUDDING: 


with a little tepid milk, add it to the 
flour, work into a smooth sponge or 
dough, and let it stand in a warm 
place until it expands to twice its 
original size. Put the remainder of 
the flour into a large basin, add the 
sugar, warmed butter, the eggs one 
at a time, and a little tepid milk if 
required. Beat well for io or 15 
minutes, add the dough when suffi- 
ciently risen, work in the cream, and 
beat all well together for 10 minutes 
longer. Have ready a well-buttered 
border mould, sprinkle the inside with 
ground rice and line sugar mixed in 
equal quantities, or finely-shredded 
almonds or cocoanut. Half fill with 
the dough, cover, and let it stand in 
a warm place until it rises nearly to 
the top of the mould ; then bake in a 
hot oven. 

Time. — About 2 hours. Average 
Cost, 8 d. to iod. Sufficient for 3 
persons. 

SAVOURY PUDDING. 

Ingredients. — \ lb. of fine oat- 
meal, f lb. of stale bread, \ lb. of 
finely-chopped suet, 2 large onions, 
1 teaspoonful of salt, \ of a teaspoon- 
ful of pepper, \ a teaspoonful of 
powdered sage, ] of a teaspoonful of 
powdered mixed herbs, 2 eggs. 

Method. — Soak the bread in hot 
water for \ an hour, then drain away 
any unabsorbed liquor, and beat out 
the lumps with a fork. Boil the 
onions in salt and water for \ an hour, 
then chop them coarsely. Mix all 
the ingredients, adding the beaten 
eggs last. Melt as much dripping in a 
Yorkshire pudding tin as will form a 
very thin layer, put in the mixture, 
spread it evenly with a knife, and 
bake for about 1 hour in a moderate 
oven. When done, cut into squares 
and serve with good gravy, This 
pudding may be served with pork, 
duck, or goose. In Yorkshire, this 
pudding, like the batter pudding that 
takes its name from the county, is 
served separately, and before the 
meat. 

Time. — T o bake, about 1 hour. 
Average Cost, io d. for this quantity. 
Sufficient for 8 persons. 


SAVOY BISCUITS. 

Ingredients. — 4 eggs, 8 ozs. of 
castor sugar, a few drops of essence 
of lemon, 8 ozs. of flour. 

Method. — Break the eggs into a 
basin, beat well with the sugar and 
essence of lemon for ^ of an hour. 
Then dredge in the flour gradually, 
and well but lightly mix. Then put 
the mixture into a savoy bag, lay the 
biscuits out on to a sheet of thick 
cartridge paper, and bake them in 
rather a. hot oven ; but let them 
be carefully watched, as they are soon 
done, and a few seconds over the 
proper time will scorch and spoil them. 
These biscuits, or ladies’ lingers as 
they are sometimes called, are used 
for making Charlotte Russes and a 
variety of fancy sweet dishes. 

Time. — 10 to 12 minutes. Average 
Cost, 9 d. Sufficient for 2 dozen 
cakes. 

SAVOY CAKE. 

Ingredients. — The weight of 4 
eggs in castor sugar, the weight of 
6 eggs in flour, 7 eggs, a little grated 
lemon-rind or essence of almonds or 
orange-flower water. 

Method.- — Break the 7 eggs, put- 
ting the yolks into one basin and 
the whites into another. Whisk the 
former, and mix with them the 
sugar, the grated lemon-rind, or any 
other flavouring to taste ; beat them 
well together, and add the whites 
of the eggs whisked to a froth. Con- 
tinue to beat the mixture for ] of 
an hour take out the whisk, sieve 
in the flour and mix it in with a 
wooden spoon. Butter a mould, dust 
it out with sugar and flour, pour in 
the cake mixture, and bake it from 
\\ to’ ii hours. This is a very nice 
cake for dessert, and may be iced 
for a supper table or cut into slices 
and spread with jam, to convert it 
into sandwiches. 

Lime. — i ; J- to if hours. Average 
Cost, 15. Sufficient for 1 cake. 

SAVOY PUDDING. 

Ingredients. — 6 ozs. of stale 
Savoy or sponge cake, 2 ozs. of butter 
warmed, about 2 ozs. of shredded 
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SAVOY, TO DRESS. 


SCALLOPS IN SHELLS. 


mixed peel, i oz. of castor sugar, 

3 eggs, about pint of boiling milk, 

4 a glass of sherry or Marsala. 

Method. — Pass the cake through 

a line wire sieve, add to it all the 
ingredients except the whites of eggs, 
and beat well. Whisk the whites of 
eggs stiffly, stir them lightly in, and 
pour the mixture into a buttered 
piedish. Bake in a moderate oven 
for } an hour. Or, bake the mixture 
before adding the whites of eggs, 
which afterwards pile in a rocky 
form, dredge liberally with castor 
Sugar, and bake until set and very 
lightly browned. 

Time. — A bout 1 hour. Average Cost 
is. (>d. Sufficient for 4 or 5 persons. 

SAVOY, TO DRESS {Sec Recipes for 
Cooking Cabbage). 

SAXON PUDDING. 

Ingredients. — 4 sponge cakes, 6 
macaroons, 18 ratafias, 4 eggs, -J- 
pint of milk, | pint of cream, 1 glass 
of sherry, 2 ozs. of almonds, a few 
glace cherries, angelica, vanilla essence. 

Method. — Blanch, peel, shred, and 
bake the almonds until nicely browned. 
Butter a plain charlotte mould, 
decorate the bottom with halves of 
cherries and strips of angelica, and 
sprinkle the sides thickly with the 
prepared almonds. Fill the mould 
with alternate layers of slices of 
sponge cake, pieces of macaroon and 
ratafias. Beat the eggs well, add the 
milk, cream, wine, and a few drops 
of vanilla. Pour this into the mould, 
cover with a buttered paper, and let 
the mixture stand for 1 hour. Then 
steam from i4 to jJ hours, and serve 
with fruit syrup, German, or other 
suitable sauce. This pudding is ex- 
ceedingly nice cold, with whipped 
cream as an accompaniment. 

Time. — About 2 \ hours. Average 
Cost, 2 s. Sufficient for 5 or 6 
persons. 

SCALLOPS AND MUSHROOMS. 

Ingredients. — 6 scallops, 6 large 
flap mushrooms, 1 oz. of butter, 1 or 
- tablespoonfuls of white sauce, milk, 
salt and pepper. 

4 ; 


Method. — Remove the scallops 
from their shells, and wash well in 
cold water. Put them into a stew- 
pan with just sufficient milk to cover, 
add a little salt and pepper, and 
simmer gently for about 50 minutes. 
Drain well, chop the yellow and 
white parts separately, moisten with 
a little white sauce, and season to 
taste. While the scallops are cooking, 
remove the stalks of the mushrooms, 
peel them, and fry them in hot butter. 
Place an equal portion of the white 
part of the scallops on each mush- 
room, pile the red part on the top, 
make thoroughly hot in the oven, 
and serve. 

Time. — About 1 j hours. Average 
Cost, 15. to is. <mI. Sufficient for 
j or 5 persons. Season aisle from 
January to June. 

SCALLOPS, FRIED. 

Ingredients. — 18 scallops, 1 egg, 
\ oz. of butter, 2 ozs. of flour, 1 gill 
of milk, salt, pepper, and cayenne, 
fry mg- fat, parsley. 

Method. — Drain the scallops on a 
cloth. Sift the Hour into a basin, 
add a pinch of salt ; melt the butter, 
beat up the egg, stir both into the 
flour, add the milk, and work until 
quite smooth. If too thick, a little 
more melted butter or milk may be 
added. Let the batter stand for an 
hour, then stir in a dessertspoonful 
of chopped parsley. Season the scal- 
lops with a little salt, a good pinch 
of white pepper, and a small pinch of 
cayenne. Dip them into the batter, 
drop them one by one into hot fat, 
fry to a golden-brown, drain on a 
cloth, pile up on a hot dish, garnish 
with fried parsley, and serve with 
lobster or tomato sauce. 

Time. — To fry, from 5 to 6 minutes. 
Average Cost, is. 6 d. Sufficient. 
for 8 or 9 persons. Seasonaule 
from January to June. 

SCALLOPS IN SHELLS. 

Ingredients. — 1 \ dozen of scallops, 
a cupful of breadcrumbs, 1 oz. of 
butter, 1 gill of white sauce, cayenne 
and salt, a little chopped parsley, and 
a squeeze of lemon. 
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SCALLOPS, STEWED. 


SCOTCH CAKES. 


Method. — Trim the scallops by 
cutting off the beards and black 
parts, cleanse 6 shells, butter them, 
and strew in a few breadcrumbs. 
Put 3 scallops in each, season them 
with the cayenne, chopped parsley, 
and a drop or two of lemon- juice. 
Put a little pepper and salt with 
the breadcrumbs, cover t lie scallops 
with white sauce, sprinkle with 
breadcrumbs, place little pieces of 
butter oil the top, and bake for 
about 20 minutes. 

Time. — 20 minutes. Average Cost, 
1. s\ 6 d. to 2 a. Sufficient for 6 
persons. Seasonable from fanuary 
to June. 

SCALLOPS, STEWED. 

Ingredients. — 12 scallops, 1 oz. 
of butter, 1 oz. of Hour, lemon-juice 
or vinegar, salt and pepper. 

Method. — Open the shells like an 
oyster, remove the scallops, and trim 
away the beards and black parts. 
Wash well in 2 or 3 waters, then cover 
them with warm water and boil 
gently from 50 to 60 minutes. Mean- 
while, knead the Hour and butter 
well together, mix in a little salt 
and pepper, separate into small pieces, 
and add them to the contents of the 
stewpan 20 minutes before serving. 
When ready, place the scallops on a 
hot dish, season the sauce to taste, 
add the lemon-juice or vinegar, and 
pour over the fish. 

Time. — About 1 hour. Average 
Cost, 15. 6 d. to 2s. Sufficient for 4 
persons. Seasonable from January 
to June. 

SCHNAPPER, BAKED (Australian 
Recipe). 

Ingredients. — 1 schnapper, 1 
tablespoonful of chopped mushroom, 
1 teaspoonful of finely-chopped pars- 
ley, 1 saltspoonful of finely-chopped 
onion, browned crumbs, butter, salt, 
pepper, lemon-juice. 

Method. — Wash, dry, and fillet 
the fish ; place the fillets on a well- 
greased baking-dish or tin, and 
sprinkle them with lemon-juice. Mix 
the mushroom, parsley, and onion 
together, season liberally, and spread 
the mixture on the fish. Cover rather 


| thickly with browned breadcrumbs, 
add a few bits of butter, and bake 
in a moderately hot oven from 20 to 
30 minutes. The fish should he 
served on the dish on which it was 
baked. 

Time. — To bake, from 20 to 30 
minutes. 

SCHNAPPER, WITH TOMATO SAUCE 
(Australian Recipe). 

Ingredients. — 1 schnapper, i-J- lbs. 
of tomatoes, ij ozs. of butter, ij ozs. 
of Hour, sugar, salt, pepper. 

Method. — Wash and dry the fish , 
bake it gently for about | an hour, 
and then remove the skin and fins. 
Meanwhile, pass the tomatoes through 
a fine sieve. Heat the butter in .1 
stewpan, stir in the Hour, add the 
tomato pulp, cook gently for 10 or 
15 minutes, season liberally with salt 
and pepper, and add sugar to taste. 
Transfer the fish to a hot dish, pour 
the sauce over, and serve. 

Time. — About 45 minutes. 

SCOTCH BROTH. 

Ingredients. — 3 quarts of cold 
water, 3 lbs. of scrag end of mutton, 
1 onion, 1 leek, 1 carrot, 1 turnip, 
a strip of celery, 1 dessertspoonful 
of finely-chopped paisley, 2 table- 
spoonfuls of Scotch barley, salt and 
pepper. 

Method. — Cut the meat into small 
pieces, put them into a stewpan with 
the water and a teaspoonful of salt, 
and cook gently for 2 hours. Wash 
the barley, cut the vegetables into 
dice, add them to the broth, and 
cook for another hour, making 3 hours 
in all. Strain and return the broth 
to the stewpan. Cut the meat into 
small pieces, carefully remove any 
fragments of bone from the vege- 
tables and barley, and add them to 
the broth. When quite hot, season 
to taste, and serve. 

Time. — About 4 hours. Average 
Cost, about 25. Sufficient for 6 or 
cS persons. Seasonable in winter. 

SCOTCH CAKES. 

^ Ingredients. — 3 lbs. of ilour, 2 
lbs. of butter, ij lbs. of brown sugar, 
t an oz. of caraway seeds, J oz. ol 
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SCOTCH HAGGIS. 


SCOTCH WOODCOCK. 


cinnamon, 4 lb. of citron-peel cut into 
Miiall pieces. 

Method. — Cream the butter and 
sugar, atld the Hour and llavouring, 
and make up into rather a light 
paste ; use a little milk if necessary. 
Bake in small buttered cake tins. 

Time. — io to 15 minutes. Average 
Cost, 3 <?. 6 d. Sufficient for 5 dozen 
small cakes. 

SCOTCH HAGGIS. 

Ingredients. — A sheep’s paunch 
and pluck, 1 lb. of finely-chopped 
beef suet, \ pint of oatmeal, 2 finely- 
chopped Spanish onions, 2 table- 
spoonfuls of salt, 1 tcaspoonful of 
pepper, £ a nutmeg finely grated, 1] 
pints of good stock or gravy, the 
juice of 1 lemon. 

Method. — Soak the paunch for 
several hours in salt and water, then 
turn it inside out and wash it thor- 
oughly in several waters. Wash the 
pluck, cover the liver with cold 
water, boil it for U hours, and at 
the end of £ of an hour add to it 
the heart and lights. Chop half tne 
liver, chop the remainder and the 
heart and lights finely, mix all to- 
gether, add the oatmeal, onions, salt, 
pepper, nutmeg, lemon-juice, and 
stock. Turn these ingredients into 
the paunch, sew up the opening, 
taking care that sufficient space is 
left for the oatmeal to swell : if the 
paunch be over-full, there is a possi- 
bility of its bursting. Put the haggis 
into boiling water, and cook gently 
for about 3 hours ; during the first 
hour it should be occasionally pricked 
with a needle, to allow the air to 
escape. As a rule, neither sauce nor 
gravy is served with a haggis. When 
a small dish is required, a lamb’s 
paunch and pluck may be substituted 
for those of the sheep’s. 

Time. — T o boil the haggis, 3 hours. 
Average Cost, 2s. gd. to 3.S*. gd. 
Sufficient for 8 or g persons. 

SCOTCH KAIL. 

Ingredients. —3 quarts of cold 
water, 3 lbs. of mutton, 3 onions 
(cut into dice or cubes), 2 leeks when 
procurable, the hearts of 2 white 


cabbages, salt and pepper, t oz. of 
pearl barley. 

Method.— Keep the meat whole, 
and put it into a stewpan or earthen- 
ware stewpot with the water, onions, 
leeks, and a teaspoontul of salt, 
and cook gently for about 3 hours. 
Blanch the pearl barley and add it 
when the meat has cooked for 1 hour, 
Wash the cabbages, shred them finely, 
and put them into the stewpot 1 
hour before the meat is to be served. 
Take up the meat, cut some of it 
into small pieces, and place these in 
a soup tureen. Season the broth and 
serve. 

Time. — A bout 3J hours. Average 
Cost, 2s. o d. to jn*. gd. Sufficieni 
for 0 or 7 persons. Seasonable at 
any time. 

Note . — Scotch Kail is the Pot-au-fcu of Scot- 
land, and, like its Continental prototype, may 
have the meat served separately, or in the broth. 
But it (lifters from Pot-au-fcu in having only the 
green vegetables from which it derives the name 
of “ kail.” 

SCOTCH STEW (Vegetarian Dish). 

Ingredients. — 3 tablespoonfuls ot 
pearl barley, \ a small cabbage or 
1 lettuce shredded, J a head of celery, 
3 onions, 2 carrots, 1 turnip, all 
cut into large pieces, to which may be 
added other vegetables in season, 
salt and pepper to taste. 

Method. — Blanch the pearl barley, 
cover it with fresh water, and simmer 
gently for J an hour. Place all the 
vegetables, except the cabbage or 
lettuce, in a stewpan, add the pearl 
barley and the water in which it was 
cooked, together with boiling water 
to barely cover the whole, and season 
to taste. Boil gently until the vege- 
tables are nearly done, then add the 
shredded cabbage or lettuce, cook for 
10 minutes longer, and serve. 

Time. — A bout 3 hours. Average 
Cost, yd. or Hd. Sufficient for 2 or 
3 persons. 

SCOTCH WOODCOCK. 

Ingredients. — The yolks of 2 eggs, 
1 gill of cream (or cream and milk 
in equal parts), am huvy paste, toast, 


butter, cayenne, salt, 
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SCRAP CAKES. SEA-KALE, BOILED. 


Method. — Cut the toast into 
2-inch squares, butter well, and 
spread them with anchovy paste. 
Season the yolks with a little cay- 
enne and salt ; when slightly beaten 
add them to the hot cream, stir 
over the fire until they thicken 
sufficiently, then pour the prepara- 
tion over the toast, and serve as hot 
as possible. 

Time. — io minutes. Average Cost, 
iod. t when cream is used. Sufficient 
for 5 persons. Seasonable at any 
time. 

SCRAP CAKES. 

Ingredients. — 2 lbs. of flead or 
the inside fat of a pig, 1 \ lbs. of hour, 
\ lb. of moist sugar, \ lb. of currants, 
1 oz. of candied lemon-peel, ground 
allspice to taste. Water. 

Method. — Cut the flead, or leaf, 
as it is more generally called, into 
small pieces, put it into a large dish, 
place it in a quick oven, taking care 
that it does not burn, and in a short 
time it will be reduced to oil with 
the small pieces of leaf floating on 
the surface ; it is of these that the 
cake should be made. Gather all 
the scraps together, put them into a 
basin with the flour, and rub them 
well together. Add the currants, 
sugar, the candied peel cut into thin 
slices, and the ground allspice. When 
all these ingredients are well mixed, 
moisten with sufficient cold water 
to make the whole into a nice paste ; 
roll it out thin, cut it into shapes, 
and bake the cakes in a quick oven 
from 15 to 20 minutes. These are 
very economical and wholesome cakes 
for children, and the lard, melted 
at home, produced from the flead, 
is generally better than the purchased 
article. To prevent the lard from 
burning, and to ensure its being of a 
good colour, it is better to melt it 
in a jar placed in a saucepan of boil- 
ing water, thus preventing its dis- 
colouring. 

Time. — 15 to 20 minutes. Average 
Cost, is. io</., for this quantity. 
Sufficient to make 3 or 4 dozen 
cakes. 


SEA PIE. 

Ingredients. — 1 lb. of beefsteak 
$ lb. of suet crust, 1 small onion, j 
carrot, pepper and salt. 

Method. — Cut the steak into thir 
slices about 2 inches square, pul 
them into a shallow stewpan, seasor 
with salt and pepper, barely covei 
the slices with boiling water, pm 
on the lid, and simmer gently. Slia 
the carrot thinly, cut the onion intc 
small pieces, and add them to tin 
meat. Make the paste as directed 
roll it into a round rather less thar 
the top of the stewpan. Lay tlm 
on the top of the meat when it ha;- 
simmered for \ an hour, replact 
the lid, and continue the cooking foi 
1 £ hours longer. When the pie i> 
done, cut the paste into 4 pieces 
and remove them carefully from tin 
stewpan to a plate ; arrange the meal 
and vegetables neatly on a hot dish 
and place the crust on the top. 

Time.— A bout 2J hours. Averagi 
Cost, is. 4 d. to is. Cxi. Sufficient 
for 4 persons. 

SEA-BREAM, BAKED. 

Ingredients. — 1 bream, seasoning 
to taste of salt, pepper, and cayenne, 
| lb. oi butter. 

Method. — Well wash the bream, 
but do not remove the scales, and 
wipe away all moisture with a dry 
cloth. Season it inside and out with 
salt, pepper, and cayenne, and lay 
it in a baking-dish. Place the butter 
in small pieces upon the fish, and 
bake for rather more than 30 minutes. 
It will be found a great improvement 
to stuff the fish before baking. 

Time. — Rather more than 30 
minutes. Average Cost, 4 d. to Cxi. 
per lb. Seasonable in summer, but 
may be procured all the year round. 

Note . — This fish may be broiled over a nice clear 
fue, and seived with good biown gravy or 
white sauce, or it may be stewed in wine. 

SEA-KALE, BOILED. 

Ingredients. — T o each \ gallon oi 
water allow 1 heaped tablespoon ful of 
salt. 

* Method. — Well wash the kale, cut 
away any worm-eaten pieces, and 



ROLLS AND CAKES. 




SWEET FRITTERS 



i. Rico Fritters. 


2. Apple Fritters. 3. Banana Fritters. 





SEED RUNS. 


tie it into small bundles. Put it 
into boiling water, salted in the* above 
proportion, and let it boil quickly 
until tender, lake it out, drain, 
untie the bundles, and serve with 
plain melted butter or white sauce, 
a little of which may be ponied over 
the kale. Sea-kale may also be par- 
boiled and stewed in good brown 
gravy; it will then take about f an 
hour altogether. 

Time. — 25 minutes. When liked 
very thoroughly done, allow an extra 
5 minutes. Average Cost, in full 
season, 9 cl. per basket. Sufficient, 
12 heads for 4 or 5 persons. Season- 
able from February to June. 

SEED BUNS. 

Ingredients. — 4 eggs, 4 teacup fuls 
of sugar, 2 teacupfuls of butter, 1 
teacupful of milk, 1 tablespoon ful of 
caraway seeds, \ a teaspoon fill of 
carbonate of soda, 4 * lb. of Hour. 

Method. — Beat the butter and 
sugar well together, add the eggs 
by degrees, then the flour, until a 
paste thick enough to roll out is made. 
Make into small cakes, and bake in a 
quick oven. 

Time. — 10 to 15 minutes. Average 
Cost, is. Sufficient for 3 to 3^ 
dozen small cakes or buns. 

SEED CAKE, COMMON. 

Ingredients. a quartern of 
dough, l lb. ol good dripping, 10 ozs. 
of moist sugar, h oz. of caraway seeds, 

1 <?gg. 

Method.— If the dough is scut 
from the baker’s, put it in a basin 
covered with a cloth, and set it in a 
warm place to rise. Then spread it 
out over the board, add the fat, egg, 
and sugar, and rub together the ingre- 
dients until they are thoroughly 
mixed. Put the mixture into a but- 
tered tin, and bake the cake for 
rather more than 2 hours. 

Time. — Rather more than 2 hours. 
Average Cost, 9 d. Sufficient for 1 
large cake. 

SEED CAKE, RICH. 

Ingredients. — f lb. of butter, 6 
<‘ggs, 4 11>. of castor sugar, pounded 
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SEMOLINA PUDDING. 


mace and grated nutmeg to taste 
f lb. of Hour, oz. of caraway seeds. 

M f rnon. -- Ben t the butter to a 
cream, add tin* sugar, mace, nutmeg, 
and caraway seeds, and beat these 
ingredients well together. Whisk the 
eggs and be.it them gradually into the 
mixture; then mix in the flour, 
using a little milk if necessary, to 
bring it to cake-batter consistency. 
Put it into a tin lined with buttered 
paper, and bake it from 1 1 to 2 hours 
in a moderate oven. Phis cake would 
be equally nice made with currants, 
omitting the caraway seeds. 

Time. — it to 2 hours. Average 
Cost, js. Sufficient lor i cake. 

SEER OR SEIR-FISH, TO COOK 
(Indian Dish). 

This fish inhabits tin* seas of the 
West Indies, and is one ol the most 
valuable products ol those parts. 
In size and form it is not unlike 
the salmon, but its flesh is white, 
although similar in point of firmness 
and flavour. Many of the recipes for 
cooking salmon are applicable to the 
dressing of seer. 

SEMOLINA CREAM (Invalid Cookery). 

Ing red tents. - - i oz. of semolina, 
1.} pints of milk, ] oz. of gelatine, 
sugar and flavouring to taste. 

Method. -Soak the semolina in a 
\ pint of milk for 1 hour, then put 
it into a stewpan with another \ 
pint of milk, and simmer gently for 
about \ an hour. Boil the remaining 
\ pint of milk; pour it over the gelatine, 
and stir until it is dissolved. Mix 
this with the semolina, sweeten and 
flavour to taste, stir until the cream 
is beginning to set, and pour into a 
wet mould. Turn out when set. 

Time. — 2 hours. Average Cost, 

4 U. 

SEMOLINA PUDDING. 

Ingredients. — ri pints of milk, 
3 to 4 tablespoonfuls of semolina, i 
tablespoonful of moist sugar, 2 eggs, 
bay-leaf or other flavouring, salt. 

Method. — P ut the mill*, with a 
good pinch of salt and the bay-leaf, 
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SEMOLINA, SAVOURY. 


into a stewpan ; when boiling, sprinkle 
in the semolina and cook gently 
for io minutes, stirring meanwhile. 
Cool slightly, remove the bay-leaf, 
stir in the sugar, yolks of the eggs, 
and lastly the stiffly- whisked whites 
of the eggs. Turn into a buttered 
piedish, and bake gently from 2 5 1o 
30 minutes. 

Time. — A bout 1 hour. Average 
Cost, yd . Sufficient for 5 or 6 
persons. 

Note . — In place of hay-leaf, lemon-rind or 
cinnamon may be used. 

SEMOLINA, SAVOURY (Vegetarian 
Dish). 

Ingredients. — 4 ozs. of semolina, 

2 ozs. of grated cheese, 2 ozs. of 
butter, 1 teaspoonful of made mustard, 
pepper and salt, cayenne, breadcrumbs, 
1 quart of milk. 

Method. — Boil up the milk, sprinkle 
in the semolina, stir and cook for 15 
minutes, then add the cheese, butter, 
mustard and pepper, salt and cayenne 
to taste. Turn into a buttered gratin 
dish, or several china scallop shells, 
sprinkle liberally with breadcrumbs 
and cheese, and add a few very small 
pieces of butter. Brown in a hot 
oven, and serve. 

Time. — A bout £ an hour. Average 
Cost, 9 d. to 10 d. Sufficient for 3 
or 4 persons. 

SEMOLINA SOUFFLE. 

Ingredients. — i \ ozs. of semolina, 
1 oz. of castor sugar, £ pint of milk, 

3 whites of eggs, 2 yolks of eggs, the 
rind of J a lemon. 

Method. — Simmer the lemon-rind 
and milk together for a few minutes, 
then add the sugar, sprinkle in the 
semolina, and cook until it thickens. 
Remove the lemon-rind, let the mix- 
ture cool slightly, beat in the yolks 
of eggs, and stir in lightly the stiffly- 
wliisked whites. Pour into a well- 
buttered mould, and -steam gently 
for about 1 hour. Serve with jam 
or custard sauce. 

Time.— A bout i| hours. Average 
Cost, 5^., exclusive of the sauce. 
Sufficient for 3 or 4 persons. 


SHAD, BROILED. 


SEMOLINA SOUP. 

Ingredients. — 3 pints of con- 
somme (see Clear Soup), il ozs. of 
semolina, salt and pepper. 

Method. -Boil up the stock, and 
sprinkle in the semolina. Cook gently 
tor 20 minutes, stirring almost con- 
tinuously, then season to taste, and 
serve. 

Time.-— About 30 minutes. Aver- 
age Cost, 2 s. 3 d. Sufficient for 5 
or 6 persons. Seasonable at any 
time. 

SHAD, BAKED. 

Ingredients. — 1 shad, 2 or 3 slice* 
of bacon, 3 or 4 ozs. of veal forcemeat. 

Method. — Wash, clean, scale, and 
dry the fish. Make the forcemeat 
as directed, put it inside the fish, 
and sew up the opening. Place the 
Ash in a baking-dish or tin, lay the 
slices of bacon on the top of it, and 
bake gently from -£■ to 1 hour. Serve 
with a suitable fish sauce or a tureen 
of good beef gravy. 

Time. — About i| hours, altogether. 
Average Cost, 2 s . 3 d . Sufficient 
for 5 or 6 persons. Seasonable 
from April to June. 

SHAD, BOILED, WITH DUTCH 
SAUCE. 

Ingredients. — Shad, salt and water, 
Hollandaisc sauce. 

Method. — Clean the fish, but do 
not scale it ; boil in salt and water, 
and serve garnished with fresh pars 
ley and cut lemon. Send a boat oi 
the sauce to table with the fish. 

Time. — From 30 to 40 minutes. 
Average Cost, 2s. to 2 s. 6 d . Suffi- 
cient for 8 persons. Seasonable 
from April to June. 

SHAD, BROILED. 

Ingredients. — 1 shad, oil, pepper 
and salt. 

Method. — Scale, empty, and wash 
the fish carefully, and make 2 or 3 
incisions across the back. Season it 
with pepper and salt, and let it 
remain in oil for 30 minutes. Broil 
it on both sides. over a clear lire, 

482 



SHAD, FRIED. 


SHARP SAUCE. 


and serve with caper sauce. The fish 
is much esteemed by the French. 

Time. — Nearly i hour. Average 
Cost, from 6 d. per lb. Seasonable 
from April to June. 

SHAD, FRIED. 

Ingredients. — i medium-sized shad , 
flour, salt and pepper, egg and bread- 
crumbs, frying-fat, anchovy, tomato, 
or piquante sauce. 

Method. — Wash and scale the fish, 
separate it from the backbone, and 
divide into neat fillets. Add a little 
salt and pepper to i tablespoon ful 
of flour, dip the fillets in the mix- 
ture, and afterwards coat fho fillets 
carefully with egg and breadcrumbs. 
Have ready a deep pan of hot fat, 
fry the fisli until lightly browned, 
then drain well. Garnish with crisply- 
fried parsley and the roe previously 
fried. Serve ,the sauce separately in 
a tureen. 

Time. — To fry, about io minutes. 
AxVerage Cost, u. ( x/. Sukmciknt 
for 4 or 5 persons. Seasonable from 
February to September. 


SHALLOT OR ESCHALOT. 

This root is a native of Palestine, 
and was introduced into Knglaud by 
the Crusaders. It derives its botani- 
cal name, Allium Ascalonirum , from 
Ascalon, in the viqiuity of which 
place .it was found growing wild. 
The shallot has a bulbous root, made 
up of a number of smaller bulbs, 
called cloves. It is more pungent 
than garlic, but its flavour is more 
delicate, and more palatable to those 
unaccustomed to the use of garlic. The 
shallot is more pronounced in taste 
than the onion, but does not leave 
so strong an odour on the palate, 
and for this reason it is often em- 
ployed instead of the onion for flavour- 
ing culinary preparations, sauces, and 
vinegars, and more especially for 
salads eaten in a raw state. Shallots 
are in best condition in July, August 
and September, but may be kept for 
a great length of time if hung in 
nets in a cool, dry place. 


SHALLOT SAUCE. 

Ingredients. — £ pint of good, 
brown gravy, \ oz. of butter, 1 tea- 
spoonful of lemon-juice, \ a teaspoon- 
ful of chopped parsley, 6 shallots 
finely chopped. 

Method. — Melt the butter, fry the 
shallots until lightly browned, and 
add the hot gravy and the rest of 
the ingredients. Simmer gently for 
10 minutes, and serve. 

Time. — About 20 minutes. Aver- 
age Cost, 2 hi., in addition to the 
stock. 

SHANDY GAFF. 

Ingukdien'is. KquaJ quantities of 
good ale and ginger beer, with a dash 
of liqu,eur, ,if liked, ice. 

Method. — Empty the bottles into 
a jug in which some Jumps ol ice 
have been broken, add t lie liqueur 
and serve, when quite cold. 

SHARP OR PIQUANTE SAUCE. 

Ingredients. — 4 shallots chopped 
finely, 3 gherkins chopped, 1 
tablespoonful of chopped capers, 1 
gill of vinegar, 1 bay-leaf, 1 sprig of 
thyme, J pint of Fspagnole sauce. 

Method. — Put the shallots in a 
stewpan with the vinegar, bay-leaf, 
and thyme, cover and reduce to half 
quantity. Strain into another stew- 
pan, add the gherkins, capers, and 
sauce, boil for a few minutes. 

Time.— From 20 .to 25 minutes. 
Average Cost, is. 2 d. 

SHARP SAUCE (For Vegetarian Dish). 

Ingredients. — Salad-oil, 1 onion, 
1 tomato, 3 mushrooms, 1 01. of flour, 
j pint of water, vinegar, sweet herbs, 
pepper and salt, nutmeg. 

Method. — Put in a saucepan 2 
tablcspoonfuls of oil with the onion, 
tomato, and mushrooms, all very 
finely chopped. When nicely browned 
add the flour, and let it brown also ; 
then i pint of water or vegetable 
stock, and stir the mixture till it 
boils. Put in 2 tablespoonfuls of 
vinegar and a few sweet herbs. 



SHEEP’S HEART. 


SHEEP’S BRAINS. 


dimmer lor a lew minutes, strain, 
and serve. 

Time. — A bout 20 minutes. Aver- 
age Cost, 3d. 

SHEEP'S BRAINS WITH PARSLEY 
SAUCE. 

Ingredients. — 6 sheep’s brains, 1 
pint of white stock, 2 ozs. of butter, 
1 \ ozs. of Hour, 1 teaspoonful of 
finely-chopped parsley, 1 teaspoon- 
ful of lemon-juice, l a small onion, 
1 small carrot, 1 bay-leaf, salt and 
pepper. 

Method. — Soak the brains in salt 
and water for 2 hours, then remove 
the skin and fibres, cover them with 
boiling water, and boil for 3 minutes. 
Replace the brains in fresh cold 
water, let them remain until cold, 
then put them into the boiling stock, 
add the onion and carrot sliced, 
bav-leaf, salt and pepper to taste, 
and simmer gently for 20 minutes. 
Meanwhile, melt the butter in a stew 
pan,, arid the Hour, and cook these 
lor 3 or 4 minutes without browning. 
Drain the brains, and strain the 
stock on to the flour and butter, stir 
until boiling, simmer for 10 minutes, 
add the lemon-juice and seasoning 
to taste. Re- heat the brains in the 
sauce, and just before serving add 
the lemon- price. 

Time. — About £ an hour after 
the brains are blanched. Average 
Cost, is. 9 d. to 2s. Sufficient for 5 
or 6 persons. 

SHEEP'S HEAD BROTH. 

Ingredients. — 3 quarts of water, 1 
sheep’s head, 2 carrots, 2 onions, 1 
turnip, 2 strips of celery, a bouquet- 
garni (parsley, thyme, bay-leaf), salt, 
1 tablespoonful of rice. 

Method. — Remove the brains and 
tongue, and soak the head in salt 
and water for 12 hours, changing the 
water repeatedly. Put it into a 
large saucepan with a good handful 
of salt, cover with water, bring to 
the boil, strain and wash well. Re- 
turn it to,the saucepan, add the water, 
and bring to the boil, skim thor- 
oughly, add a teaspoonful of salt, 


i then simmer for 3 hours. Meanwhile, 
cut the vegetables into dice, and now 
add them and the rice to the broth. 
Continue the cooking for another hour, 
then take up the head, cut the meat 
into dice, and return it to the broth 
and simmer for a few minutes. Take 
out the herbs, add seasoning to 
taste, and serve 

'fhe brains can be used for brain 
cakes, and the tongue cooked and 
served separately. Only a small por- 
tion of the head need be served in 
the broth ; the rest could be served 
separately, garnished with the tongue 
and covered with brain sauce. 

Time. — About 4 hours. Average 
Cost, is. to 15. 2d. Seasonable at 
any time, particularly in winter. 
Sufficient for 5 or 6 persons. 

SHEEP’S HEART. 

Ingredients. — 1 sheep’s heart, veal 
forcemeat, dripping for basting. 

Method. — Soak the heart for 1 
hour in warm water. Cut off the 
(leaf ears, any cartilage or gristle 
there may be, and the muscular 
wall dividing the cavities of the 
heart, and boil them down for gravy. 
Dry the heart thoroughly, till the 
inside with forcemeat, and tie a 
greased paper round the base to keep 
in (lie forcemeat. Heat 2 or 3 ozs. 
of dripping in a baking-tin, baste the 
heart well, and bake in a moderate 
oven for about ij hours. Gentle 
cooking and frequent basting arc 
necessary to prevent the heart be- 
coming dry and hard. When done, 
drain off the fat, but leave the sedi- 
ment, pour in the prepared gravy, 
boil up, season to taste, and either 
pour over the heart or serve separately. 
The excellence of this dish depends 
mainly on its being served as hot as 
possible. 

Time. — 'Vo bake, about 1 hour. 
Average Cost, 9 d. to is. Sufficient 
for 2 persons. 

Note . — Sheep's Hearts may also be stuffed 
with onion farce (see Bullock’s Heart); if more 
convenient, they may be cooked in an iron 
saucepan over or by the side of the fire, care 
{'-being taken to baste them liberally with drip- 
, ping all the time. 
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SHEEP’S TAILS. 


SHEEP’S TROTTERS. 


SHEEP’S TAILS. 

Sheep’s tails may be dressed as 
directed in the recipes of Sheep’s 
Tongues, Braised, and Sheep’s Tongues, 
Fried. Instead of being braised, they 
may be stewed in good stock until 
tender, and served with a vegetable 
garnish and brown sauce. 

SHEEP’S TONGUES, BRAISED. 

Ingredients. — 4 sheep’s tongues, 
J pint of brown sauce, glaze. For 
the mirepoix or foundation : 1 oz. of 
butter, 1 or 2 slices of bacon, 1 onion. 
1 carrot, £ a turnip, 1 or 2 strips of 
celery, a bouquet-garni (parsley, 
thyme, bay-leaf), 6 peppercorns, \ a 
pint of stock. 

Method. — Soak the tongues in salt 
and water for 2 hours, blanch and 
fry them thoroughly. Slice the vege- 
tables, put them into a stewpan 
with the butter, bouquet-garni and 
peppercorns, lay the tongues on the 
top, put on the lid, and cook gently 
for 20 minutes. Then add hot stock 
to nearly cover the vegetables, lay 
the bacon on the top of the tongues, 
cover with a greased paper, put on 
the lid, and cook gently for z\ hours, 
or until the tongues are lender. 
When ready, skin them, slit them 
in halves lengthwise, brush over with 
warm glaze, place them on a buttered 
paper on a baking-sheet, and put 
them into a moderate oven for a few 
minutes to re-heat. Dish in 2 rows 
on a bed of mashed potato, or a 
puree of spinach, pour a little hot 
sauce round, and serve the remainder 
In a sauce-boat. 

Time. — About 3 hours. Average 
Cost, is. 10 d. to 2s. 2d. Sufficient 
for 5 or 6 persons. 

SHEEP’S TONGUES, FRIED. 

Ingredients. — 4 sheep’s longues, 
J pint of tomato or piquantc sauce, 
3 ozs. of butter, breadcrumbs, mire- 
poix of vegetables, as in preceding 
recipe. 

Method. — Braise the tongues as 
directed in the preceding recipe. 
Warm the butter, dip each half 
tongue in it, and coat these with 


breadcrumbs, pressing them firmly 
on with a knife. Turn the butter 
into a saute-pan, and fry the tongues 
until the entire surface is lightly 
browned. Dish on a bed of spinach 
or green-pea puree, and serve the 
sauce round the base of the dish. 

Time. - About 3 hours. Average 
Cost, 4 d. each. Sufficient for 5 or 
() persons. 

SHEEP’S TONGUES (Preserved Meat). 

Ingredients. — 1 tin of sheep’s 
tongues, 1 egg, breadcrumbs, lrying- 
fat, salt and pepper, tomato, piquantc,. 
or brown sauce. 

Method. — Turn the tongues care- 
fully out of tlie tin, remove the 
jelly, split each tongue in half length- 
wise, and take oil the skin. Coat 
willi egg and well-seasoned bread- 
crumbs, fry in hot fat until well 
browned, and serve with a little of 
the sauce poured round, and the re- 
mainder in a sauce-boat. 

Time.— A bout J an hour. Average 
Cost, i.s. 4^. Sufficient for 5 or 6 
persons. 

SHEEP’S TROTTERS, STEWED. 

Ingredients. --2 gangs (<S) of 
dressed trotters, 1 small onion, 1 
tablespoon ful of Hour, milk, salt and 
pepper. 

Method. — Wash the trotters, put 
them into a stewpan, cover them 
with milk and water in equal pro- 
portions, add the onion sliced, season 
with salt and pepper, cover, and cook 
gently for about 3 hours, or until 
the bones may be easily removed, 
'lake away the bones, strain the 
liquor if necessary, add milk to increase 
the quantity to } pint, return it to 
the stewpan, and re-heat. Mix the 
Hour smoothly with a little milk, pour 
it into the stewpan, stir until boiling, 
simmer for 10 minutes, and season 
to taste. Replace the trotters, and 
when thoroughly hot, serve. 

Time. — F rom 3 to 3^ hours. Aver- 
age Cost, 1.9. 2d. to 1.9. 6 d. Suffi- 
cient for 2 or 3 persons. 

Note. — Sheep’s trotters may also be boiled in 
stock or water until the bones are easily removed, 
and afterwards marinaded and fried in batter,. 
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SHEPHERDS PIE. 


SHRIMP SALAD. 


Or they rnay be stuffed with sausage-meat or 
Veal forcemeat, and either coated with egg and 
breadcrumbs, or dipped into batter and fried in 
hot fat. (Seii t&jipes for cooking calf’s feet and 
cow heel.) 

SHEPHERD’S PIE* 

Ingredients. — | lb. of cold mutton, 
i lb. of mashed potato, i oz. of butter 
or dripping, J pint of gravy or stock, 
i teaspoonful of parboiled and finely- 
chopped onion, salt and pepper. 

Method.— Cut the meat into small, 
thin slices. Melt half the butter or 
fat in a stewpan, add to it the potato, 
salt and pepper, and stir over the 
lire until thoroughly mixed. Grease 
a piedish, line the bottom thinly with 
potato, put in the meat, sprinkle 
each layer with onion, salt and pepper, 
pour in the gravy, and cover with 
potato. The potato covering may 
be given a rough appearance by 
scoring it in every direction with a 
fork, or it may be made to resemble 
an ordinary crust by being smoothed 
over with a knife, notched at the 
edges, and brushed over with the yolk 
of egg before baking. When egg is 
not used for this purpose, the re- 
mainder of the butter or fat must 
be put on the top of the pie in small 
pieces. Bake in a moderate oven 
until the surface is well browned. 

Time. — To bake, from 30 to 40 
minutes. Average Cost, lod. to is. 
Sufficient for 3 or 4 persons. 


method produces an appearance simi- 
lar to that of ordinary crust. Before 
baking, the remainder of the fat or 
butter should be put on the top of 
the pie in small pieces, or when 
economy is not an object, the appear- 
ance of the pie may be improved by 
brushing it over with yolk of egg. 
Bake until the crust is well browned. 

Time. — About j an hour. Average 
Cost, 6 d. Sufficient for 2 persons. 

SHORTBREAD, SCOTCH. 

Ingredients. — 2 lbs. of flour, \ 
lb. of cornflour or ground rice, 1 lb. 
of butter, £ lb. of castor sugar, 1 oz. 
of sweet almonds, a few strips of 
candied orange peel. 

Method. —Beat the butter to a 
cream, gradually dredge in the flour, 
and add the sugar and sweet almonds, 
which should be blanched and cut 
into small pieces. Work the paste 
until it is quite smooth, and divide 
it into (5 pieces. Put each cake on a 
separate piece of paper, roll the paste 
out square to the thickness of about 1 
inch, and pinch it round the edges. 
Prick it well with a skewer, and orna- 
ment with 1 or 2 strips of candied 
orange-peel. Put the cakes into a 
moderately-heated oven, and bake 
from 25 to 30 minutes. 

Time. — 25 to 30 minutes. Average 
Cost, for this quantity, 2 s. Suffi- 
ce ent to make 6 cakes. 


SHEPHERD’S PIE' (Preserved Meat). 

Ingredients. — i lb. of beef or 
mutton, 1 lb. of mashed potato, 1 
oz. of butter or dripping, £ pint of 
gravy or stock, 1 teaspoonful of par- 
boiled and finely-chopped onion, salt 
and pepper. 

Method. — Cut the meat into small, 
thin slices. Melt half the butter or 
fat in a stewpan, add to it the potato, 
salt and pepper, and stir over the 
tire until thoroughly mixed. Place on 
the bottom of a greased piedish a 
thin layer of potato, put in the meat, 
sprinkle each layer with onion, salt 
and pepper, pour in the gravy, and 
cover withi potato. The potato cover- 
ing may be roughed with a fork or 
smoothed over with a knife : the latter 


SHRIMPS, POTTED. 

Ingredients. — 1 pint of shelled 
shrimps, £ lb. of fresh butter, 1 blade 
of pounded mace, cayenne to taste 
and, if liked, a little nutmeg. 

Method. — Have ready 1 pint of 
picked shrimps, put them, with the 
other ingredients, into a stewpan, let 
them heat gradually in the butter, 
but do not let it boil. Pour into small 
pots, and, when cold, cover with 
melted butter, and carefully exclude 
the air. 

Time. — } of an hour, to soak in the 
butter. Average Cost, is. 6d. 

SHRIMP SALAD. 

.. Ingredients. — 1 pint of picked 
shrimps, 2 or 3 tablespoonfuls oi 



SHRIMP SAUCE. 


mayonnaise sauce, sliced cucumber, 
shredded lettuce. 

Method. — Stir the sauce into the 
shrimps, put the mixture in a salad- 
bowl or dish, garnish with cucumber 
and lettuce, then serve. 

SHRIMP SAUCE. 

Ingredients . — k pint of white sauce, 

pint of picked shrimps, i teaspoonful 
of anchovy essence, a few drops of 
lemon-juice, cayenne. 

Method. — The fish stock required 
for the white sauce may be obtained 
by simmering the shrimp shells in 
milk and water. Add t lie shrimps, 
anchovy essence, lemon-juice, and 
cayenne to the hot sauce, ('over the 
saucepan, and let it stand for a few 
minutes where the contents cannot 
boil, then serve. 

Time. — A ltogether, about 40 min- 
utes. Average Cost, Si/. 

SHRIMP TOAST. 

Ingredients. — J pint of picked 
shrimps, anchovy paste, J oz. of butter, 
1 egg, 1 tablespoon ful of milk, salt, 
cayenne, 8 croutes of fluttered toast. 

Method. — Melt the butter in a stew- 
pan, put in the shrimps and when hot 
add the eggs and milk, previously 
beaten together, salt and cayenne to 
taste, and stir by the side of the fire 
until the mixture thickens. Meanwhile, 
spread the toast lightly with anchovy 
paste, and now add the shrimp 
preparation, and serve as hot as 
possible. 

Time. — 20 minutes. Average Cost, 
9 d. Sufficient for 6 or 7 persons. 
Seasonable at any time. 

SHRIMPS AND PRAWNS, TO SHELL. 

There is a slight difference in the 
shape of shrimps and prawns, the tail 
of the former being rounded at the 
bend like that of a lobster, but the tail 
of the prawn presents a sort of knee 
or angle. To shell a shrimp, take the 
head between the right thumb and 
forefinger, and with the left forefinger 
and thumb-nail raise on each side the 
shell of the tail, pinch the tail, and 
the shell v/ill at once separate. To 
shell prawns, take the head between 


SKATE, • BOTLED. 

the right hand thumb and second 
finger, take the tip of the tail between 
the left thumb and forefinger : with 
the nail of the right forefinger raise 
the shell at the knee or angle, pinch the 
tail, and the shell will come apart, 
leaving the prawn attached to the 
head. 

SHRIMPS, CURRIED. 

Ingredients.— | pint of shelled 
shrimps, 1 oz. of butter, 1 finely- 
chopped shallot, J gill of cream, 1- gill 
of stock, 1 teaspoon fill of curry-pow- 
der, I a teaspoon ful of lemon-juice. 

Method. — Cut the shrimps across 
in halves. 1'rv the shallot slightly in 
butter, add the curry-powder, and 
cook it for 3 minutes, then pour in the 
stock and stir until it boils. Let it 
simmer very gently for 15 minutes, put 
in the shrimps, cream, lemon-juice, 
and add the necessary seasoning. 
Make thoroughly hot, and serve in 
china ramakin cases. 

Time .— \ an hour. Average Cost. 
<)d. Sufficient for 5 or 6 persons. 
Seasonable at any time. 

SHRUB. 

Ingredients. — J gallon of rum, J 
pint of orange-juice, \ pint of lemon- 
juice, the peel of 2 lemons, 2 lbs. of 
loaf sugar, 2\ pints of water. 

Method. — Slice the lemon-peel very 
thinly, and put it, with the fruit juice, 
and spirit, in a large covered jar. Let 
it stand for two days, then pour over it 
the water in which the sugar has been 
dissolved, take out the lemon-peel, and 
leave it for 12 days before using. 

SIRLOIN, ROAST (See Beef, Roast). 

SKATE, BOILED. 

Ingredients. — 1 skate, salt. 

Method. — Clean and skin the skate, 
put it into a fish-kettle containing 
sutTicient salted warm water to just 
cover it, and simmer gently for about 
30 minutes, or until the fish separates 
readily from the bone. Drain well, 
dish on a folded napkin, and serve with 
shrimp, lobster, or caper sauce. 

Time. — From 30 to 50 minutes, 



SKATE, SMALL, FRIED. SLOE GIN. 


according to size. Average Cost, 
from 4 d. to 6 d. per lb. Seasonable 
from August to April. 

SKATE, SMALL, FRIED. 

Ingredients. — Skate, sufficient vine- 
gar to cover them, salt and pepper to 
taste, i sliced onion, a small bunch of 
parsley, the juice of \ a lemon, frying- 
fat. 

Method. — Cleanse the skate, lay 
them in a dish with vinegar to cover 
them, add the salt, pepper, onion, 
parsley, and lemon-juice, and let the 
fish remain in this pickle for \\ hours. 
Drain them well, hour them or cover 
them with egg and breadcrumbs, and 
fry in hot fat until nicely browned. 
They may be served either with or 
without sauce. Skate is not good if 
dressed too fresh, unless it is crimped, 
and it should, therefore, be kept for a 
day. 

Time. — 10 minutes. Average Cost, 
from 4 d. per ID. Seasonable from 
August to April. 

SKATE SOUP. 

Ingredients. — i skate, weighing 
from i \ to 2 lbs., i onion sliced, i strip 
of celery in small pieces, i bay- leaf, 
2 ozs. of vermicelli, 2 yolks of eggs, 
£ pint of cream, salt and pepper, 3 
pints of water. 

Method. — Clean the skate thor- 
oughly, and let it hang at least a day, 
and in cold weather even longer. 
When ready to use, remove the skin, 
divide the flesh into fillets, which put 
aside. Put the bones and trimmings 
into a saucepan, add the water, onion, 
celery, bav-lcaf, white pepper or pepper- 
corns, and a little salt, and simmer 
gently for 1 hour. Strain, return the 
stock to the saucepan, bring to the 
boil, and add the fillets of fish. , Con- 
tinue to cook slowly for 10 minutes, 
then sprinkle in the vermicelli, and 
after 5 minutes’ further cooking add 
the yolks of eggs and cream previously 
well beaten together. Stir and cook 
gently until the soup thickens slightly, 
then season to taste, and serve. 

Time. — About i£- hours. Average 
Cost, is. 9 d. to 2s. Sufficient for 6 
persons. Seasonable in winter. 


SKATE WITH BROWN BUTTER. 

Proceed as directed in the recipe 
for Skate, Boiled, and serve on a hot 
dish without a napkin. Meanwhile, 
heat 1 oz. of fresh butter until it 
becomes nut-brown in colour, then 
add a teaspoonful of vinegar and a 
little chopped parsley. Pour this hot 
over the fish, garnish with sprigs of 
parsley, and serve. 

SLAW, COLD (American Recipe). 

Ingredients. — 1 tender cabbage, 
1 egg, 2 oz - butter, \ pint of vinegar, 

1 tablcspoonful of Hour, 1 teaspoon- 
ful of celery seed, salt. 

Method. — Shred the cabbage finely, 
rejecting the stalk and outer leaves. 
Warm the vinegar and butter in an 
enamelled pan, put in the cabbage, 
sprinkle over it the celery seed, 
Hour, and a good pinch of salt, and 
cook gently for a few minutes. Beat 
the egg lightly, add it to the contents 
of the pan, and stir and cook for 3 
or 4 minutes. Serve cold. 

Time. — About 30 minutes. Aver- 
age Cost, 6 d. to Sd. Sufficient 
for 3 or 4 persons. Seasonable at 
any time. 

SLAW, HOT (American Recipe). 

Ingredients. — 1 young cabbage, 1 
egg, 1 oz. of butter, £ pint of sour 
cream, salt and pepper. 

Method. — Remove the outer leaves 
and heart of the cabbage, and shred 
the remainder as finely as possible. 
Melt the butter in a frying-pan, add 

2 or 3 tablespoonfuls of boiling water, 
and put in the cabbage. Season to 
taste with salt and pepper, cook 
gently until the cabbage is tender, then 
add the egg previously well-beaten. 
Stir and cook slowly for 3 or 4 minutes, 
then add the cream, make thoroughly 
hot, and serve. 

Time. — About 20 minutes. Aver- 
age Cost, lod. to is. Sufficient 
for 3 or 4 persons. Seasonable at 
any time. 

SLOE GIN. 

Ingredients. — Sloes, good un- 
sweetened gin, loaf sugar. 

Method. — Fill a wjde-necked bottle 
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SMELTS, TO BAKE. 


SNOW PUDDING. 


with sloes, pour over them as much 
oiu as the bottle will hold, then cork 
securely, and allow the ingredients 
to stand for 10 days. Strain otf the 
liquid, remove the fruit, replace with 
fresh sloes, and pour on the gin, 
adding more spirit if necessary. Let 
it stand for io days longer, then 
strain, add from 4 to 5 ozs. of sugar 
to each pint of liqueur, and bottle for 
use. 

SMELTS, TO BAKE. 

Ingredients. — 12 smelts, bread- 
crumbs, 2 ozs. of fresh butter, salt and 
cayenne to taste. 

Method. — Wash and dry the fish 
thoroughly in a cloth, and arrange 
them nicely in a Hat baking-dish. 
Cover them with fine breadcrumbs, 
and place over them little pieces of 
butter. Season and bake for 15 
minutes. Just before serving, add a 
squeeze of lemon-juice, and garnish 
with fried parsley and cut lemon. 

Time. — 15 minutes. Average Cost, 
from is. to 2 s. per dozen. Sufficient 
for 4 persons. Seasonable from 
October to May. 

SMELTS, TO FRY. 

Ingredients. — Smelts, egg and 
breadcrumbs, a little flour, boiling fat 
or oil. 

Method. — Smelts should be very 
fresh, and not washed more than is 
necessary to cleanse them. Dry them 
in a cloth, flour lightly, dip them in 
egg, cover with very fine bread- 
crumbs, and put them into boiling 
fat or oil. Fry a nice pale brown, 
then drain the smelts before the fire 
on a piece of paper, and serve with 
plain melted butter. This fish is often 
used as a garnish. 

Time. — 5 minutes. Average Cost, 
from is. to 2s. per dozen. Season- 
able from October to May. 

SNIPE, ROASTED. 

Ingredients. — Snipe, toast, bacon, 
good gravy, watercress, bntter for 
hasting. 

Method. — These birds, like the 


ortolan, plover, and woodcock, are 
dressed without being drawn. Tliev 
are trussed in the same way as other 
birds for roasting, blit the head is 
skinned and left on, the long beak 
of the bird being passed through the 
legs and body instead of a skewer. 
Brush them over with warm butter, 
tic a thin slice of fat bacon over 
each breast, and hang them on the 
spit feet downwards. Put the toast 
under them to catch the drippings 
from the trail, baste frequently with 
butter, and roast them for about 15 
minutes, or less if preferred very 
much underdone. Dish on the toast, 
garnish with watercress, and serve 
the gravy in a sauceboat. 

Time. — About 15 minutes. Aver- 
age Cost, 2. s. 6 d. to 3 ,s\ (xi. the brace. 
Seasonable from November to 
February. 

SNOW CAKE. 

Ingredients. \ lb. of arrowroot 
or best cornflour, \ lb. of pulverized 
sugar, .{ lb. of fresh or washed salt 
butter, i egg and the whites of 2, 
the juice of 1 lemon. 

Method. — Beat the butter to a 
cream, add the egg, previously well 
beaten, then the other ingredients ; 
if the mixture is not sufficiently light, 
add another egg, and beat for I of an 
hour, until it turns white and light. 
Line a flat tin with raised edges with 
a sheet of buttered paper, pour in 
the cake, and put it into the oven. 
It must be rather slow, and the cake 
must not be allowed to brown at all. 
If the oven is properly heated, 1 to ij 
hours will be found long enough to 
bake the cake. Let it cool, then with 
a clean, sharp knife cut it into small 
square pieces, which should be gently 
removed to a large flat dish to get 
cool before putting away. This cake 
will keep for several weeks. 

Time. — 1 to ij hours. Average 
Cost, is. Sufficient for 1 cake. 

SNOW PUDDING ( See Lemon Sponge). 

The preparation should be moulded 
until set, and served with boiled 
custard. 
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SNOWDON PUDDING. SOLE AU GRATIN. 


SNOWDON PUDDING. 

Ingredients. — 4 ozs. of finely- 
chopped beef suet, 4 ozs. of bread- 
crumbs, 4 ozs. of castor sugar, 4 ozs. 
of raisins stoned and halved, 1 oz. 
of glace cherries halved, 1 oz. of 
ground rice, 2 eggs, \ gill of milk, the 
grated rind of 1 lemon, 2 tablespoon- 
fuls of apricot marmalade or jam, \ a 
teaspoonful of ground cinnamon, salt. 

Method. — Decorate the bottom and 
sides of a well-buttered mould or 
basin with some of the halved cherries 
and raisins. Put the remainder into 
a basin, add the suet, breadcrumbs, 
sugar, ground rice, lemon-rind, cinna- 
mon, and a good pinch of salt. Beat 
the eggs, stir in the milk and marma- 
lade, and when well mixed, add them 
to the dry ingredients and beat well. 
Pour the mixture into the prepared 
mould, cover with a buttered paper, 
and si earn from to 1} hours. Serve 
with fruit syrup or suitable sweet sauce. 

Time. — A bout 2 hours. Average 
Cost, 15. Sufficient for 5 or 6 
persons. 

SODA BISCUITS. 

Ingredients. — 1 lb. of flour, \ lb. 
of castor sugar, lb. of fresh butter, 

2 eggs, 1 small teaspoonful of car- 
bonate of soda. 

Method. — Put the flour into a 
clean basin, rub in the butter and 
sugar, make a hole in the centre, 
break the eggs and beat them up well 
with a wire egg- whisk, dissolve the 
soda in a little water, turn all the 
ingredients together into the hole, and 
wet up into rather a soft paste, using 
a little milk if necessary. Turn out 
on to the board, flour over, and roll 
down in sheets about £ of an inch 
thick, cut out with a small plain round 
cutter, set on to clean greased baking- 
plates, and bake in a warm oven. 

Time. — 12 to 18 minutes. Average 
Cost, lod. Sufficient to make about 

3 dozen cakes. 

SODA CAKE. 

, Ingredients. — 1 lb. of flour, } lb. 
of butter, } lb. of castor sugar, £ lb. 
of currants, 1 egg, a gill of butter-milk, 


1 teaspoonful of carbonate of soda 
mace and nutmeg to taste. 

Method. — Rub the butter into the 
flour, add the sugar, currants, and 
flavouring. Beat the egg well, add 
it to the dry ingredients and well mix, 
leaving a tablespoonful of the milk 
to dissolve the soda, adding this just 
before putting into the oven, and 
well mix it through the batter. Bake 
in buttered moulds. Prick with a 
knitting needle or small skewer; if 
this comes out clean the cakes are 
sufficiently done. A nice lunch or 
tea cake. 

Time. — 30 minutes or an hour. 
Average Cost, is. Sufficient for 

2 medium-sized cakes. 

SOLE AU GRATIN. 

In France there is but Oile way 
of doing Sole au Gratin, but in England 
there are several ways. There is, 
however, no better method than the 
French ; and a sole cooked “ au 
gratin " after the French manner is 
an exceedingly tasty dish, and once 
introduced will be preferred to all 
others. 

Ingredients. — t large sole, J- a 
glass of white wine, preserved mush- 
rooms sliced, Italian sauce, mushroom 
liquor, chopped parsley, brown bread- 
crumbs, blitter, salt and pepper, 
lemon-juice. 

Method. — Take the sole, skin both 
sides, cut off the head, and fins, and 
make several incisions with a knife 
across one side of the fish. Place, cut 
side upwards, on a well-buttered 
silver-plated “ gratin dish," season 
with pepper and salt, add half a small 
glass of white wine, a few drops 01 
lemon-juice, a little mushroom liquor, 
and some chopped parsley. Place a 
row of sliced preserved mushrooms 
down the centre of the fish, and cover 
with a rich Italian sauce. Sprinkle 
with brown breadcrumbs, put a few 
tiny bits of butter here and there on 
top of the fish, and bake in a moderate 
oven from 20 to 30 minutes, according 
to the size of the sole. Place the 
dish as it leaves the oven on another 
^(larger) dish, and send to table. 

Time. — From 20 to 30 minutes. 
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SOLE, BAKED. 


SOLE, FRIED. 


Average Cost, is. 9 d. to 2 s. 6 d. 
Sufficient for 2 or 3 persons. Sea- 
sonable all the year. 

SOLE, BAKED (French Dish). 

Ingredients. — 1 rather large plump 
sole, 1 tablespoonful of breadcrumbs, 
1 tablespoonful of finely-chopped 
mushrooms, 1 teaspoonful of finely- 
chopped parsley, \ a teaspoon ful of 
finely-chopped fat bacon, 1 finely- 
chopped shallot, 1 glass of white wine, 
and an equ^l quantity of good stock, 
butter, brown breadcrumbs, salt and 
pepper. 

Method. — Trim and skin the sole. 
Mix the breadcrumbs, mushrooms, 
parsley, bacon, shallot, and a good 
seasoning of salt and pepper well to- 
gether. Cover the bottom of a Hat 
silver or fireproof dish rather thickly 
with butter, over which sprinkle half 
the prepared seasoning, and place the 
lisli on the top of it. Cover with the 
remainder of the seasoning, sprinkle 
lightly with brown breadcrumbs, and 
add a few drops of oiled butter. Pour 
the wine and stock round the fish, 
and bake from 15 to 20 minutes in 
a moderate oven. Serve in the dish 
in which it has been cooked. 

Time. — To cook, 15 to 20 minutes. 
Average Cost, 2 s. to 25. 6 d. Suffi- 
cient for 2 or 3 persons. Season- 
able at any time. 

SOLE, BAKED WITH SHRIMPS. 

Ingredients. — 1 medium-sized sole, 
1 pint of picked shrimps, 1 dessert- 
spoonful of white breadcrumbs, 1 tea- 
spoonful of anchovy essence, 1 egg, a 
little white sauce or milk, cayenne, salt, 
brown breadcrumbs, a little butter. 

Method. — Remove the skin, make 
an incision down the centre as for 
filleting, and raise as far as possible 
the flesh on each side. Chop the 
shrimps coarsely, add the breadcrumbs, 
cayenne, salt (if necessary), anchovy 
essence, \ the egg, and sufficient white 
sauce or milk to moisten the whole. 
Press the mixture lightly inside the 
fish, and instead of drawing the two 
sides together, fill the gap between 
them with the forcemeat, and flatten 
the surface of it to the level of the 


fish. Brush over with the remainder 
of the egg, cover lightly with pale 
brown breadcrumbs, and bake for 
about 20 minutes in a moderate oven. 

Time. — About 40 minutes. Aver- 
age Cost, from us. gd. to 2s. 6rf. 
Sufficient for 2 or 3 persons. Sea- 
sonable at any time. 

SOLE, BOILED. 

Ingredients.— 1 large sole, salt. 

Method. — Wash and clean the fish, 
but do not skin it, and cut off the 
fins. Have ready a fish-kettle with 
sufficient warm water to cover the 
fish, add salt to taste, put in the sole, 
and cook gently from to to T2 minutes* 
according to its size. Drain well, 
dish on a folded napkin, garnish with 
parsley and cut lemon, and serve with 
shrimp, lobster, or plain melted butter 
sauce. 

Time. —A fter the water boils, 10 
to 12 minutes for a large sole. Aver- 
age Cost, is. gd. to 2s. 3*/. Suffi- 
cient for 4 persons. 

SOLE, FRIED. 

Ingredients. -1 medium-sized sole, 
oil or clarified fat, egg, breadcrumbs, 
Hour, salt and pepper. 

Method. —Wash and skin the sole, 
cut olf the fins, and dry well. Add a 
liberal seasoning of salt and pepper 
to a teaspoonful of flour, rub it well 
into the sole, then brush it over with 
egg, and cover with fine breadcrumbs. 
Lift it carefully on to the wire drainer, 
lower it into the hot oil or fat, and 
fry until it acquires a pale, golden- 
brown colour. Soles may also be 
fried, though less easily, and some- 
times less satisfactorily, in a large 
frying-pan. The oval form is prefer- 
able for the purpose ; and in frying, 
care should be taken to first cook the 
side of the sole intended to be served 
uppermost, otherwise breadcrumbs 
that have become detached from the 
side first fried may adhere to the side 
next cooked, and spoil its appearance. 
Drain well on kitchen paper, and 
serve garnished with fried parsley. 

Time. — About 10 minutes. Aver- 
age Cost, is. 9 d. to 2s. Sufficient 
for 2 or 3 persons. Seasonable all 
the year. 
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SOLE, GRILLED. 


SOMERSETSHIRE PUDDING. 


SOLE, GRILLED. 

Ingredients. — i medium-sized sole, 
butter, salt and pepper. 

Method. — Trim the sole, and wipe 
it thoroughly with a damp cloth. 
Rub it over with a little salt and 
pepper, and coat it completely with 
liquid butter. Place the sole on a 
scrupulously clean, well-buttered grill, 
and cook over or in front of a clear 
fire, turning it occasionally during the 
process. Serve on a dish paper, 
garnish with parsley and lemon. If 
allowed, a good white sauce or other 
suitable sauce mayticcompany the dish. 

Time. — io minutes. Average Cost, 

1 6’. to I .S', (xi. 

SOLE, STEAMED (Invalid Cookery) 
(See Whiting, Steamed). 

SOLE, WITH FINE HERBS. 

Ingredients. — i medium-sized sole, 

I oz. of butter, j pint of good stock, 
i glass of sherry, i finely-chopped 
shallots, 1 tablespoonful of linely- 
chopped parsley, A a teaspoonful 
each of anchovy and Harvey’s sauce, 
salt and pepper. 

Method.— Melt the butter in a 
saute-pan, add the rest of the ingre- 
dients, except the anchovy and 
Harvey’s sauce, and warm gradually. 
Wash and skin the sole, put it into 
the pan as soon as the contents 
are hot, cover closely, and cook in a 
moderate oven for \ an hour. Just 
before serving add the anchovy and 
Harvey’s sauce, then place the sole 
on a hot dish, and strain the sauce 
over. 

Time. — About 40 minutes. Aver- 
age Cost, 25. yl. Sufficient for 2 
or 3 persons. Seasonable at any 
time. 

SOLE, WITH MAITRE D’HOTEL 
SAUCE. 

Sole d la Maitre d’ Hotel is dressed 
and served in precisely the same 
way as Sole a la CrSme, with the 
addition of a dessertspoonful of finely- 
chopped parsley and a teaspoonful 
of* lemon-juice, both of which must 
be stirred into the sauce just before 
serving. 


SOLES, TO FILLET. 

Soles for filleting should be large, 
as the flesh can be more easily separ- 
ated from the bones, and there is 
less waste. To skin any fish, it must 
be kept wet. It is easier to skin if 
it is stale. 

Method. — With flat-fish, begin at 
the tail, cut the skin across, but do 
not cut into the flesh, and loosen 
the skin along the fins on either 
side with a skewer or finger. Then 
tear off the skin with the left hand, 
keeping the thumb of the right 
hand well pressed over the backbone 
to prevent the removal of the flesh 
with the skin. Use a sharp knife 
for filleting ; keep it pressed to the 
bone, raise the flesh carefully, remove 
the fillets, and divide them into 
pieces suitable for .serving. Fillets 
of a small sole arc not divided ; they 
are rolled, tied, or folded according 
to requirements. 

SOLES WITH MUSHROOMS. 

Ingredients. • 2 medium - sized 
soles, \ pint of mushroom sauce, 
milk, salt and pepper. 

Method. — Skin and trim the soles, 
place them in an earthenware baking- 
dish, sufficiently large to allow the 
fish to lie flat, but one above the 
other if more convenient. Sprinkle 
them liberally with salt and pepper, 
barely cover with milk, and put over 
all a greased paper to keep in the 
steam. Cook in a moderate oven 
for 10 or 15 minutes, then drain well, 
and place the soles on a hot dish. 
Make the sauce as directed, but 
before adding the mushrooms, boil 
well to reduce, in order that some or 
all of the liquor from the dish may 
be mixed with it, otherwise the sauce 
w r ould be too thin. Season to taste, 
pour over the fish, and serve. 

Time. — To cook the soles, from 
10 to 15 minutes. Average Cost, 
25. to 2 s. 6d., exclusive of the sauce. 
Sufficient for 3 or 4 persons. Sea- 
sonable at any time. 

SOMERSETSHIRE PUDDING. 


Ingredients. — 3 eggs, their weight 
in flour, and the weight of 2 eggs 
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SORREL, PUREE OF. 


SOUP WITHOUT MEAT. 


in castor sugar and butter, essence of 
vanilla, or other flavouring. 

Method. — Follow the directions 
given for making Canary Pudding. 
Turn the preparation into well-but- 
tered dariols or cups, bake gently 
for 20 minutes or until done, and 
serve with either jam or custard 
sauce. These puddings are sometimes 
served cold, with the inside scooped 
out, and the cavity filled with jam 
or stewed fruit and cream. 

Time. — About 40 minutes. Aver- 
age Cost, Sd. Sufficient for 6 or 
8 persons. 

SORREL, PUREE OF. 

Ingredients. — 3 lbs. of sorrel, 1 
oz. of butter, 1 or 2 tablespoon fills 
of either gravy or cream, Hour, salt 
and pepper. 

Method. — Pick the sorrel, remove 
the stalks, then wash it well, chang- 
ing the water frequently. Put it 
into a saucepan with as much water 
as will barely cover the bottom of 
the pan, sprinkle with salt, and cook 
gently for about 20 minutes, turning 
it over, and dressing it down re- 
peatedly with a spoon, in order to 
equalise the cooking. Drain well, rub 
through a fine sieve, put the puree 
into a stewpan, add the butter, cream, 
or gravy, season well with salt and 
pepper, and stir over the fire for 8 
or 10 minutes, dredging in gradually 
a little flour until the puree acquires 
the desired consistence, then serve. 

Time. — About 45 minutes. Aver- 
age Cost, yl. per lb. Sufficient 
for 4 or 5 persons. Seasonable 
in best condition from May to 
October. 

SOUBISE SAUCE (White Onion 
Sauce). 

Ingredients. — J- pint of Bechamel 
sauce or other good white sauce, 2 
tablespoonfuls of white stock, 2 
Spanish onions, sugar, salt and pepper. 

Method. — Peel and parboil the 
onions in salted water, then drain 
well and chop them finely. Put the 
prepared onions and stock into a 
stewpan, cover closely, cook slowly 
until reduced to a pulp, and add 


the sauce. Simmer gently until re- 
duced to the right consistency, then 
add a pinch of sugar, season to taste, 
and use as required. 

Time. — About 1 hour. Average 
C ost, (*/. to yd. 

SOUFFLE FRITTERS. 

Ingredients. — Choux paste {see 
Recipe), frying-fat, castor sugar. 

Method. — Prepare the paste as 
directed, drop teaspoonfuls of it into 
hot fat, and fry rather slowly until 
crisp and lightly browned. Drain well, 
dredge with castor sugar, and serve. 

Time. — To fry, about 20 minutes. 
Average Cost, < )d. to 10 d. Suffi- 
cient for Ci or y persons. 

SOUPS (For Invalids). 

Soups may be made from meat, 
game, poultry, or fish, but they must 
contain no root, vegetables, or starchy 
substances. Such vegetables as cab- 
bage, lettuce, or spinach are allowed, 
and the soup may be thickened with 
almond flour or yolks of eggs. 

SOUP WITHOUT MEAT. 

Ingredients.-- 2 1 quarts of boil- 
ing water, 4 ozs. of butter, 2 onions 
cut into dice, 1 head of celery cut 
into small square pieces, 2 lettuces 
shredded, 2 handfuls of spinach, 2 
or 3 teaspoonfuls of vinegar, the yolks 
of 2 eggs, salt and pepper. 

Method. — Heat the butter in a 
stewpan, add the prepared vegetables, 
cover closely, and cook very slowly 
for about \ an hour. Now add the 
boiling water and a seasoning of salt 
and pepper, and simmer gently until 
all the vegetables are tender. Beat 
the yolks of eggs slightly, add grad- 
ually a few tablespoonfuls of the 
boiling soup, and when thoroughly 
blended add the preparation to tin;' 
contents of the saucepan. Stir and 
cook gently for a few minutes to 
cook the eggs, then add salt, pepper, 
and vinegar to taste, and serve. 

Time. — From 1 [ to hours. 

Average Cost, is. 3 d. Sufficient 
for 7 or 8 persons. Seasonable at 
any time. 



SOUR CREAM DRESSING. 


SPINACH SOUP. 


SOUR CREAM DRESSING. 

Ingredients. — Sour thick cream, 
salt. 

Method. — Stir the cream until 
Smooth, add salt to taste, and use as 
required. 

Spaghetti pudding (s™ Macaroni 
or Spaghetti Pudding). 

Spanish fritters. 

Ingredients. — i lb. of flour, 1 oz. 
Of yeast, i egg, milk, 2 ozs. of butter 
warmed, 1 saltspoonful of salt, fry- 
ing-fat. 

Method. — Moisten the yeast with 
a little lukewarm water, add the egg, 
and stir it into the flour. Sprinkle 
in the salt, mix and beat well, adding 
milk gradually until a very light 
dough is formed, then cover and' set 
aside in a warm place to raise for 2 
i©r 3 hours. When ready, work in 
the butter, shape the dough into small 
balls, and fry in hot fat until crisp 
and lightly browned. Serve with 
sweet sauce. 

Ti me. — From 2I to 3I hours. 
Average Cost, (dJ. Sufficient for 
0 or 7 persons. 

SPANISH ONIONS, PICKLED. 

Ingredients. — Medium-sized onions, 
vinegar, salt, cayenne. 

Method. — Peel the onions, slice 
them thinly, place them in a large 
jar, and sprinkle eacl^ layer hberally 
with salt, and lightly! with cayenne 
pepper. Cover the whole with vine- 
gar, exclude the air by means of a 
bladder or paper brushed over on 
both sides with white of egg, and store 
in a cool, dry place. The pickle will 
be ready for use in 10 or 14 days. 

SPANISH SALAD. 

Method. — Peel a large Spanish 
onion, cut it into very thin slices ; 
with this mix a finely-sliced cucum- 
ber and 6 firm but ripe tomatoes 
also cut into slices. Season with salt, 
pepper, oil, and vinegar, and sprinkle 
some finely-grated Parmesan cheese 
between each layer. Garnish with 
stoned Spanish olives, and serve. 

Average Cost. — 15. 6 d. to 25. 

Seasonable at any time. 


SPINACH AND EGG SALAD. 

Ingredients. — 1 quart of young 
spinach leaves, 6 spring onions chopped, 
3 or 4 hard-boiled eggs, oil, vinegar) 
salt and pepper. 

Method. — Wash the spinach free 
from grit, dry it thoroughly, and 
mix it with the onions. Add a few 
drops of vinegar to 1 tablespoonful 
of oil, season with salt and pepper, 
pour it over the spinach, and mix 
well. Turn into a salad-bowl, garnish 
with sections of egg, and serve. A 
salad of cooked spinach may be made 
by pressing the puree into a mould 
or moulds, which, when cold, are 
turned out and garnished wijli .sec- 
tions of egg. 

SPINACH BOILED. 

Ingredients. — 3 lbs. of spinach, 1 
03* of butter, 1 tablespoonlul of flour, 
salt and pepper. 

Method. — Pick oft the stalks, and 
wash the spinach in cold water until 
free from grit. Then pu.t it into a 
saucepan with about a level table- 
spoonful of salt, and just sufficient 
water to cover the bottom of the par.. 
Boil uncovered from 15 to 25 minutes, 
occasionally pressing it down, ami 
turning it over with a wooden spoon. 
When done, rub it through a fine 
sieve ; put it into a stewpan, with the 
butter, season well with pepper, 
sprinkle in the flour, and stir over 
the lire for 5 or 6 minutes. Serve 
on a hot dish garnished with croutons 
of fried or toasted bread or fleurons 
of pull paste. 

Time. — From 20 to 30 minutes. 
Average Cost, from 2 d. per lb. 
Sufficient for 4 or 5 persons. 
Seasonable, spring spinach from 
March to July; winter spinach from 
November to March. 

SPINACH SOUP. 

Ingredients. — 1 ' pint of white 
second stock, 1 pint of -milk, 2 lbs. 
of spinach, 1 oz. of butter, ij ozs. 
of flour, pepp'fer and salt. 

Method. — Wash the spinach, re- 
move the stalks, and put it into a 
saucepan with ju§t sufficient water 
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SPINACH WITH GRAVY. 


to cover the bottom of the pan to 
prevent it burning. When tender, 
drain and rub through a hair sieve. 
Melt the butter in a stewpan, sprinkle 
in the flour, cook for 2 or 3 minutes, 
then add the puree of spinach ami 
the stock a little at a time. Boil, 
add the milk, simmer for a few 
minutes, season to taste, and serve. 

Time. — About 1 hour. Average 
Cost, 9 d. to 15. without the stock. 
Sufficient for 4 persons. Season- 
aule from March to December. 

SPINACH WITH BROWN GRAVY. 

Ingredients. — 4 lbs. of spinach, 4 
tablespoonfuls of brown gravy, 1 
tablespoon ful of flour, salt and pepper 

Method. — Prepare and cook the 
spinach as in the preceding recipe. 
Rub it through' a fine sieve, put it 
into a stewpnn \ r ith the butter, gravy, 
and a little pepper, sprinkle in “the 
flour, and stir over the lire until the 
puree acquires a thick creamy con- 
sistency. The spinach may be piled 
on croutons of fried or toasted bread, 
or served on a hot dish, surrounded 
by croutons of fried bread, and gar- 
nished with leaves, or other small 
designs of puff paste, or white of egg. 

Time. — From 20 to 30 minutes. 
Average Cost, from 2d. per lb. 
Sufficient for 4 or 5 persons. Sea- 
sonable from November to July. 

SPINACH WITH CREAM. 

This recipe differs from the pre- 
ceding one only in having 4 table- 
spoonfuls of cream substituted for 
the brown gravy. 

SPINACH WITH POACHED EGGS. 

Ingredients. — 2 or 3 lbs. of spinach 
puree, 6 poached eggs, fleurons of 
puff paste, or croutons of fried bread. 

Method. — Prepare the puree ac- 
cording to directions given in any of 
the preceding three recipes. Poach the 
eggs in as plump a form as possible, 
and trim them to a nice round shape. 
Serve the spinach on a hot dish, 
place the eggs on the top, and garnish 
the base with the fleurons or croutons. 

Time. — A bout 30 minutes. Aver- 


SPONGE CAKE MOULD. 


age Cost, 15. <xi. to 2s. Sufficient 
for 5 or 6 persons. Seasonable from 
November to July. 

SPONGE CAKE. 

Ingredients. -The weight of 8 
eggs in castor sugar, the weight of 
5 eggs in flour, the rind of 1 lemon, 
1 tablespoonful of brandy. 

Method. — Put the eggs into one 
side of the scale, and take the weight 
of 8 in castor sugar, aiul the weight 
of 5 in good, dry flour. Separate 
the yolks Ironi the whites of the 
eggs ; beat in the former, put them 
into a saucepan with the sugar, and 
let them remain over the fire until 
milk-warm, keeping them well stirred. 
Then put them into a basin, add the 
grated lemon-rind, mixed with the 
brandy, and beat these ingredients 
well together. Whisk the whites of 
the eggs to a very stiff froth, stir 
them to the other ingredients, and 
beat the cake well for of an nour. 
Then take out the whisk, sieve in 
the flour, and mix it lightly with a 
wooden spoon. Put it into a but- 
tered mould, dusted out with a 
little finely -sifted sugar and flour, 
and bake the cake in a quick oven 
for 1 \ hours. Care must be taken 
that it is put into the oven imme- 
diately, or it will not be light. The 
flavouring of this cake may be varied 
by adding a few drops of essence of 
almonds, instead of the grated lemon- 
rind. 

Time. — ij hours. Average Cost, 
15. 3J. Sufficient for 1 cake. 

SPONGE CAKE MOULD. 

Ingredients. — Stale sponge cakes, 
macaroons or ratafias, 1 pint of 
milk, 1 oz. of xastor sugar or to 
taste, J oz. of leaf gelatine, 1 table- 
spoonful of brandy, 3 eggs, glace 
cherries, vanilla essence. 

Method. — Rinse a plain mould 
with cold water, decorate the bottom 
with halves or rings of cherries, and 
about three-quarters fill it with broken 
sponge cakes and macaroons. Dis- 
solve the gelatine in the milk, when 
nearly boiling add the eggs, and stir by 
the side of the fire until they thicken. 
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SPONGE CAKE PUDDING. 


Add the sugar and vanilla essence 
to taste, and pour into the mould. 
Turn out when cold, and serve with 
a good custard. 

Time:. -About J an hour. Average 
Cost, j.s. <)d. Sufficient for j 
medium-sized mould. 

SPONGE CAKE PUDDING (See Finger, 
Forest, Jenny Lind, and Savoy 
Puddings). 

SPONGE PUDDING. 

Ingredients. — 12 ozs. of flour, 8 
ozs. of golden syrup slightly warmed, 
4 ozs. of suet finely chopped, 1 level 
tcaspoonl'ul of carbonate of soda, milk. 

Method. — Dissolve the soda in a 
little warm milk. Mix the flour and 
suet together, stir in the treacle, add 
the soda, and a little more milk if 
necessary, but the mixture should 
be rather stiff. Turn into a greased 
basin, and steam or boil from 2\ to 
3 hours. 

Time. — To cook the pudding, from 
2\ to 3 hours. Average Cost, 71I. 
Sufficient for 5 or 6 persons. 

Note. — See Canary Pudding, another form of 
sponge pudding. 

SPRATS. 

Sprats should be cooked very 
fresh. Their condition can be ascer- 
tained by their eyes, which should 
be bright. Wipe them dry ; fasten 
them in rows by a skewer run through 
the eyes, dredge with flour, and broil 
them on a gridiron over a nice clear 
lire. The gridiron should be rubbed 
with suet. Serve very hot, with 
cut lemons and brown bread and 
butter. 

Time. — 3 or 4 minutes. Average 
Cost, id. to $d. per lb. Allow i lb. 
for 3 persons. Seasonable from 
November to March. 

SPRATS, DRIED. 

Dried sprats should be put into a 
basin, and boiling water poured over 
them ; they may then be skinned 
and served, and this will be found a 
much better way than boiling them. 
They can also be broiled. 


SPRING VEGETABLE SOUP. 


SPRING SOUP. 

Ingredients. — 3 pints of unclari- 
fied stock, .{ gill each of green peas, 
French beans, asparagus tops, and 
chopped lettuce, 1 young carrot, r 
small onion, a bouquet-garni, \ ID. 
of beef gravy, the white of 1 egg, 
seasoning. 

Method. — Prepare the vegetables, 
and scoop out some small pea-shapes 
of carrot. Cook all the vegetables 
separately in salted water. Put the 
stock into a pan, with the onion, 
herbs, finely-minced meat, seasoning, 
and white of egg. Whisk till it boils 
then simmer for 10 minutes. Strain 
and re-hcat. Add the prepared vege- 
tables, and serve. 

Time. — 1 hour. Average Cost, 
2 .s\ 9 d. Sufficient for 6 persons. 
Seasonable in April and May. 

SPRING SOUP WITHOUT MEAT. 

Ingredients. — 3 pints of water, 1 
head of lettuce, ] white-heart cab- 
bage, 1 carrot, 1 turnip, 1 onion, 2 
leeks, J head of celery, 1 small cauli- 
flower, 4 ozs. of butter, croutons (or 
small slices) of toasted bread, salt and 
pepper. 

Method. — Cut the flower of the 
cauliflower into small pieces and put 
them aside, cut the tender part of the 
stalk into small pieces. Prepare the 
rest of the vegetables and shred 
them finely, melt the butter in a 
large stewpan, put in the shredded 
vegetables and the stalk of the cauli- 
flower, and cook without browning, 
for 20 minutes. Add to them the 
water, salt and pepper, and cook 
gently until tender (about 1 hour) ; 
20 minutes before serving put in the 
sprays of cauliflower. Cut 2 or 3 
slices of very thin well-browned toast 
into small dice, and put them into 
the tureen. Add any necessary sea- 
soning to the soup, and serve. 

Time. — A bout 1 \ hours. Cost, 10 d, 
to is. Sufficient for 6 persons. 
Seasonable in spring. 

SPRING VEGETABLE SOUP. 

Ingredients. — 3 pints of clear soup, 
2 carrots, 1 turnip, l a cucumber, salt. 

Method. — Scrape the carrots, pare 
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SWEETS, 





SWEETS, 





SQUAB PIE. 

the turnip, but leave the skin on the 
cucumber, as the green has a pleasing 
c.'iect when mixed with the other 
\ egetables. Cut the vegetables (with 
a round cutter sold for the purpose) 
the size and shape of peas, and 
boil them separately in slightly salted 
water until tender, taking care not to 
cook them too much. Drain well, 
add the vegetables to the boiling 
soup, simmer for a few minutes, 
then serve. 

Time. -To prepare and cook the 
vegetables, 1 an hour. Average 
Cost, 25. 4 d. Seasonable in spring. 
Sufficient for 6 persons. 

SQUAB PIE. 

I NtiKKDi knts. — 2 lbs. of neck of 
mutton, 2 lbs. of apples sliced, i lb. 
ot onions sliced, i tablespoon till of 
mushroom ketchup, sugar, salt and 
pepper. 

Method. — Divide the neck into 
1 1 1 lifts, place them in a piedish, and 
season rather well with salt and 
pepper. Add the apples and onions 
in layers, sprinkle with sugar, and 
half (ill the dish with boiling water. 
Hake in the oven, for about hours. 
Hefore serving pour the gravy out at 
the side, skim off all the fat, add the 
mushroom ketchup, season to taste, 
and return to the pie. Serve hot. 
Hake in the oven tor about i] hours. 

Time.— 2 hours. Average Cost, 
2 s'. \(L Sufficient for 5 or 0 persons. 
Seasonable at any timi*. 

STEAK, STEWED. 

Ingredients. — 1 11). of beefsteak. 
/ pint of stock or water, 1 oz. of 
Imtter, r oz. of Hour, 1 onion, 1 
carrot, \ a turnip, pepper and salt. 

Method. — Remove the fat from 
the steak and put it aside until wanted, 
divide the lean into 5 or 0 pieces. 
Cut the vegetables into dice or 
julienne strips, and keep them in 
water until required. Heat tin* butter 
in a stewpan, fry the steak quickly 
until browned on both sides, remove 
it, put in the trimmings of the vege- 
tables and the Hour, fry brown, then 
add the stock or water, and stir until 
boiling. Replace the meat, season to 


STOCK FOR SOUP. 

taste, cover closely, and cook gently 
for about 2 hours. When done, have 
ready the dice or strips of vegetables 
boiled until tender in salted water, and 
the fat of the meat fried and nicely 
browned. Arrange the pieces of steak 
neatly on a hot dish, strain the sauce 
over, place the fat on the top, and 
garnish the base with groups of tlu 
prepared vegetables. 

Time. — From j| to 2 V hours. Aver- 
age Cost, 15. q</. to 15. o </. Sufficient 
for 3 or 4 persons. 

STEAK, STEWED WITH RICE AND 
TOMATOES (Jewish Recipe). 

Ingredients, -i lb. of beefsteak, 
l lb. of tomatoes (preserved ones 
will serve), \ oz. of butter or fat, 2 
ozs. of rice, 1 large onion sliced, 1 
pint of boiling water, sail and pepper. 

Method. --Fry the onion in the 
Imtter or fat until lightly browned. 
Cut the steak into pieces convenient 
for serving, fry them slightly, and 
add the boiling water, a small tea- 
spoonful ot salt, and a little pepper. 
Cover closely, and cook as gently as 
possible from 2! to 3 hours. Wash 
and drain the rice, and add it to the 
preparation, about 1 hour before serv- 
ing. Raw tomatoes should be halved 
and added £ an hour before serving, 
but preserved ones require rather 
less cooking. The stewpan should 
be shaken occasionally, or its contents 
stirred to prevent burning. 

Time. — From 2 1 to 3 hours. Aver- 
age Cost, 15. ()il. to i.s\ W. Sufficient 
for 3 or 4 persons. Seasonable at 
any time. 

STOCK FOR CLEAR SOUP, TO 
CLARIFY. 

The following, is a simple way by 
which any cloudy stock can be clari- 
fied or rendered transparent. Fey I, 
wash, and cut up small the following 
prepared vegetables : — 1 an onion or 
»- a leek, 1 small carrot, a piece of 
celery or some celery leaves; put 
these into a clean and dry stewpan 
with a sprig of thyme and marjoram, 
a sprig or two of tarragon, chervil, 

| () peppercorns, the white am l shell of 
1 an egg (the egg shell must be clean), 
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STOCK FOR JELLY. 


STRAWBERRY ICE CREAM. 


a little lemon-juice, and a teaspoonful 
of vinegar. Stir this with a whisk, 
and add \ to } lb. of finely-chopped 
lean beef, moistened with a little 
colil water, then put in the stock 
to 3 quarts), which should be 
C&jfeand free from fat. Bring it to. 
' V thes'ioil, whilst whisking, remove from 
^the^nre, and let it simmer gently for 
afoeffit 20 to 30 minutes. Season to 
fast* with salt> etc., and strain through 
a Cfjoth. 

Average Cost. — 15. 6(f. per quart. 

STOCK FOR JELLY (Sec Aspic 
Jelly from Calves’ Feet, Gelatine 
Jelly; and Wine Jelly). 

When sweet jelly is required, leinon- 
rind, cloves, bay-leaf, and mace 
should replace the vegetables, herbs, 
and vinegar used in making aspic jelly. 

STONE CREAM. 

Ingredients. — 1 pint of milk, 2 ozs. 
of sugar, 1 heaped-up tablespoonful 
of arrowroot, 3 drops each of essence 
of cloves and almonds, jam, strips of 
angelica, glace cherries. 

Method. — Place a good layer of 
jam at the bottom of a glass dish. 
Mix the arrowroot smoothly with a 
little cold milk, boil the remainder, 
pour it over the arrowroot, stirring 
meanwhjle. Replace in the stewpan, 
add the £ugar, simmer gently for 2 or 
3 minutes, and stir in the flavourings.- 
Stir the mixture occasionally until 
nearly cold, then pour it over the jam, 
and garnish with angelica and cherries. 

Time. — Altogether, about 1 hour. 
Average Cost, 10 d. Sufficient for 


STRAWBERRY CARAMELS. 

Ingredients. — 2 lbs. of best lump 
sugar, 2 ozs. of honey, -} oz. of butter, 
J pint of cream, \ pint of water, 
strawberry essence, cherry-reil colour- 
ing or carmine. 

Method. — Place the sugar in a 
copper sugar boiler or stewpan, add 
the water and when dissolved stii 
in the honey, cream, and butter. 
Boil to the “ crack,” then stir in the 
flavouring essence and colouring in 
gredient, and pour on to an oiled slab. 
When set, cut into small squares b\ 
means of a caramel cutter or buttered 
knife, and wrap each caramel in wax 
paper. 

STRAWBERRY CREAM. 

Ingredients. — 1 lb. of strawberries, 
£ pint of cream, 3 ozs. of castor sugar, 
2 oz. of leaf gelatine, the juice of 1 
lemon. 

Method. — Pick the strawberries, 
and pass them through a fine hair 
sieve. Dissolve the gelatine and 
sugar in 2 tablespoonfuls of water, 
and add the lemoiiTjuice. Strain the 
gelatine, etc., into the strawberry 
puree, add the pream well whipped, 
mix lightly together, and pour into 
fhe prepared mould. Set on ice or 
in a cold place until firm. 

L Time. — From 35 to 40 minutes. 
fAvERAGK Cost, 2s. Sufficient for 1 
medium-sized mould. Seasonable 
from June to August. 

STRAWBERRY FRITTERS (See 
Gooseberry Fritters). 


4 or 5 persons. 

STORE SAUCE. ■ 

Ingredients. — 1 pint of mushfoom 
ketchup, \ pint of walnut ket<$hup, 
pint of port wine, 12 anchovies, 6 
shallots, 2 tablespoonfuls of cayenne. 

Method. — Pound the anchovies 
and shallots, or chop them finely ; 
adil them to the rest of the ingre- 
dients, and boil gently for 1 hour. 
When cold, put the preparation 
into well-corked bottles, and store 
for use. 

Time. — ij hours, Average Cost, 3s. 


STRAWBERRY ICE CREAM. 

Ingredients. — 1 lb. of strawberries 
J pint of cream, J pint of milk, 3 
yolks of eggs, 10 ozs. of castor sugar, 
1 teaspoonful of lemon-juice, carmine. 

Method. — Bring the milk and cream 
to near boiling point, add the beaten 
yolks of eggs, stir by the side of tin 
tire until they thicken, then put in tin 
sugar, and when dissolved strain and 
let the preparation cool. Pass the 
strawberries through a line sieve, mi' 
with the custard, add the lomon-juin 
and carmine gradually until a dee{ 
pink colour is obtained. Then freeze* 
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STRAWBERRY ICE CREAM. 


Time. — About i hour. Average 
Cost, 2 s. to 25. 3c/. Sufficient for 7 
or 8 persons. 

STRAWBERRY ICE CREAM (Another 
Method). 

Ingredients. — 1 lb. of strawberries, 
1 quart of milk, ] gill of cream, 10 ozs. 
of castor sugar, \ oz. of corn Hour, 4 
eggs, the juice of 2 lemons, carmine. 

Method. —Mix the cornilour with a 
little milk, boil the remainder with the 
sugar, add the blended cornilour and 
milk, simmer for 2 or 3 minutes, then 
cool slightly. Beat the yolks of the 
eggs, add them to the contents of the 
stewpan, and stir by the side of the 
lire until the mixture thickens. Strain, 
.add the strawberries, previously re- 
duced to a puree by being passed 
through a tine sieve, the lemon-juice, 
a few drops of carmine, and when cold, 
the cream and well- whisked whites of 
eggs. Then freeze. 

Time. —About. 1 hour. Average 
Cost, 2s. Sufficient for 7 or 8 persons. 

STRAWBERRY JAM. 

Ingredients. — To each lb. of fruit 
allow from 12 to 16 ozs. of preserving 
sugar. 

Method. — Remove the stalks from 
the fruit, put it into a preserving-pan, 
covering each layer thickly with sugar. 
Place the pan by the side of the fire, 
bring the contents slowly to boiling 
point, and stir occasionally. Skim 
well, boil gently until the jam sets 
when tested on a cold plate, taking 
care in stirring to keep the fruit as 
whole as possible. Pour into pots, 
cover with paper brushed over on 
both sides with white of egg, and keep 
in a cool, dry place. 

Time. — A bout 1 hour. Average 
Cost, from 6 d. to M. per lb. 

STRAWBERRY JELLY. 

Ingredients. — 1 lb. of strawberries, 
\ lb. of loaf sugar, 2 ozs. of gelatine, 
the juice of 1 lemon, the whites and 
shells of 2 eggs, a little lemon jelly. 

Method. — Boil the sugar and 1 pint 
of cold water to a syrup, and when 
cool pour it over ^ lb. of strawberries, 
previously picked and crushed to a 


STRAWBERRY SOUFFLE. 


pulp. Cover the basin and let the 
fruit remain thus for \ an hour. Coat 
a mould thinly with lemon jelly, 
decorate tastefully with whole straw; 
berries, and fix them firmly in place 
with a little more jelly. Place the 
gelatine with 1 pint of water ifi a stew- 
pan ; when dissolved add the straw- 
berry preparation and the lemon- 
juice. Let the mixture cool, then stir 
in the whites of the eggs and the shells. 
Whisk until boiling, and strain through 
a jelly-bag or cloth until dear. When 
the preparation is cold and on the 
point of setting, pour it into the pre- 
pared mould, and let it remain on ice 
or in a cool place until firm. 

Time. — About 1 \ hours. Average 
Cost, 15. 9 d. to j.y. 3*/. Sufficient 
for 1 large mould. Seasonable from 
June to August. 

STRAWBERRY MOULD. 

Ingredients. — 1 packet of straw- 
berry pudding powder, 1 pint of milk 
(or 2 tablespoon fuls of Swiss milk and 
1 pint of water), £ oz. of butter, 
sugar to taste. 

Method. — Mix the powder smoothly 
with a little cold milk, boil the re- 
mainder of the milk, add the blended 
milk and powder, and stir until boiling. 
Add the butter, sweeten to taste, boil 
gently for about 5 minutes, then turn 
into a wetted mould, and put aside 
until cold. 

Time. — T o make the mould, about 
20 minutes. -Average Cost, 6 U. 
Sufficient for 4 persons. 

STRAWBERRY SOUFFLE. 

Ingredients. — i pint of straw- 
berry pulp sweetened to taste, \ lb. 
of strawberries cut into dice, 2 ozs. 
of castor sugar, 2 ozs. of line Hour, 
1 }, ozs. of butter, 3 yolks of eggs, 4 
whites of eggs, 1 gill of milk pr 
cream, carmine. 

Method. — Reduce the strawberries 
to a pulp by passing them through a 
hair sieve, and sweeten to taste with 
castor sugar. Melt the butter, stir 
in the Hour, add the milk, boil well, 
then incorporate the sugar and straw- 
berry pulp. Now beat in the yolks 
of eggs separately, brighten the colour 
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STURGEON, BAKED. 


SUCKING PIG, ROASTED. 


by adding a few drops of carmine* 
stir in the strawberries cut into 
dice, and lastly, and very lightly, 
the stiffly-whisked whites of eggs. 
Pour the mixture into a well-but- 
tered mould, and bake in a hot oven 
from 35 to 40 minutes. Serve with 
a suitable fruit syrup or sweet sauce. 

Time. — To bake, from 35 to 40 
minutes. Average Cost, is. 10 d. 
Sufficient for 6 or 7 persons. 

STURGEON, BAKED. 

Ingredients. —2 lbs. of sturgeon, 
salt and pepper to taste, 1 small 
bunch of herbs, the juice of J a lemon, 
j lb. of butter, l pint of white wine. 

Method. — Cleanse the fish thor- 
oughly, skin it, and remove the 
inside. Have ready a large baking- 
dish, lay the fish in it, sprinkle over 
the seasoning and herbs very finely 
minced, and moisten it with the 
lemon-juice and wine. Place the 
butter in small pieces over the whole 
of the fish, put it in the oven, and 
baste frequently ; brown it nicely, and 
serve with its own gravy. 

Time. — From 1 to 1} hours. Aver- 
age Cost, 15. 6d. to 35. 6d. per lb. 
Seasonable from April to September. 

STURGEON CUTLETS. 

Ingredients. — ij lbs. of sturgeon, 
J a teaspoonful of finely-chopped 
parsley, J of a teaspoonful of finely- 
grated lemon-rind, egg and bread- 
crumbs, salt and pepper, fat for fry- 
ing, piquante or tomato sauce. 

Method. — Cut the fish into thin 
slices, flatten them with a cutlet-bat 
or heavy knife, and trim them into 
shape. Add the parsley and lemon- 
rind to the breadcrumbs, and season 
with salt and pepper. Brush over 
with beaten egg, coat carefully with 
the seasoned breadcrumbs, and fry 
in hot fat until lightly browned on 
both sides. Drain free from fat, and 
serve with piquante or tomato sauce 
poured round. 

Time. — T o fry, about 10 minutes. 
Average Cost, from is. 6 < 1 . per lb. 
Sufficient for 6 or 8 persons. Sea- 
sonable, April to September. 


SUBSTITUTE FOR CAPER SAUCE. 

Ingredients. — 1 good tablespoon- 
ful of coarsely-chopped gherkins, » 
pint of white stock, pint of milk, 
i| ozs. of butter, \\ ozs. of hour, 
vinegar, salt and pepper. 

Method. — Melt the butter in a 
stewpan, add the flour, stir and cook 
the mixture for 6 or 7 minutes, then 
add the stock and milk. Simmei 
gently for 10 minutes, season with 
salt and pepper, add vinegar to 
taste, and the prepared gherkins. 
Serve with boiled mutton, or other 
dishes to which caper sauce forms an 
accompaniment. 

Time. — A bout 20 minutes. Aver- 
age Cost, 6d., exclusive of the stock. 

SUBSTITUTE FOR MILK OR CREAM. 

Ingredients. — Allow 1 new-laid 
egg to a breakfastcupful of tea or 
coffee. 

Method. — Beat the egg well, strain 
it into the cup, and add the tea or 
coffee very gradually at first, stirring 
briskly meanwhile. 

SUCCOTASH (American Recipe). 

Ingredients.- -Lima beans; to 1 
pint of beans allow 1 quart of green 
corn, butter, cream, sugar, salt and 
pepper. 

Method. — Cut the corn from the 
cob and shell the beans, put them 
into separate vessels of slightly salted 
boiling water, cook until tender, and 
drain well. Mix them together, put 
them into a stewpan with a lump of 
butter and a little cream, add a 
good pinch of sugar, and a seasoning 
of pepper. <jnd shake gently over 
the lire until thoroughly hot. In 
winter, when the vegetables are div 
and hard, soak both corn and beaus 
for at least 12 hours, then proceed 
as directed above. Canned Lima 
beans and canned corn are also used. 

1 'ime. — About \ an hour. Aver- 
age Cost, is. Sufficient for 7 or 
8 persons. Seasonable from July 
to September. 

SUCKING PIG, ROASTED. 

Ingredients. — A sucking pig, not 
more than 3 weeks old, butter, or 



SUCKING PIG, TO SCALD. 


SUET PUDDING. 


salad-oil to baste with, onion force- 
meat. 

Method. — -Make the forcemeat as 
directed, put it inside the pig, and 
close the opening by means of a 
trussing needle and string. Brush 
the entire surface of the pig with 
salad-oil or wanned butter, wrap it 
in several folds of well-oiled or well- 
greased paper, draw the legs well 
back, tie into shape, and either roast 
or bake the pig for or 3 hours, 
according to its size, ft should be 
thoroughly well basted, and about J 
an hour before the time of serving 
the paper must be removed and the 
pig brushed over with thick cream 
or salad-oil to improve the colour, 
and crisp the surface. Before serving, i 
cut off the head, and split the pig 
down the centre of the back ; lay the 
two halves on a dish, divide the 
head, and place half at each end of 
the dish. 'Hie usual accompaniments 
arc brown and apple sauces, and 
sometimes hot currants ; the latter 
should be prepared the day before. 
To made them plump, they must 
be scalded, and afterwards thoroughly 
dried. Re-heat in the oven betorc 
serving. 

Time. — From to 3 hours. Aver- 
age Cost, from 6 s. to ion. 6 d. Suffi- 
cient for 8 or 9 persons. 

SUCKING PIG, TO SCALD. 

Put the pig into cold water directly 
it is killed ; let it remain for a few 
minutes, then immerse it in a large 
pan of boiling water for 2 minutes, 
lake it out, lay it on a table, and 
pull olt the hair as quickly as possible. 
When the skin looks clean, make a 
slit down the belly, take out the 
<•» trails, well clean the nostrils and 
ears, wash the pig in cold water, and 
wipe it thoroughly dry. lake off 
the feet at the first joint, and loosen 
and leave sufficient skin to turn 
neatly over. If not to be dressed 
immediately, fold it in a wet cloth, 
to exclude the air. 

SUET CRUST. 

Ingredients. — 12 ozs. oi flour, 6 
ozs. of suet, 1 heaped teaspoonful of 


baking-powder, } of a teaspoonful ot 
salt, £ ot a pint of cold water. 

Method. — Free the suet from skin, 
shred it into line flakes, but do not 
chop it. Add the flour to the suet, 
and mix both well together in a 
basin, then add the salt, baking- 
powder, and as much water as is 
necessary to mix the whole into a 
fairly stiff paste. Knead lightly, then 
roll out, and use for any kind of pie 
or pudding intended to be eaten hot. 

Time. 2. | hours. Average Cost, 
$d. Sufficient for 1 large pie. 

SUET CRUST, RICH. 

Ingredien is.— H ozs. ol flour, 3 
ozs. of breadcrumbs, 0 ozs. of suet, 

1 heaped teaspoon tul of baking-pow- 
der, } of a teaspoonful of salt, about 
J pint of water. 

Method. — Free the suet from skin, 
shred and chop it finely. Mix well 
together the flour, breadcrumbs, suet, 
salt, and baking-powder, and add 
water to form a paste solt enough 
to roll out easily, but not sufficiently 
moist to stick to the board and 
rolling pm. This paste makes an ex- 
ceedingly light and easily-digested 
pudding, but in consequence of its 
extreme lightness, it is liable to break 
if turned out of the basin. 

Time. — 2} hours. Average Cost, 
5 d. Sufficient for 1 fair-sized 
pudding. 

SUET FORCEMEAT. 

Ingredients. 2 tablespoonfuls ot 
finely-chopped suet, 4 tablespoonluls 
of breadcrumbs, 1 good dessertspoon- 
ful of finely chopped parsley, \ a 
tcaspoonful of powdered mixed herbs, 

{ ot a teaspoonful of grated lemon- 
! rirnl, 1 egg and a little milk, nutmeg, 
salt and pepper. 

j Method.— Mix all the dry ingre- 
dients well together, add the egg and 
■ sufficient milk to slightly moisten the 
whole, season to taste, and use. 

Time. — 20 to 30 minutes. Aver- 
age Cost, id. to 4 d. 

SUET PUDDING. 

Ingredients. — 12 ozs. of flour, 6 
ozs. of finely-chopped suet, 1 tea- 
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SUET PUDDTNG. 


SUGAR. 


spoonful of baking-powder, } of a 
teaspoonful of salt, cold water. 

Method. — Mix the flour, suet, 
baking-powder, and salt together, and 
add water gradually until a rather 
stiff paste is formed. .Shape it into 
a roll, wrap it in a pudding-cloth, 
which must be previously scalded and 
well dredged with Hour on the inner 
side, and secure the ends with string. 
Put it into boiling water, and cook 
for about 2} hours. .Serve with jam, 
treacle, stewed fruit, or, if preferred, 
good gravy. 

Time. — About 2} hours. Average 
Cost, 6d. Sufficient for 6 or 7 
persons. 

Note . — The above mixture may also be made 
into dumplings, which icqiiire boiling for two 
hours. For savoury dumplings, see Exeter Stew. 

SUET PUDDING (Invalid Cookery). 

Ingredients. — 3 ozs. of finely- 
chopped beef suet, U ozs. of sugar, 
0 ozs. of flour, 1 egg," salt. 

Method. — Mix the suet, flour, 
sugar, and a pinch of salt together, 
and beat and add the egg. Mix well, 
turn into well-greased dariol moulds, 
cover with buttered paper, and steam 
from 50 to bo minutes. Serve with 
honey, jam, or golden syrup. 

Time. — To cook the puddings, from 
50 to 60 minutes. Average Cost, 
3 \d. Sufficient for 3 or t \ persons. 

SUGAR. 

Sugar, like salt, is both an anti- 
septic and a valuable food, as well 
as a useful flavouring ingredient. 
What salt is to meat and vegetables, 
sugar is to all fruits and many farina- 
ceous foods, rendering palatable what 
would otherwise be insipid or uneat- 
able in consequence of extreme sour- 
ness. In very small quantities, sugar 
is frequently used to soften or heighten 
the flavour of ragouts and sauces. 

SUGAR FOR COMPOTES (S v Sugar 
to Boil). 

SUGAR, TO BOIL. 

Although sugar may be boiled, and 
the degree approximately gauged by 
applying certain simple tests, the 


process is greatly simplified by the 

use of a saccharometer. 

The different degrees to which 

sugar is boiled are classed as follows : — 

I. Small Thread. 21 5 0 F. 

Ingredients. — 2 lbs. of loaf 
sugar, 1 pint of water. 

Method. — Dissolve the sugar in 
the water, bring to boiling point, 
and remove the scum. Boil for a 
few minutes, then dip the tip ol 
the forefinger into the syrup and 
apply it to the thumb. If, 011 
immediately separating the linger 
and thumb, the syrup is drawn out 
into a fine thread winch breaks at 
a short distance, the sugar is boiled 
to the small thread (21 5 0 F.). 

II. Large Thread. 217 0 F. 

Boil the syrup a little longer, 
and apply the same test ; if the 
thread can be drawn longer without 
breaking, the syrup is boiled to 
the large thread (217 0 F.). 

III. Small Pearl. 220° F. 

Continue the boiling for a few 

moments and proceed as before. 
When the thumb and forefinger 
may bo separated to a little distance' 
without breaking the thread, the 
sugar is boiled to the small pearl 
( 2 20° F.). 

IV. Large Pearl. 222° F. 

Alter a little further boiling dip 
the forefinger in again, stretch the 
thumb and forefinger as far as 
'possible, and if the thread remains 
unbroken the sugar has been boile 1 
to the large pearl (222 0 F.). 

V. Small Blow. 230° F. 

Boil a little longer, then take a 
skimmer, dip it into ‘the syrup, 
drain it well over the pan, and 
blow through the holes. If small 
bubbles appear on the other side 
of the skimmer, the sugar is boiled 
to the small blow (230° F.). 

VI. Large Blow or Feather. 233 0 F. 

After a moment’s further boil- 
ing repeat the test, and when the 
bubbles appear in much larger 
quantities and fly off the skimmer 
when shaken, like small feathers or 
down, the sugar is boiled to the 
large blow (233 0 F.). 



SUGAR, TO CLARIFY. 


SWARTZUTR. 


\'il. Small Ball. 237° F. 

Now clip the forefinger into a 

basin of cold water, then dip it 
into the sugar, and again quickly 
into the water. When the sugar 
can be rolled between the thumb 
and forefinger into a small ball it 
has reached the stage known by 
that name (237 0 b\). 

VIII. Large Ball. 247 F. 

Continue the boiling and proceed 
as before ; as soon as the sugar ' 
can be formed into a larger and j 
harder ball, if is boiled to the 

large ball (247 0 F.). 

IX. Small Crack. 290° F. 

Boil for a moment longer, then 
dip in the forefinger, and if the ' 
sugar adhering to it breaks with j 
a slight noise, and sticks to the I 
teeth when bitten, it is boiled to | 
the small crack (20 o" F.). 

X. Large Crack. 31 2 J F. 

Boil a little longer, dip the 
forefinger into cold water, then into 
the sugar, and again quickly into 
the water. If the sugar breaks 
short and brittle, and does not stick 
to the teeth when bitten, it is 
boiled to the large crack (312° F.). 

XI. Caramel. 350° Fahrenheit. 

Note . — If the boiling is prolonged beyond this 
stage, the sugar soon begins to acquire a little 1 
colour, which gradually deepens until brown, 
and finally, black, burnt sugar is obtained. 

SUGAR, TO CLARIFY (For Syrup). 

1 ngredients. — 6 lbs. of loaf sugar, 
i quart of water, 2 whites of eggs. 

Method. — Dissolve the sugar in the 
water in a large stewpan, blit do not 
let it become very hot. Beat the 
whites of eggs, pour the warm syrup 
on to them, and return to the stewpan. 
When the syrup boils, add h a gill of 
cold water, repeat 3 times, thus using 
in all h a pint. Now draw the pan 
aside for about 10 minutes, then strain 
by means of a jelly bag or fine muslin, 
and use as required. 

SUMMER SALAD. 

Ingredients. — 2 or 3 lettuces 
shredded, 2 handfuls of mustard and 
cress, 12 radishes sliced, J a cucumber 


sliced, salad dressing (see recipes fo$ 
same). 

Method.— P lace a little salad- 
dressing at the bottom of a salad-bowl, 
put in the lettuce, etc., and serve when 
well mixed. 

SUMMER SQUASH (American Recipe). 

Ingredients. - Young, fresh, tender 
squashes, butter, suit and pepper. 

Meniod. -Wash and dry the 
squashes, do not pare them, but 
cut them into quarters and remove 
the seeds. Put them into slightly 
suited boiling water, and cook gently 
for about 20 minutes, or until tender. 

1 >ruin well, mash, replace in the stew- 
pan with a lump of butter and a season- 
ing of salt and pepper, re-heat and 
serve. 

Time. — A bout an hour. Average 
}d. each. Sdkhcien r, ullow 2 
to 3 for 4 persons. Sexsonaiii.e all t lit* 
year. 

| Note. — The term Squ.oh is loosely used, 
j especially in the United Slates, for 2 «»r \ kinds 
I of gourd, including the pumpkin. 

SWARTZUIR (An old Cape Recipe). 

Ingredients. — 2 or 3 lbs. of neck 
of mutton, 1 onion, r breakfastcuplul 
of white flour, 2 ozs. of tamarinds, 
t pint of boiling water, 6 cloves, 1 
teaspoonful of brown sugar, salt, 
pepper, 2 eggs. 

Method. — Remove the meat from 
the bones and cut it into rather small 
pieces. Place it in a stewpan with the 
onion and 1 pint of cold water. To 
the pint of boiling water add the 
tamarinds, cloves, sugar, and a good 
seasoning of salt and pepper. Cook 
the meat gently for 1 hour, and then 
strain a breakfastcupful of the liquor 
into another stewpan, and to this add 
salt and pepper and the cupitil of Hour. 
Stir over the lire until the dough is 
well cooked, and when cold work* in 
the eggs and form into dumplings no 
lurger than a walnut. To the meat 
add the tamarinds, water, and spices, 
let it boil well, add the dumplings, and 
cook gently for 10 minutes longer. 

Time.-— A bout 2 hours. Average 
Cost, 2s. (>d. to 3s. 6 d. Sufficient 
I for 5 or 6 persons. Seasonable at 
I any time. 
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SWEETBREAD, FRIED. 


SWEET POTATO FRITTERS. 


SWEETBREAD, FRIED. 

Ingredients. — i call’s heart, sweet- 
bread, i pint of white stock or water 
(when water is used, add a little onion, 
carrot, and turnip), i egg, bread- 
crumbs, i oz. of butter or frying-fat. 

Method. — Blanch the sweetbread 
(see Sweetbreads, to Blanch), then 
put it into a stewpan with the stock, 
add seasoning if necessary, and sim- 
mer gently for 40 minutes. Press 
between two plates until cold, then 
cut into slices, brush over with egg, 
coat with breadcrumbs, and fry in the 
butter in a saute-pan, or in a deep 
pan' of hot fat, until lightly browned. 
Drain well, and serve on a folded 
serviette or dish paper, garnished 
with fried parsley. 

Time. — 1 1 hours, after the sweet- 
bread is blanched. Average Cost, 
( nl . Sufficient for 2 or 3 persons. 

SWEETBREADS, BRAISED. 

Ingredients. — A pair of calf’s 
sweetbreads, J pint of stock, 1 small 
onion, 1 small carrot, l a small turnip, 
1 strip of celery, 0 peppercorns, a 
bouquet-garni (parsley, thyme, bay- 
leaf), glaze, 1 croute of fried bread, J 
pint of good gravy, or tomato sauce - . 

Method. — Blanch the sweetbreads 
(see Sweetbreads, to Blanch), slice the 
vegetables, put them into a stewpan 
with the bouquet and peppercorns, 
nearly cover them with stock, adding 
more when required. Wrap the sweet- 
breads in a buttered paper, place’ them 
on the top of the vegetables, put on 
the lid, and cook gently for J of an 
hour. In the meantime, cut a block 
(croute) of bread to lit the dish, and not 
less than 2 inches in thickness. Fry 
in hot fat, drain well, place the sweet- 
breads on the top of the bread, brush 
them over with glaze, pour round the 
gravy or tomato sauce, and serve. If 
preferred, the dish may be garnished 
with little groups of green peas, 
haricots verts, or a macedoine (mixed 
garnish) of vegetables, either placed 
at the four, corners or at intervals 
round the base of the croute. 

. Timi?.- -About 2 an hour, after 
the sweetbreads are blanched. Aver- 
age Cost, qs. to ?s. (xi. -Sufficient 
for 6 or 7 persons. 


SWEETBREADS, FRIED, AND 
SPINACH. 

Ingredients. — A pair of sweet- 
breads, pint of spinach puree, \ pint 
of thick Bechamel sauce, 1 egg, bread- 
crumbs, salt and pepper, £ pint m 
Maderc, Robert, or piquante sauce, 
frying-fat. 

Method.— Prepare and blanch the 
sweetbreads (see Sweetbreads, to 
Blanch), boil them for 10 minutes in 
slightly salted water, and when cool 
cut them into slices \ of an inch in 
thickness. Have the Bechamel sauce 
ready and nearly cold ; season each 
slice with salt and pepper, coat both 
sides with the sauce, and, if possible, 
put them on ice until the sauce sets. 
Now dip the slices into beaten egg, 
coat them very carefully with bread- 
crumbs, and try until lightly browned 
in hot fat. Dish in a circle on a thin 
border ol mashed potato, fill the centie 
with the spinach puree (see Vegetables 
as to method of preparation), pour t In- 
sauce round the base of the dish, and 
serve. 

Time. — A bout 2 hours. Average 
Cost, <\s. Cxi. to 8.9. 6 d. Sufficient 
for () or 7 persons. 

SWEETBREADS. TO BLANCH. 

In whatever form the sweetbreads 
may he subsequently, dressed, thev 
.must be first nlanched, to render 
them white and firm. One hour’s 
soaking, at least, in cold water, is 
necessary to free them from blood, 
and they may with advantage be 
allowed to remain longer. They 
should then be put into a stewpan, 
covered with cold water, and brought 
slowly to the boil, and after 2 or 3 
minutes’ gently cooking, may be 
either transferred to a basin of cold 
water and allowed to remain in it until 
cold, or well washed in cold water and 
pressed between two dishes until cold. 

SWEET POTATO FRITTERS. 

Ingredients. — \ lb. of sweet pota- 
toes, 2 tablespoonfuls of warm butter. 
1 tablespoonful of flour, 1 egg, and a 
Jittle salt, frying-fat, egg and bread- 
crumbs. 

Method.— P repare, boil, and mash 
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SWEET POTATOES, ROAST. 


the potatoes ; add to them the butter, 
tlour, and the egg, and season with salt. 
Form the mixture into small round 
llat cakes, coat them carefully with 
egg and breadcrumbs, fry in hot fat 
until nicely browned, then drain well 
and serve as sweet with sugar and 
ground cinnamon. 

Time.— To fry the fritters, 4 or 5 
minutes. Average Cost, Sd. or gj. 
Sufficient for 4 or 5 persons. Season- 
mile at any time. 

SWEET POTATOES, ROAST. 

Method. — Lay the potatoes in a 
Dutch oven in front of the fire or in a 
hot oven, turning them occasionally 
until cooked. Scrape off the outer 
skin, and cut into pieces, or mash up 
with butter, season, and serve hot. 

SWEET POTATOES, DRIED. 

Method. Pour boiling water over 
the potatoes the night before they are 
wanted. The next day drain and 
peel, boil, and dress with butter. 

SWISS CREAM. 

Ingredients. — ? pint of cream, \ 
pint of milk, } pint of sherry, ) oz. ol 
castor sugar, 1 tablespoon ful of corn- 
flour, 1 lemon, t teaspoonlul ot tinely- 
ehopped pistachios, sponge cake. 

Method. — Cut the cake into i-inch 
thick slices, place them in a deep 
silver or glass dish, and pour over the 
sherry. Mix the corn Hour smoothly 
with a little milk, boil the remainder 
with the thinly-cut lemon-rind, and 
sugar until pleasantly flavoured, re- 
move* the lemon-rind, then add the 
blended cornflour and milk, boil for 2 
or 3 minutes, and let the mixture 
cooi. Whip the cream slightly, add it 
and the lemon-juice to the cornflour 
preparation, ami pour over the sponge 
cake. Sprinkle with the pistachios, 
and serve when perfectly cold. 

Time. — F rom 33 to *40 minutes. 
A\ f.kXgk Cost, i.v. (id. to Ls\ X</., ex- 
< lusive of the cake. Sufficient for 1 
medium-sized dish. # 

SWISS PUDDING. 

Ingredients. — large sour baking 
apples, about 8 ozs. of breadcrumbs, 
brown sugar, butter, (* cloves. 
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SYLLABUB. 


Method. — Pare, core, and slice the 
apples. Cover the bottom of ;i buttered 
piedish with breadcrumbs, add a layer 
of apple, sprinkle with sugar, moisten 
with water, and add one or two cloves 
and a few small pieces ot butter. Re- 
peat until all the materials are used, 
letting the breadcrumbs form the top 
layer. Pour on a little oiled butler, 
cover with a greased paper, and bake 
gently for about [ of an hour. As soon 
as the apples begin to fall remove the 
paper to allow the surface to brown. 

Time. — About $ of an hour, to bake 
the pudding. Average Cost, to < 1 . to i s. 
Sufficient for 4 or 5 persons. 

SWISS ROLL. 

Ingredients. — 4 ozs. of Hour, 4 ozs. 
of butter, 4 eggs, vanilla essence, jam, 
sugar. 

Method.-— Sift and warm the flour, 
beat the butter up with the eggs tor 
20 minutes, flavour with vanilla 
essence' to taste and stir the flour in 
lightly. Spread on a buttered baking 
dish and bake in a moderate oven lor 
about 15 minutes. Divide the pastrv 
into strips; spread over each with 
raspberry or apricot jam, and roll up 
quickly. Dredge with sugar, and let 
cool. 

Time. — A bout r hour. 

Average Com. - is. Sufficient 
for (> persons. 

SYLLABUB. 

Ingredients. — \ pint of sherry or 
Madeira wine, 2 tablespoonfuls of- 
brandy, j pint of cream, 1 white ol egg. 

1 lemon, castor sugar. 

Method. — Remove tlu* rind of the 
lemon, as thinly as possible, put it into 
the sherry, and let it. soak for 1 2 hours. 
When ready, strain and add the cream, 
brandy, lemon-juice, and sugar to 
taste. Peat or whisk the mixture 
briskly, and as the froth forms skim it 
oil, and place it at once in glasses or a 
hair sieve with a basin under it to re- 
ceive tlu* drippings. Let it be made 
several hours before required. 

Time. — A ltogether, 1.8 hours. Aver- 
age Cost, 25. 3 </. Sn-i-.ri 1 n r for 10 
or 1 ? persons. 
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SYRUP FOR WATER ICES. 


SYRUP FOR WATER ICES. 

Ingredients. — 3 lbs. of loaf sugar, 
1 good pinch of cream of tartar, a quart 
of water, the white and shell of 1 egg. 

Method. — Place the sugar, cream of 
tartar, water, the shell and well- 
whisked white of egg in a copper sugar- 
boiler or stewpan, boil until reduced 
to a syrup, then strain ; when cool, 
use as required. 

Average Cost.— 8 < 7 . Sufficient for 
1 quart. 


TAMARIND SAUCE (Indian Recipe). 

Ingredients. — Ripe tamarinds, cas- 
tor sugar. 

Method. — Pack the fruit compactly 
in a (ire-proof jar, sprinkling each layer 
lightly with sugar, and cover closely. 
Cook in a cool oven until tender, then 
rub through a line sieve, and put into 
jars. Fasten securely so as to com- 
pletely exclude the air, and store for 
use. 

Time. — 2 or 3 hours. Cost, uncer- 
tain. Sufficient for 1 jar. 

TAPIOCA CREAM. 

Ingredients. — ij- ozs. of French 
crushed tapioca (sold in packets), 2 
ozs. of castor sugar, t quart of milk, 
2 tablespoon fills of thick cream, 4 yolks 
of eggs, the thinly-cut rind of \ a lemon, 

1 bay-leaf, } a small pot of red-currant 
jelly, an equal quantity of lemon or 
wine jelly. 

Method. — Mix and dissolve the 
jellies, and when cool pour the pre- 
paration on the bottom of a border 
mould, and let it set. Bring the milk, 
bay-leaf, and lemon-rind to the boil, 
and sprinkle in the tapioca. Cook 
gently for about \ an hour, then add 
the sugar, beaten yolks of eggs, and 
stir until the mixture thickens. Re- 
move* the bay-leaf and lemon-rind, 
and when cool stir in the stiltly- 
whipped cream, and pour the mix tine* 
into the prepared mould. 


Time. — From 1 j to i£ hours. Aver 
age Cost, 15. 6 d. to 15. 8r/. Suffjciev 
for 1 large mould. 

TAPIOCA CREAM SOUP. 

Ingredients. — 1 quart of uhili 
slock, or half stock and half milk 
{ pint of cream, the yolks of 3 eggs 

1 tablespoonful of line sago or crushe< 
tapioca, salt and pepper. 

Method. — 'Hie stock should h 
well flavoured, otherwise it must b 
simmered with a little onion, carrot 
cehry, and herbs, and then straine< 
for use. Bring the stock to' boilin 
point, sprinkle 111 the sago, or whateve 
is used in its place, and stir and coo 
until it becomes transparent ; thei 
let the soup cool slightly. Mix th 
yolks of the eggs and the cream to 
gether (} of a pint of milk may b 
substituted when it is not convenien 
to use cream), add to the soup am 
stir till it thickens ; it should have th 
consistency of single cream. When 
thicker soup is desired, mix a ten 
spoonful ot (lour or cornflour with 
little milk, and add it to the soup a 
the same time as the sago. Season t 
taste, and serve. 

Time. — 20 to 30 minutes. Avfrag 
Cost, about 9 il., not including th 
stock, Sufficient for 8 persom 
Seasonable at any time. 

TAPIOCA OR SAGO PUDDING. 

Ingredients. — 1 pint of milk, 
tablespoonfuls of tapioca or sago, 
tablespoon ful of sugar, or to tast< 

2 eggs (optional), nutmeg, salt. 

Method. — B oil the milk, sprinkl 

in the tapioca or sago, stir unt 
boiling, and simmer gently until i 
becomes clear, stirring occasional!) 
Add the sugar and a good pinch <. 
salt, and when a little cool, the egg- 
beaten. Pour into a greased pi< 
dish, and bake in a slow oven !< 
about I an hour. 

TimtC — About 1 hour. Averag 
Cost, $tl. Sufficient for 4 or 
persons. 

TARRAGON VINEGAR. 

Ingredients. - -Tarragon, vinegar 

Method. — Tarragon leaves h 



TARTARE SAUCE. 


TARTLETS, GRANVILLE. 


tended lor this purpose should be 
gathered on a dry day about the end 
of July, just before the plant begins 
to bloom. Remove the stalks, bruise 
the leaves slightly, put them into a 
wide necked bottle, and cover them 
with vinegar. Cover closely, so as 
to completely exclude the air, and 
let the bottle stand in a cool, dry 
place for 7 or 8 weeks. Now strain 
the liquid through line muslin until 
it is quite clear, put it into small 
bottles, cork tightly, and store them 
in a cool, dry place. 

TARTARE SAUCE. 

Ingredients.— ] pint ol mayon- 
naise sauce, i tablespoonful of chopped 
gherkin or capers, J a teaspoonful | 

ol very tin el y-c hopped shallot (this | 
may be omitted). j 

Method.— Stir the gherkin and 
shallot lightly into the mayonnaise, 
and use as required. 1 

Time. — 25 minutes altogether. 
Average Cost, 5c/. to jd. 

TART, OPEN, OF STRAWBERRY, 

OR OTHER PRESERVE. 

Ingredients. — Trimmings ol pull 
paste, any kind of jam. 

Method. — Butter a tart-pan of 
the usual shape, roll out the paste to 
the thickness of J of an inch, and line 
the pan with it, prick a lew holes 
at the bottom with a fork to prevent 
the paste rising and blistering, and 
bake the tart in a brisk oven from 
10 to 15 minutes. Let the paste 
cool a little ; then iill it with preserve, 
place on it a few stars or leaves, 
which have been previously cut out 
of paste and baked, and the tart is 
ready for table. By making the tart 
in this manner, both the flavour and 
the colour of the jam are preserved, 
which would be spoiled. were it baked 
in the oven on the paste, and less 
jam is required. 

Time. — 15 to 20 minutes to bake. 

TARTLETS, BALMORAL. 

Ingredients. — 1 oz. of butter, 1 
of castor sugar, \ oz. of cake- 
crumbs, £ oz. of glace cherries cut 
into small dice, £ oz. of candied peel 


; finely shredded, j oz. of corn Hour or 
potato Hour, 1 egg, short crust paste. 

Method. — Make the paste as 
directed, and line 12 patty-pans. 
Cream the butter and sugar until 
thick and white, stir in the yolk of 
the egg, add the cakecruinbs, cherries, 
peel, and cornflour. Whip the white 
of egg stiffly, stir it in lightly, and fill 
the patty-cases with the preparation. 
Cross 2 narrow strips of paste on the 
top of each tartlet, and bake for 
about 20 minutes in a moderate oven. 

Iimk. —To prepare and bake, irom 
1 to 1 1 hours. Average Cost, is. id. 
Sufficient for 12 small tartlets. 

TARTLETS, FILBERT. 

Ingredients. — Short crust or rough 
pull paste, 3 ozs. of filberts, 1 oz. of 
ground almonds, 3 ozs. of castor sugar, 
i oz. of cornflour, 4 yolks of eggs, 
\ gill of cream or milk. 

Method. — Blanch and peel the nuts 
and chop them finely. Mix the corn- 
flour smoothly with the milk, and 
stir it over the fire until it thickens. 
Cream the yolks of eggs and sugar 
together until thick and smooth, add 
the prepared nuts and almonds, then 
stir in the cornflour and milk. Put 
the mixture into 12 patty-pans lined 
i with paste, fix 2 thin strips of paste 
! across each tartlet, brush over with 
1 milk, and dredge with castor sugar. 
Bake in a moderate oven for about 
20 minutes. 

Time. — A bout 40 'minutes. Aver- 
agf; Cost, 9 d. or 10 d., exclusive of 
the paste. Sufficient for 12 tartlets. 

TARTLETS, GRANVILLE. 

Ingredients. — Flaky or short crust 
paste, 3 ozs. of castor sugar, 2 ozs. 
of butter, 2 ozs. of currants cleaned 
and picked, 1 oz. of ground rice, 

1 oz. of finely-shredded candied peel, 
3* ozs. of cakecruinbs, 1 oz. of desic- 
cated cocoanut, 2 whites of eggs, 1 
tablespoon fill of cream, lemon essence, 
transparent icing. 

Method. —Cream the butter and 
sugar together until thick and smooth, 
add the currants, ground rice, peel, 
cakecruinbs, cream, 4 or 5 drops 
of lemon essence, and lastly, the 
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TARTLETS, PARISIAN. 


TEA BREAD, 


stiffly-whipped whites of eggs. Line 
1 8 small oval tartlet moulds with 
paste, fill them with the preparation, 
and bake from 15 to 20 minutes in a 
moderate oven. When cool, mask 
the Martlets with icing, and sprinkle 
them with desiccated cocoanut. 

Time. — T o bake, from 15 to 20 
minutes. Average Cost, is., exclu- 
sive of the paste. Sufficient for 18 
tartlets. 

TARTLETS, PARISIAN. 

Ingredients. — Short crust, 3 ozs. 
of butter, 3 ozs. of castor sugar, 2 
ozs. of cakecrumbs, 1 oz. of corn- 
flour, 1 oz. of ground almonds, 2 
small eggs, 2 i.iblespoonfuls of cream, 
1 dessertspoonful of lemon-juice, | a 
teaspoonful of ground cinnamon. ~ 

Method. — Cream the butter and 
sugar well together until thick and 
smooth, add the eggs separately, and 
beat well. Mix the cream and corn- 
flour smoothly together, stir the 
ingredients into the mixture, add the 
ground almonds, cakecrumbs, cinna- 
mon, and lemon- juice, and mix well 
together. Line 12 tartlet-moulds with 
paste, Till them with the preparation, 
and bake in a moderate oven from 
15 to 20 minutes. When about 
baked, dredge them well with castor 
sugar. 

Time. —30 to 40 minutes. Aver- 
age Cost, 1 od., exclusive of the 
paste. Sufficient for 12 tartlets. 


TARTLETS, POLISH. 

Ingredients. — Pulf paste trim- 
mings, raspberry and apricot jam, 
chopped pistachios, grated cocoanut. 

Method. - Roll the paste out 
thinly, cut it into 2 \ inch squares, 
moisten each corner, fold them over 
to meet in the centre, and cover 
the join with a small round of paste. 
Bake in a moderately hot oven for 
about 15 minutes. When cold place 
a little jam at each corner, and 
sprinkle cocoanut on the raspberry 
jam, and a little (indy-chopped pista- 
chio nut on the apricot jam. 

Time. — T o bake, from 10 to 15" 
minutes. 
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TARTLETS, ST. CLOUD. 

Ingredients. — Short paste crust, 
puff paste or puff paste trimmings, 
\ lb. of greengage jam, castor sugar, 
vanilla sugar, \ gill of cream, glace 
cherries, angelica. 

Method. — Line the patty-pans with 
short paste, brush the edges lightly 
over with beaten egg or water, anil 
sprinkle with castor sugar. Fill them 
with jam, and bake in a moderately 
hot oven from 10 to 15 minutes. 
Roll the puff paste out to about ’ 
of an inch or less in thickness, and 
; stamp out some rings fully an inch 
less in diameter than the tartlets. 
Brush them over with milk, turn 
the wet side on to the castor sugar, 
and place on the baking-sheet squared 
side upwards. Bake in a quick oven ; 
when cold, place the rings of paste 
on the tartlets, and fill the centre 
with cream, stiffly-whipped am 
sweetened with vanilla sugar. Plac( 
half a glace cherry in the centre o 
! each, and insert a few strips of leave: 

I cf angelica to complete the decoration 
I Time. — A bout i\ hours. Avkragi 
Cost, 15. 4 d. to is. 6 d. Sufficient 
for 8 or 9 tartlets. 

TEA BREAD. 

Ingredients. — 2 lbs. of flour, } 
lb. of butter, £ lb. of sugar, J oz. 
of salt, \\ ozs. of yeast, i J- pints ol 
milk and water, 4 yolks of eggs. 

Method. — Make the milk and watei 
hike- warm, turn it into a convenient - 
sized basin, dissolve the yeast and 
2 ozs. of the sugar in it, stir in J 
lb. of flour, cover over with a clean 
cloth, and stand aside in a warm 
place for 20 minutes. While this n 
standing, weigh the remainder of the 
flour on to the board, rub the butter 
into it with the hands, then make a 
bay, add the other 2 ozs. of sugar, 
the yolks of eggs, and the salt in 
fine powder, and then, if the ferment 
is ready, put it into the bay, wet up 
into a smooth paste, give it a good 
kneading, then cover over with a clean 
cloth and leave it to prove. When 
well proved, divide up into pieces 
about 2 ozs. in weight, and form 
them into various shapes — twists, 



TEA CREAM. 


crescents, scrolls, rosettes, or any 
other fancy shape may suggest. As 
these are formed, set them on to a 
clean tin, cover them over and leave 
to prove. When well proved, wash 
them over with a beaten-up egg, 
and bake in a moderately warm oven 
to a nice colour. 

These rolls are very much appre- 
ciated for afternoon tea, tennis and 
warden parties, and are an excellent 
adjunct to coffee cut up into slices 
and dried in the oven as rusks. 

Time. — A bout 2 hours. Average 
Cost, is. $d. Sufficient for 30 to 
40 rolls. 

TEA CREAM. 

Ingredients. — 1 oz. of good tea, 

'I oz. of gelatine, \ pint of milk, \ 
pint of cream, sugar to taste. 

Method. — Bring the milk to boil- 
ing point, pour it over the tea, let it 
infuse for 20 minutes, then strain 
and add half the cream. Dissolve 
the gelatine in a little boiling water, 
strain it into the cream, and sweeten 
to taste. Whip the remainder of 
the cream stiffly, stir it into the 
tea, etc., when sufficiently cool. Pour 
into a mould rinsed with cold water, 
and let set. 

Time. — About 1 hour. Average 
Cost, 2s. Sufficient for 4 or 5 
persons. 

TEA CREAM ICE. 

Ingredients. — } pint of strong 
lea, i pint of custard (ste Custard 
tor Cream Ices), 1 tablespoonful of 
fhiek cream, 2 ozs. of castor sugar. 

Method. — Strain the tea, add the 
aigar, and let it eool. Prepare the 
ustard according to the recipe, add 
the tea, when cool stir in the cream, 
nid freeze in the usual way. 

Time. — 30 to 35 minutes. Average 
ost, is. 2d. Sufficient for 7 or 8 
arsons. 

TEA ICE CREAM, AMERICAN. 

Ingredients. — 2 tablespoon fuls of 
try tea, I pint of milk, X pint of 
team, 6 ozs. cf castor sugar, 4 whole 
-ggs, 1 inch of vanilla pod. 

Method. — B ring the milk and 


tea-cakes. 

vanilla pod to boiling point, iiiluse 
for a few minutes, then pour it over 
the tea ; allow it to remain closely 
covered for 5 minutes, and strain. 
Beat the eggs well, add the castor 
sugar, and continue the beating until 
perfectly smooth, then stir in the 
prepared tea. Put this mixture into 
a stewpan. and stir by the side of 
the lire until it thickens. Strain into 
a basin ; when cool, add the stiffly- 
whipped cream and freeze in the 
u ual way. 

T t mk. — F rom 35 to 40 minutes. 
Average Cost, is. 0 d. Sufficient 
for 7 or 8 persons. 

TEA, TO MAKE. 

In order to make good tea it is 
necessary that the water should be 
quite boiling, but it must on no 
account . be water that lias boiled 
for some time, or been previously 
boiled, cooled, and then re-boiled. It 
is a good plan to empty the kettle 
and refill it with fresh cold water, 
and make the tea the moment it 
reaches boiling point. Soft water 
makes the best tea, and boiling 
softens the water, but after it lias 
boiled for some time it again becomes 
hard. When water is very bard, 
a tiny pinch of carbonate of soda 
may be put into the teapot with the 
tea, but it must be used very sparingly, 
otherwise it may impart a very un- 
pleasant taste to the beverage. Tea 
is better made in an earthen than a 
metal pot. One good tcaspoonful of 
tea will be found sufficient for two 
small cups, if made with boiling 
water and allowed to stand 3 or 4 
minutes; longer than this it should 
never be allowed to stand. The 
delicate flavour of the lea. may lie 
preserved, and injurious eflects avoided 
by pouring the tea, after it has stood 
3 or 4 minutes, into a clean teapot 
which has been previously heated. 

TEA-CAKES. 

Ingredients. — 2 lbs. of flour, J 
a teaspoonlul of salt, \ lb. of butter 
or lard, 1 egg, l oz. of distillery 
yeast, warm milk. 

Method. — Put the flour, which 


509 



TERRAPIN STEW. 


TEA-CAKES, SMALL. 


should be perfectly dry, into a basin, 
mix with it the salt, and rub in the 
butter or lard ; make a bay, pour in 
the yeast, dissolve* in a little warm 
milk, add the egg, and then sufficient 
warm milk to make the whole into 
a smooth paste, and knead it well. 
Let it rise near the fire, and when 
well risen form it into cakes ; place 
them in tins, let them rise again 
before placing them in the oven, and 
bake from a -}■ to J an hour in a 
moderate oven. These cakes are also 
very nice with the addition of a few 
currants and a little sugar to the 
other ingredients, which should be 
put in after the paste is moistened. 
The cakes should be buttered and 
eaten hot as soon as baked ; but, 
when stale, they are very nice split 
and roasted ; or, if dipped in milk, 
or even water, and covered with a 
basin in the oven till hot, they will 
be almost equal to new. 

Time. — j to \ an hour. Average 
Cost, io d. Sufficient to make 8 
tea-cakes. 

TEA-CAKES, SMALL. 

Ingredients. — 2 teacupfuls of Hour, 
1 teacupful of ground rice, ij ozs. 
of moist sugar, 2 ozs. of butter, 2 
ozs. of lard or dripping, 2 eggs, lemon 
to taste. 

Method. —M elt the butter and 
lard, beat well, and add the mixture 
to the flour and rice ; then put in the 
eggs and sugar, well beating them 
together with a wooded spoon, and 
using a little milk if necessary to 
give the proper consistency ; then 
bake in small cakes on a tin in a 
quick oven. 

Time. — 15 minutes. Average Cost, 
yd. Sufficient for 12 or 14 small 
(jtea-cakes. 

TEA-CAKES, TO TOAST. 

Method. — Cut each tea-cake into 
3 or 4 slices, according to its thick- 
ness ; toast them on both sides before 
a nice clean lire, and as each slice is 
done, spread it with butter on both 
sides. When a cake is toasted, pile 
the slices one on the top of the other, 
cut them into quarters, put them on 


a very hot plate, and send the cakes 
immediately to table. As they arc 
wanted, send them in hot, 1 or 2 
at a time, for they spoil if allowed to 
stand unless kept in a muffin-plate 
over a basin of boiling water. 

TEAL, ROASTED. 

Ingredients. Teal, butter for 

basting, good brown gravy, orange 
savoury sauce, watercress, lemons. 

Method. — Pluck, draw, and truss 
the teal for roasting. Brush them 
over with hot butter, and roast 
before a clear lire from 25 to 30 
minutes, basting frequently. Serve 
011 a hot dish, garnish with water- 
cress and quarters of lemon, and send 
the sauce to table in a sauceboat. 

Time. — F rom 25 to 30 minutes. 
Average Cost, from 2s. each. Sea- 
sonahlk from October to March 15th ; 
best after the frost has set in. 

TENCH, BAKED. 

Ingredients. — 1 tench, 3 ozs. ol 
butter or fat, 2 shallots finely chopped, 

2 lemons, i pint of white sauce, 1 
tablespoonful of coarscly-chopped 
gherkin, salt and pepper. 

Method. — Scale and clean the lisli 
thoroughly, remove the gills, which 
are always muddy, then sprinkle 
the fish liberally with lemon-juice, 
and put it aside for 1 hour. Melt the 
butter in a baking-disli, put in the 
fisli, and baste it well, sprinkle with 
salt and pepper, and add the shallots. 
Cover the fish with a greased paper, 
and bake gently from 25 to 35 minutes, 
according to size. Make the sauce as 
directed, add the gherkin, and a 
tablespoonful of lemon-juice, and 
season to taste. Serve the fisli with 
the sauce poured over. 

Time. — About \ an hour. Average 
Cost, uncertain, tench being seldom 
offered for sale. Sufficient for 2 or 

3 persons. Seasonable from Novem- 
ber to March. 

TERRAPIN STEW (American Recipe). 

Ingredients. — 1 large terrapin, * 
pint- of cream, J pint of sherry, J 
pint of water, the yolks of 3 hard- 
boiled eggs, 1 1 tablespoonfuls of 



TERRAPIN, TO BOIL. 


TIPSY CAKE. 


butter, i teaspoonful of lemon-juice, 

1 teaspoonful of salt, of a teaspoon- 
jul of mixed cayenne, ground mace, 
pepper, and allspice. 

Method. — Cut the* meat of the 
terrapin into small pieces, place in a 
stewpan, add the water, butter, salt, 
mixed spices, and liquor drained 
from the shell, and simmer for 20 
minutes. Pass the yolks of eggs 
through a line sieve, mix with them 
the cream, add the lemon-juice and 
sherry, and mix the whole with the 
contents of the stewpan. Make thor- 
oughly hot and serve. 

Time. — To re-heat the terrapin, 
about } an hour. Average Cost, 
:s. (d. to 1 os., according to season 
and locality. Sufficient for 3 per- 
sons. Seasonable. — O btainable all 
the year. 

TERRAPIN, TO BOIL (American 
Recipe). 

Ingredients. — Terrapins and water. 

Method. —-The terrapins are either 
killed by plunging them into boiling 
water like lobsters, or, after cutting 
off the head, the body is soaked in 
cold water for about \ an hour, and 
afterwards boiled from \ an hour to 

2 hours, according to size and age. 
When sufficiently cooked, the legs can 
be broken with a slight pressure and 
the shell will separate easily. The 
liver, gall, bladder, and sand-bag must 
be taken away, also the head when 
not cut off before cooking, and the 
film surrounding the eggs. What 
remains is edible, and the water in 
the shell should be preserved. 

THICK SOUP (for Sickroom). 

Ingredients. — lb. of gravy beef, 
f pint of water, 2 tablespoonfuls of 
nltnond Hour or gluten Hour, 1 table- 
spoonful of cabbage cooked and 
chopped, 1 tablespoonful of cream, 
salt to taste. 

Method. — Cut the meat into small 
pieces, and simmer it in the water 
lor if hours. Strain, replace in the 
stewpan, add the almond Hour or 
gluten Hour mixed smoothly with a 
little cold water, and stir until boil- 
ing. Stir and cook gently for about 
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10 minutes, add the cabbage and 
cream, and season to taste. 

Time. — 2 hours. 

THRUSH, TO ROAST. 

Ingredients. — Thrush, butter for 
basting, gravy, watercress, croutes. 

Method. — After trussing the birds 
cover each breast with well-buttered 
paper instead of bacon, which would 
impair the delicate flavour of the 
birds. Place them side by side on a 
skewer, baste well with hot butter, 
and roast before a clear fire lor about 
10 minutes, basting almost continu- 
ously with butter. Serve on croutes, 
garnish with watercress, and semi 
the gravy to table separately. 

Time. — To roast the birds, about 
1 o minutes. Average Cost, uncertain, 
thrush being seldom sold. Allow 2 to 
each person. 

THYME AND LEMON THYME. 

Both these species belong to the 
natural order Labiatac. or mint tribe. 
The leaves of the Thymus vulgaris 
possess a highly aromatic flavour, 
and should be sparingly used. Lemon 
thyme, or Thymus citriodorus, is a 
trailing evergreen of much smaller 
growth than the ordinary common 
kind, and is remarkable for its smell, 
which closely resembles that of the 
rind of a lemon, hence ifs distinctive 
name. 

TIPPAREE JELLY. 

Ingredients. — Tipparco pod (Cape 
gooseberries), sugar, lemon-juice. 

Method. — Wipe the pods, cover 
them with cold water, simmer gently 
until soft, then drain through a jelly 
bag, but do not squeeze the pulp. 
Measure the liquor ; to each pint add 

1 lb. of sugar and 1 dessertspoonful 
of lemon-juice, and simmer gently for 

2 an hour, skimming meanwhile. Pour 
the jelly into prepared moulds, or into 
jars if not required for immediate use. 

Time. — A bout 2 hours. Average 
Cost, uncertain. 

TIPSY CAKE. 

1 ngkkdi ents.-- 8 sponge cakes, rasp- 
berry jam, i pint of boiled custard, 
.} pint of sherry. 
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TIPSY PUDDINGS. TOAST, DRY, TO MAKE. 


Method. — Split the cakes, spread 
on a good layer of jam, replace the 
halves, arrange them compactly in a 
dish, giving them as far as possible 
the appearance of one large cake. 
Pour over the sherry, and let them 
soak for i hour. Make the custard 
as directed, and, when cool, pour it 
over. The cake may he garnished 
with cherries, angelica, chopped pista- 
chios, or baked almonds. 

Ti me.— A bout 1 1 hours. Average 
Cost, is. <></. Sufficient for 6 or 7 
persons. 

TIPSY PUDDINGS. 

Ingredients. — 3 ozs. of flour, 3 
ozs. of castor sugar, 3 eggs, 3 or 4 
tablespoonfuls ol rum, desiccated 
cocoanut. 

Method. —Beat the eggs and sugar 
together until thick and smooth, and 
stir in the flour as lightly as possible. 
( oat <) or 7 well-buttered dariol 
moulds thickly with castor sugar, till 
Inein three-quarters full witli the 
mixture, and bake in a moderately 
hot oven. When cooked, baste them 
with rum sweetened to taste, sprinkle 
lightly with cocoanut, and serve cold. 

Time. — About jo minutes. Aver- 
age Cost, 9 d. Sufficient for o or 
7 persons. 

TOAD-IN-THE-HOLE. 

Ingredients. — 1 lb. of beef-steak 
(cut up small), 4 ozs. of Hour, \ pint 
of milk, 1 egg, salt, dripping. 

Method. — Mix the flour, milk, egg, 
and a little salt into a smooth batter. 
Put into a Yorkshire pudding tin 
sullicient dripping to form a thin 
layer when melted, pour in about { 
of the batter, and bake until .set. 
Then add the meat, season it with 
salt and pepper, pour in the remainder 
of the batter, bake quickly until it 
has risen and set, and then more 
slowly until sufficiently cooked. Serve 
in squares arranged neatly over- 
lapping ear'll other on a hot dish. 

Time. — To hake, about 1 hour. 
Average Cost, is. 3 d. to is. $d. 
Sufficient lor 3 or 4 persons. Sea- 
sonable at any time. 


TOAD-IN-THE-HOLE (Preserved 
Meat). 

Ingredients. — 1 lb. of beef or 
mutton, 4 ozs. of Hour, 1 egg, \ pint 
of milk, l a teaspoonful of salt,” drip- 
ping. 

Method.— Cut the meat into 6 or 
8 slices. Make a smooth batter ot 
the Hour, egg, salt, and milk, aiul 
let it stand for half an hour. In .1 
Yorkshire pudding tin melt sufficient 
dripping to form a layer on the 
bottom, pour in about } of the batter 
and bake until slightly set. Season 
the pieces of me&t well with pepper, 
and also a little salt if necessarv, 
place them in the tin, pour in the 
remainder of the batter, and bake m 
a hot oven for 2 5 or 30 minutes, 01 
until the batter is sufficiently browned. 

Time. — 40 minutes. Average Com 
kW. Sufficient for 5 persons. 

TOAST CURRIED (Chafing Dish 
Cookery). 

Ingredients. — 1 sandwich leal, 
curry or mulligatawny paste, and 
anchovy or bloater paste. 

Method. — Cut 4 slices from the 
sandwich loaf, not too thin, and 
toast them in front of a clear fire , 
trim off the crusts and butter each 
slice ; then spread with a mixture 
composed of equal proportions of 
curry or mulligatawny and anchovy 
or bloater paste. Cut the prepared 
toast into fingers, place it in a hot 
chafing dish to heat it : the toast is 
then ready to serve. 

Tim e. — 10 minutes. Average Cost, 
Gd. Sufficient for 3 or 4 persons. 
Seasonable at any time. 

TOAST, DRY, TO MAKE. 

Method. — To made dry toast pro- 
perly a great deal of attention is 
required ; much more, indeed, than 
people generally suppose. Never 
new bread for making any kind «>! 
toast, as it is moist and tough, and, 
in addition, is very extravagant. 
Procure a loaf of household bread 
about two days old ; cut off as main 
slices as may be required, not quit** 
j of an inch in thickness ; trim oil 
the crusts ami ragged edges, put the 
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Shallots, Mushrooms, Teek, Parsnip, Horse-radish, Carrots, Sen-kale, 
C ucumber, Sorrel, Tarragon, Celery, Mustard, Cress. 


VEGETABLES, 



i. Spinach C routes. 2. Vegetable Marrow with Sauce. 3. Globe Artichokes. 




TOFFEE, RASPBERRY. 


TOAST, HOT BUTTERED. 


bread on a toasting-fork, and hold 
it before a very clear tire. Toast it 
carefully until the bread is nicely 
coloured, then turn it and toast the 
other side, but do not hold it so 
close to the lire that it blackens. 
Dry toast should be made more 
gradually than buttered toast, as its 
best feature is its crispness, and 
this cannot be attained unless the 
process is slow, and the bread is 
allowed gradually to colour. Toast 
diould never be made long before 
it is wanted, as it soon becomes 
tough unless placed on a fender in 
front of the fire. Directly each piece 
is ready, it should be put into a 
rack or stood upon its edges and sent 
quickly to table. 

TOAST, HOT BUTTERED, TO MAKE. 

Method. — A loaf of household 
bread about z days old answers for 
making toast better than cottage 
bread, the latter not being a good 
shape and too crusty for the purpose. 
Cut as many nice even slices as may 
l>e required, rather more than a \ 
inch in thickness, and toast them 
before a very bright , fire without 
allowing the bread to blacken, which 
spoils both the appearance and Havour 
of toast. When both sides are nicely 
loloured, put the toast on a hot plate ; 
'h vide some good butter into small 
pieces, place these on the toast, set 
tins before the fire, and when the 
butter is just beginning to melt 
spread it lightly over the toast. 

1 1 ini off the crust and ragged edges, 
divide each round into 4 pieces, and 
si-nd- the toast quickly to table. 
Some persons cut the pieces of toast 
-•cross from corner, thus making the 
pieces of a three-cornered shape. 
Soyer recommends that each slice 
should be cut into pieces as soon as 
it is buttered, and when all are ready, 
that they should be piled lightly on 
the dish they are intended to be 
■served on. He says that by cutting 
through 3 or 4 slices at a time all the 
butter is squeezed out of the upper 
ones, while the bottom one is swim- 
ming '“n fat liquid. It is highly 
essential to use good butter for making 
this dish, 
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TOAST WATER (For Invalids). 

Ingredients. — 1 crust of bread, 1 
pint of cold water. 

Method. — Toast the bread very 
brown and hard, but do not burn 
it, or it will impart a disagreeable 
tlavour to the water. Put it into 
a jug, pour over it the cold water, 
let it soak for 1 hour, then strain ami 
use. 

Time. — 1 hours. 

TOFFEE. 

Ingredients. — 1 lb. of loaf sugar, 

pint of water, a pinch of cream of 
tartar, lemon essence or other flavour- 
ing. 

Method. — Put the water and sugar 
into a sugar-boiler or stewpan, stir 
occasionally until dissolved, bring to 
the boiling point, and add the cream 
of tartar. Boil to the “ little crack ” 
degree (310°), pour into an oiled 
tin, allow it to cool slightly, then 
mark off into diamonds or squares 
with a knife, and when cold divide 
into sections thus formed. 

TOFFEE, COCOANUT. 

Ingredients. — | lb. of granulated 
sugar, h lb. of Demerara sugar, j lb. 
of desiccated cocoanut, .f- lb. of glu- 
cose, 1 V gills of water, llavouring 
essence. 

Method. — Dissolve the sugar in 
the water, add the glucose, and boil 
to the “ little crack " degree (see 
Sugar, to Boil). Remove the stew- 
pan from the fire, stir in the cocoanut, 
and boil to the “ large crack ” (see 
Sugar, to Boil). Add a few drops 
of llavouring essence, and pour on 
to oiled or buttered tins. 

TOFFEE, RASPBERRY. 

Ingredients. — 1 lb. of sugar, 1 
gill of cold water, a few drops of 
cochineal, a few drops of raspberry 
essence, a pinch of cream of tartar. 

Method. — Dissolve the sugar in 
the water, then add the cream of 
tartar, bring to boiling point, skim 
carefully, and boil to the “ large 
crack ” (see Sugar, to Boil). Remove 
the stewpan from the fire, stir in the 
cochineal and raspberry essence, and 
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TOFFEE, RUSSIAN. 


TOMATO SALAD. 


pour into an oiled or buttered tin. 
Let it harden stiffly, then mark olf 
into sections, and divide them when 
cold. 

TOFFEE, RUSSIAN. 

Ingredients. — J lb. of loaf sugar, 
2 pint of cream, flavouring essence. 

Method. — Dissolve the sugar in 
the cream, stand the stewpan in a 
bain-marie or tin of boiling water, 
and stir and cook until the mixture 
thickens and leaves the sides of the 
pan. Remove from the fire, stir in 
the flavouring essence, pour on to 
oiled or buttered tins, and when cold 
cut into squares. 

TOFFEE, WALNUT. 

Ingredients. — 2 lbs. of golden 
syrup, 1 lb. of walnuts, 1 tablespoon- 
ful of glucose, a good pinch of car- 
bonate of soda. 

Method. -- Blanch the walnuts, 
break them into small pieces or chop 
them coarsely, and dissolve the car- 
bonate of soda in a small quantity 
of hot water. Bring the syrup slowly 
to boiling point, add the glucose, 
and boil to the “ little crack ” degree 
( see Sugar, to Boil). Now draw the 
stewpan aside, stir in the prepared 
walnuts and carbonate of soda, and 
at once pour on to an oiled or but- 
tered tin. When sufficiently set, 
mark into sections, and when perfectly 
cold, divide and wrap each piece in 
wax paper. 

TOMATO AND ARTICHOKE SALAD. 

Ingredients. — Tomatoes, cooked 
artichoke bottoms (tinned ones will 
serve), mayonnaise sauce. 

Method. — Split the artichoke bot- 
toms in halves, and slice the tomatoes. 
Arrange neatly in a salad-bowl or dish, 
pour over a little sauce and serve. 

TOMATO AND LENTIL SOUP. 

Ingredients. — 2 pints of stock or 
water, 1 pint of milk, \ pint of lentils, 
2 ozs. of lean bacon or ham, i£ ozs. 
of butter, t oz. of flour, 1 lb. of toma- 
toes (fresh or preserved), 1 onion, r 
carrot, J a turnip, 1 small leek, a 
bouquet-garni (parsley, thyme, bay- 


leaf), 12 peppercorns, 2 cloves, salt 
and pepper. 

Method. — Wash and soak the len- 
tils for 12 hours, and drain well 
before using. Slice all the vegetables, 
and cut the bacon into dice. Melt 
the butter in a stewpan, put in the 
ham and all the vegetables, excepi 
the tomatoes, and cook slowly for i\ 
few minutes, then add the tomatoes 
and lentils, cover closely, and steam 
the contents of the stewpan for 15 
or 20 minutes. Add the stock or 
water, bouquet-garni, peppercorns, and 
cloves, and simmer for 3 hours, or 
until the lentils are tender. Strain, 
return to the saucepan, and when 
boiling add the milk. Mix the flour 
smoothly with a little stock or milk, 
and add it to the boiling soup. Stir and 
simmer for a few minutes to 'cook the 
flour, then season to taste and serve. 

Time. — 4 to 4] hours. Avkragi 
Cost, ii d. to 15., without the stock. 
Sufficient for 5 or 6 persons. Sea- 
sonable at any time. 

TOMATO AND ONION PIE (Vege- 
tarian Dish). 

Ingredients. — 2 Spanish onions, 2 
lbs. of firm tomatoes, breadcrumbs, 
butter and seasoning. 

Method. — Peel the onions, cover 
them with boiling water, let them 
remain for at least 2 hours, then 
drain and dry thoroughly, and cut 
them into slices. Heat up 1 oz. ol 
butter in a frying-pan, and fry the 
onions until lightly browned. Slice 
the tomatoes, place them in alternate 
layers with the onion into a buttered 
piedish, sprinkling each layer lightly 
with salt and pepper, and liberally 
with breadcrumbs. Cover the whole 
with a good layer of breadcrumbs, 
add a few small pieces of butter, 
and bake in a moderately hot oven 
for about i hour. 

Time. — Altogether, 4 hours. Aver- 
age Cost, is. 6 d. to is. gd. Suffi- 
cient for 4 or 5 persons. 

TOMATO AND ONION SALAD. 

Ingredients. — 6 tomatoes sliced, 
1 liitge onion, salad dressing. 

Method. — Boil or bake the onion 



TOMATO ASPIC. 


TOMATOES, DEVILLED. 


until three-parts cooked. When cold, 
chop it not too coarsely, sprinkle it 
over the sliced tomatoes, add a 
little salad dressing, then serve. 

TOMATO ASPIC. 

Ingredients. — \ pint °f tomato 
pulp, {- oz. of gelatine (previously 
soaked in water), J gill of aspic, and 
i tablespoonful of meat glaze. 

Method. — Put the above named 
ingredients in a saucepan over the 
tire, stir until it boils, season to 
taste with salt and a pinch of cayenne 
pepper, strain the aspic through a 
doth or fine sieve, and use as directed. 

Time. — 20 minutes. Average Cost, 
about 1 6. 3</. 

TOMATO CHUTNEY. 

Ingredients. — 6 lbs. of ripe toma- 
toes, 3 lbs. of sour cooking apples, 40ZS. 
of salt, 8 ozs. of brown sugar, 3 pints of 
vinegar, 6 cloves of garlic, 0 ozs. of 
ground ginger, 1 oz. of mustard-seed. 

Method.— Scald the tomatoes, re- 
move the skin, cut them into slices, 
and put them into an earthenware 
cooking-pot with the vinegar, salt, 
and apples previously peeled, cored, 
and chopped finely. When the fruit 
is soft, rub the whole through a 
sieve, add the sugar, ginger, and 
mustard-seed, also the garlic (chopped 
linely), and boil the whole gently 
lrom \ to 4- of an hour. Pour the 
contents of the cooking-pot into a 
jar, cover it, and let it stand in a 
warm place for about 3 days. Bottle 
the chutney for use, cork up tightly, 
and exclude the air. Sultanas or 
preserved ginger are sometimes added 
to the above. 

TOMATO SALAD. 

Scald, drain, and peel the tomatoes, 
and, when quite cold, slice them 
rather thinly. Arrange them neatly 
on a dish, sprinkle them lightly 
with salt and pepper, and moisten 
slightly with salad-oil and vinegar. 

tomatoes and spinach. 

Ingredients.— Tomatoes, spinach 
puree, croutes of fried bread, salt 
and pepper. 
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Method. — R emove some of the 
pulp and juice from the tomatoes, 
fill the cavities with spinach puree 
highly seasoned with salt and pepper, 
and bake in a moderately hot oven 
until the tomatoes are soft. Serve 
011 the croutes. 

Time. — To bake the tomatoes, about 
10 minutes. Average Cost, 2d. to 
2 \d. each. Seasonable at any time. 

TOMATOES, BAKED. 

Ingredients. — 8 to 10 tomatoes, 
pepper and salt to taste, 2 ozs. of 
blitter, breadcrumbs. 

Method. — Take the stalks otf the 
tomatoes, cut them in halves, and 
put them info a deep baking-dish 
with a seasoning of pepper and salt 
and butter in the above proportion. 
Cover the whole with breadcrumbs ; 
drop over these a little clarified 
butter, bake in a moderate oven from 
20 minutes to \ an hour, and serve 
very hot. This vegetable, dressed 
as above, is an exceedingly nice ac- 
companiment to all kinds of roast 
meats. The tomatoes, instead of 
being cut in half, may be baked 
whole, but they will take rather longer 
time to cook. 

Time. — 20 to 30 minutes. Suffi- 
cient for 5 or 6 persons. Season- 
able in August, September, and 
October, but may be obtained all the 
year round. 

TOMATOES, DEVILLED. 

Ingredients. — 5 or 6 firm toma- 
toes, 2 ozs. of butter, the yolks of 2 
hard-boiled eggs, 2 tablespoonfuls of 
vinegar, l a teaspoonful of made 
mustard, 1 saltspoonful of salt, 1 
saltspoonful of sugar, a good pinch 
of cayenne, 2 raw eggs, butter for 
frying. 

Method.— Slice the tomatoes, place 
them in a saute-pan containing a 
little hot butter, and let them cook 
very slowly for a few minutes. Mix 
the hard-boiled yolks and 2 ozs. of 
butter together, stir in the vinegar, 
add the mustard, salt, sugar, and 
cayenne, and turn the whole into a 
small stewpan. When thoroughly hot, 
beat and add the eggs, and stir until 
the mixture thickens. Place the 
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TOMATOES, PICKLED. 


TOMATO SANDWICHES. 


tomatoes on a hot dish, pour the 
sauce over, and serve. 

Time. — A bout £ an hour. Average 
Cost, is. 3d. to is. 6d. Sufficient 
for 4 or 5 persons. Seasonable at 
any time. 

TOMATOES, PICKLED. 

Ingredients. —S mall firm tomatoes, 
spiced vinegar, moist sugar. 

Method. —Prepare the vinegar as 
directed, and to each quart add 1 
dessertspoonful of sugar. Pack the 
tomatoes loosely in a large jar, cover 
them with boiling vinegar, and put 
on a, close-fitting lid or plate to keep 
in the steam. Tie down to completely 
exclude the air. This pickle will only 
keep for a short time. 

TOMATOES, SAVOURY [See Tomatoes, 
Baked, Tomatoes, Stuffed, Toma- 
toes, Stuffed, with Mushrooms, and 
similar Recipes). 

TOMATOES, STEWED. 

Ingredients. — 8 tomatoes, about 
4 pint of good gravy, thickening of 
butter and flour, cayenne and salt 
to taste. 

Method. — Take out the stalks of 
the tomatoes, put them into a wide 
stewpan, pour over them the above 
proportion of good brown gravy, and 
stew gently until they arc tender, 
occasionally carefully turning them 
that they may be equally done. 
Thicken the gravy with a little butter 
and flour worked together on a plate, 
let it boil for 10 minutes after the 
thickening is added, then serve. 

Time. — From 20 to 25 minutes. 
Average Cost, from 4k. per lb. 
Sufficient for 4 persons. Season- 
able all the year. 

TOMATOES, STUFFED. 

Ingredients. — 6 medium-sized 
tomatoes, 6 croutons of fried or toasted 
bread, 1 heaped tablespoonful of finely- 
chopped lean cooked ham, \ a table- 
spoonful of breadcrumbs, 1 small tea- 
spoonful of, grated cheese (preferably 
Parmesan), 1 teaspoonful of finely- 
chopped mushrooms, \ a teaspoonful 
of finely-chopped parsley, 1 very small 


onion finely chopped, \ an oz. of 
butter, 1 tablespoonful of brown 
sauce (about), browned breadcrumbs, 
salt and pepper. 

Method. — Remove the stalks of t lu- 
tomatoes, and scoop out a little of the. 
pulp. Mix together all the above in 
gredients, except the brown sauce and 
browned breadcrumbs, in a small stew- 
pan over the fire, adding gradually 
sufficient brown sauce to slightly 
moisten the whole. Season to taste, 
fill the tomatoes with the preparation, 
sprinkle 011 the top of each a few 
browned breadcrumbs, and bake them 
in a moderate oven for about f $ 
minutes. Serve on the croutons, which 
should be round, and slightly largci 
than the tomatoes. 

Time. — A ltogether, about J an hour. 
Average Cost, 15. 3 d. to 15. (></. 
Sufficient for 5 or 6 persons. Season- 
able at any time. 

TOMATOES, STUFFED, WITH MUSH- 
ROOMS. 

Ingredients. — 6 medium-sized 
tomatoes, 2 tablcspoonfuls of finely- 
chopped mushrooms, 1 tablespoonful 
of breadcrumbs, of a teaspoonful oi 
finely-chopped parsley, 1 very small 
onion finely chopped, 6 croutons ol 
fried or toasted bread, browned bread- 
crumbs, 1 oz. of butter, salt and 
pepper. 

Method. — Remove the stalks of the 
tomatoes, and scoop out a little of the 
pulp. Melt the butter in a small stew- 
pan, add to it all the ingredients except 
the browned breadcrumbs, and stir 
over the fire until thoroughly mixed. 
Fill the tomatoes with the preparation, 
sprinkle on a few browned bread- 
crumbs, bake in a moderate oven for 
10 or 15 minutes, and serve on tin- 
croutons. 

Time. — Altogether, 30 minutes. 
Average Cost, is. 6 d. to is. yd. 
Sufficient for 5 or 6 persons. Season- 
able at any time. 

TOMATO SANDWICHES. 

Ingredients. — Ripe, firm tomatoes, 
creamed butter, white or brown bread, 
lemon-juice or vinegar, salt and pepper. 

| Method. — Pour boiling water over. 
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TOMATO SAUCE. 


the tomatoes, let them remain im- 
mersed for 2 minutes, then drain and 
cover with cold water. Allow them 
to become quite cold, dry well, remove 
the skins and slice thinly. Season 
with salt and pepper, and sprinkle with 
lemon-juice or vinegar, sparingly or 
otherwise, according to taste. Have 
ready some thin slices of bread and 
butter, stamp out some rounds of suit- 
able size, place slices of tomato between 
2 rounds of bread, and press well to 
make the parts adhere firmly together. 
Serve on a daintily-covered dish gar- 
nished with small salad or watercres. 

TOMATO SAUCE. 

Ingredients. — i lb. oi tomatoes, 2 
shallots, 1 bay-leaf, t sprig of thyme, 
10 peppercorns, 1 oz. of butter, 2 ozs. 
of lean ham, 1 tablespoonful of vinegar. 

Method. — Melt the butter in a 
stewpan, add the ham cut small, ami 
the shallots chopped. Cook over the 
fire, but do not brown. Now add the 
seasoning, herbs, peppercorns, and to- 
matoes sliced, stir altogether, and boil 
for about 20 minutes, or until well re 
duced. Pass the sauce through a tammy 
cloth, warmup, season, and serve. 

Time. — From 30 to 35 minutes. 
Average Cost, yd. to Sd. 

TOMATO SAUCE (Another Method). 

Ingredients. — 2 lbs. of tomatoes, 
} pint of good stock, 1 small onion 
sliced, a bouquet-garni (parsley, thyme, 
bay-leaf), 1 oz. of butter, \ oz. of flour, 
sugar, salt and pepper. 

Method. — - Halve the tomatoes, 
squeeze out the juice, strain and put it 
aside. Put the prepared tomatoes 
into a stewpan, add the stock, onion, 
bouquet-garni, and a little salt and 
pepper, simmer very gently for i hour, 
then pass through a fine sieve. Melt 
the butter, stir in the fiour, cook for 2 
or 3 minutes, then add the tomato pulp 
and as much of the strained tomato- 
juice as may be necessary to obtain the 
desired consistency. Add a pinch of 
sugar, season to taste, make thoroughly 
hot, and serve. 

Time. — About ij hours. Average 
Cost, 8 d, to iod., in addition to the 
stock. 


TOMATO SOUP. 


TOMATO SAUCE (Another Method 
for Vegetarian Dish). 

Ingredients. — 4 or 6 tomatoes, J 
oz. of butter, \ oz. of Hour, 1 pint of 
water, seasoning. 

Method. — Prepare the tomatoes as 
in the preceding recipe, or peel and 
quarter them, removing the core and 
pips before they are cooked. Make J 
pint of melted butter with the above 
ingredients, add the tomatoes and the 
seasoning, give the mixture one boil, 
and serve. Some persons like to add 
a flavour of onion, which should be 
cooked with the tomato and then 
removed. 

Time . — \ an hour. Average Cost, 
(xL to 8 d.“ 

TOMATO SOUP. 

Ingredients. — 1 quart of second 
stock or water, 2 lbs. of tomatoes, 
either fresh or tinned, 2 ozs. ol lean 
ham (this may be omitted when using 
stock), i oz. of butter, 1 tablespoonful 
of tine sago, 1 onion, 1 carrot, or 
bouquet-garni (parsley, thyme, bay- 
leaf), salt, pepper, castor sugar. 

Method. — Slice the tomatoes, onion, 
and carrot ; cut the ham into small 
dice cubes. Melt the butter, add to 
it the ham, carrot, and onion, fry for 5 
minutes, put in the tomatoes and 
herbs, and cook for 1 5 minutes longer. 
Pour in the stock or water, and cook 
gently until the vegetables are tender, 
then rub the ingredients through a 
wire sieve. Return the soup to the 
stewpan, and when boiling sprinkle 
in the sago and cook until it becomes 
transparent. Season to taste, add a 
good pinch of sugar, and serve. Crou- 
tons, or small slices of fried or toasted 
bread, should be served separately. 

Time. — About 1 . hour, Average 
Cost, 9 d. to iotf., without the stock. 
Sufficient for 6 persons. Seasonable 
at any time, but more especially in 
summer. 

TOMATO SOUP (without meat)* 

Ingredients. — 2 lbs. of fresh to- 
matoes, 1 Spanish onion, a small bunch 
of mixed herbs, 3 pints of water, salt 
and pepper, 1 oz. of crushed tapioca 
or semolina, 2 ozs. of butter. 
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TONGUE, ROILED. 


TRANSPARENT SOUP. 


Method. — Peel and slice the onion, 
cut the tomatoes into small slices. 
Fry the onion a nice light brown in the 
butter, add the tomatoes, and fry 
them a little, then put in the water and 
the bunch of herbs. Allow all to 
cook till tender, rub through a hair 
sieve, return to the stewpan, season 
to taste, with salt and pepper. When 
boiling, gradually add the tapioca oi 
semolina, and cook for 10 minutes 
longer. Serve with small croutons of 
fried bread. 

Time. — i hour. Average Cost, 
in. 3d. to is . yd. S eason ablp; at any 
time. Sufficient for 6 persons. 

TONGUE, BOILED. 

Ingredients. — 1 tongue, a bunch of 
savoury herbs, water. 

Method. — In choosing a tongue as- 
certain how long it has been dried or 
pickled, and select one with a smooth 
skin, which denotes it being young and 
tender. If a dried one and rather 
hard, soak it at least for 12 hours 
previous to cooking it ; if, however, 
the tongue is fresh from the pickle, 
2 or 3 hours will be sufficient for it to 
remain in soak. Put the tongue into 
a stewpan with plenty of cold water 
and a bunch of savoury herbs, let it 
gradually come to a boil, skim well, 
and simmer very gently until tender. 
Peel off the skin, garnish with tufts 
of cauliflower or Brussels sprouts, 
and serve. Boiled tongue is frequently 
sent to table with boiled poultry, 
instead of ham, and is preferred by 
many. If the tongue is to be served 
cold, peel it, fasten it down to a piece 
of board by sticking a fork through the 
root, and another through the top to 
straighten it. When cold, glaze it, 
put a paper ruche round the root, and 
garnish with tufts of parsley. 

Time. — A large smoked tongue, 4 to 
4 \ hours; a small one, 2\ to 3 hours. 
A large, unsmoked tongue, 3 to 3 J 
hours; a small one, 2 to ci hours. 
Average Cost, for a moderate-sized 
tongue, 5 s. to 6s. 6 d. 

TONGUE, CURRIED (Tinned Food). 

Ingredients. — 1 tin of sheep’s 
tongues or the remains of an ox tongue, 


-J- pint of curry sauce, well boiled rice, 
lemon- juice. 

Method. — Remove the tongues care- 
fully from the tin, strip off the skin, 
and slice rather thinly. Make the 
sauce as directed, put in the sliced 
tongue, and when thoroughly im- 
pregnated with the ilavour of the 
sauce, serve either surrounded or 
accompanied by the rice. 

Time. — About an hour. Average 
Cost, is. 3d. Sufficient for 4 persons. 

TONGUES, TO CURE. 

Ingredients. — For a tongue of 7 
lbs., 1 oz. of saltpetre, \ oz. of black 
pepper, 4 ozs. of sugar, 3 ozs. of juniper 
berries, 0 ozs. of salt. 

Method. — Rub the above ingre- 
dients well into the tongue, let it re- 
main in the pickle for 10 or 14 days, 
then drain it, tie it up in brown paper, 
and have it smoked for about 20 days 
over a wood fire. It may be boiled 
without smoking if liked. 

Time. — From 10 to 14 days, to re- 
main in pickle ; to be smoked 24 days. 
Average Cost, for a medium-sized 
uncured tongue, 3s. 6d. 

TRANSPARENT PUDDINGS. 

Ingredients. — 3 yolks of eggs, 2 
ozs. of castor sugar, 2 ozs. oi butter, 
apricot jam. 

Method. — Cream the butter and 
sugar together until thick and smooth, 
then add each egg separately, beating 
meanwhile. Place a layer of this 
preparation in the bottom of 6 well- 
buttered dariol moulds, add to each a 
dessertspoonful of apricot jam, and 
cover with the remainder of the mix- 
ture. Steam from 20 to 25 minutes, 
let them cool slightly before turning 
them out, to lessen the probability 
of their breaking, and serve with cus- 
tard sauce. 

Time. — A bout so^ninutes. Average 
Cost, yd. Sufficient for 4 or 5 
persons. 

TRANSPARENT SOUP. 

Ingredients. — 4 lbs. of knuckle of 
veal, 2 ozs. of blanched almonds finely 
chopped, 1 4- ozs. of vermicelli crushed, 
1 blade of mace, salt and pepper, 3 
quarts of water. 
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TREACLE CANDY. 


TRIFLE. 


Method. — Cut the meat into small 
pieces, break up the bones, put both 
into a large stirring jar and add the 
water, prepared almonds, mace, and a 
little salt and pepper. Cook slowly 
on the stove or in the oven until re- 
duced to half the original quantity, 
then strain. When cold, remove every 
particle of fat, boil up the stock, 
sprinkle in the vermicelli, simmer 
gently for io or 15 minutes, then 
season to taste, and serve. 

Time. — To prepare the stock, 8 
hours. Average Cc.st, js. gd. Suffi- 
cient for 8 persons. Seasonable at 
any time. 

TREACLE CANDY. 

Ingredients. — 1 pint of treacle, 
} lb. of brown sugar, 2 ozs. of butter, 
1 tablespoonful of vinegar, 1 teaspoon- 
f ill of carbonate of soda. 

Method. — Place the treacle, sugar, 
butter, and vinegar in a large stewpan, 
boil until a few drops will harden im- 
mediately when dropped into cold 
water, then stir in the carbonate of 
soda, previously dissolved in a little 
hot water. Pour at once into an oiled 
or buttered tin, turn the edges in as 
they cool, and as soon as the whole can 
be handled, pull it until white, draw it 
into sticks, and cut into short lengths. 

TREACLE PUDDING. 

Ingredients. — r lb. of Hour, 8 ozs. 
of finely-chopped suet, 2 ozs. of bread- 
crumbs, treacle, the grated rind of 1 
lemon, 1 teaspoonful of baking-powder, 
salt. 

Method. — - Mix the flour, suet, 
baking-powder, and a good pinch of 
salt together, and form into a stiff 
paste with cold water. Divide it into 
two equal portions ; with one line the 
basin, from the other portion cut off 
sufficient paste to form the lid, and roll 
the remainder out thinly. Put a layer 
of treacle in the basin, sprinkle 
liberally with breadcrumbs, and lightly 
with lemon-rind. From the rolled-out 
paste cut a round sufficiently large 
to rather more than cover the treacle, 
etc., in the basin, moisten the edges 
of it with water, and join them care- 
fully to the paste lining the basin. 


Now add another layer of treacle, 
breadcrumbs, and lemon-rind, and 
cover with pastry as before. Repeat 
until the pudding basin is full, then 
cover with a greased paper, and steam 
for 2 \ hours. 

Time. — From 2 $ to 3 hours. Aver- 
age Cost, i.s\ Sr ffici knt for 8 or 9 
persons. 

TREACLE TOFFEE. 

Ingredients. — 1 pint of treacle, 2 
ozs. of brown sugar, 1 oz. of butter, 
\ a gill of vinegar, J a teaspoon ful of 
carbonate of soda, essence of almonds. 

Method. — Place the sugar in a 
sugar-boiler or stewpan, pour on the 
vinegar, and when dissolved add the 
treacle and boil to the “ large ball ” 
degree (ire Sugar, to Boil). Remove 
the pan from the lire, add the soda 
dissolved in a little hot water, the 
butter, almond essence to taste, boil 
to the “ little crack ” degree, and pour 
into an oiled or buttered tin. When 
partially set, mark into bars or squares, 
and when quite firm break into sections. 

TRIFLE. 

Ingredients. — 4 sponge cakes, 6 
macaroons, 12 ratafias, 2 ozs. of 
almonds, boiled (blanched and 
shredded), the grated rind of J a 
lemon, k pint of custard, £ pint of 
cream, 2 white > of eggs, castor sugar, 
raspberry or strawberry jain, pint 
of sherry, glace cherries, angelica. 

Method. - -Make the custard as 
directed, and let it become quite cold. 
Cut the sponge cakes into rather thick 
slices, spread 'half of them with jam, 
cover with the remainder, and arrange 
them alternately with the macaroons 
and ratafias in a glass dish. Pour over 
the wine, adding a little more if neces- 
sary to soak them thoroughly, sprinkle 
on the lemon-rind, add the almonds, 
and cover with the custard. Mix the 
cream and whites of eggs together, 
whip stiffly, sweeten to taste with 
castor sugar, pile lightly on the top 
of the custard, and garnish with 
halved cherries and strips of angelica. 

Time. — About 1 h hours. Average 
Cost, 35. to 3s. OcC Sufficient for 7 
or 8 persons. 


TRIFLE. 


TRIFLE (Another Way). 

Ingredients. — 18 Savoy biscuits, 
12 ratafias, raspberry jam, J pint of 
boiled custard, i wineglass of sherry, 
2 tablespoonfuls of milk, t oz. of 
blanched and shredded almonds, 2 
whites of eggs, castor sugar. 

Method. — Make the custard as 
directed, and let it cool. Spread jam 
on half the biscuits, cover with the 
others, and arrange them with the 
ratafias compactly on a glass dish. 
Mix the sherry and milk together, pour 
it over the biscuits, stick in the shreds 
of almonds, and let the preparation 
soak for 1 hour. Then pour over 
the custard, pile the stiffly-whisked, 
sweetened whites of eggs on the top, 
and serve. 

Time. — About z\ hours. Average 
Cost, is. gd. to 2s!" Sufficient for 6 
or 7 persons. 

TRIPE AND ONIONS. 

Ingredients. — 2 lbs. of dressed 
tripe, 2 large onions, \ pint of milk, 
£ pint of water, 1 tablespoonful of 
flour, 1 teaspoonful of salt and pepper. 

Method. — Cut the tripe into 3-inch 
squares, put them into a stewpan, 
cover with cold water, bring to boiling 
point, and strain. Replace the tripe, 
add the milk, water, and salt, boil up, 
put in the thinly-sliced onions, and 
simmer for 3 hours. Twenty minutes 
before serving have the flour mixed 
smoothly with a little milk, pour it into 
the stewpan, stir until boiling, and 
simmer for 15 minutes. Season to 
taste, and serve. 

Time. — About 3 1 hours. Average 
Cost, is. 8 d. Sufficient for 4 or 5 
persons. 

TRIPE, FRICASSEE OF. 

Ingredients. — 1| lbs. of dressed 
tripe, 2 Spanish onions cut into dice, 
£ a teaspoonful of finely-chopped 
parsley, 1 oz. of butter, 1 oz. of flour, 
salt and pepper, milk. 

Method. — W ash and dry the tripe, 
cut Tt into pieces about inches square, 
place them in a stewpan, and cover 
witn qual Darts of milk and water. 
Add a nrtle salt and pepper, and when 
boiling, put in the onions and parsley. 


TRIPE, STEWED. 


and simmer gently. Knead the but- 
ter and flour smoothly together, and 
add it, in small pieces, to the contents 
of the stewpan when they have cooked 
1 hour. Stir until the flour becomes 
smoothly mixed with the milk, con- 
tinue cooking for about J of an horn- 
longer, then season to taste, and serve. 

Time. — About 2 hours. Average 
Cost, \s. 5 d. Sufficient for 3 or 4 
persons. Seasonable at any time. 

TRIPE FRIED. 

Ingredients. — 2 lbs. of dressed 
tripe, 3 tablespoonfuls of flour, about 
J pint of milk or water, salt and 
pepper, dripping. 

Method. — Mix the milk and flour 
into a smooth batter, adding a little 
more milk if the batter is too stiff 
to run readily from the spoon, and a 
liberal seasoning of salt and pepper. 
Cut the tripe into 3-incli squares, dip 
them into the batter, and fry them 
until crisp and brown in a little hot 
dripping in a frying-pan. Onions 
sliced and fried are frequently served 
as an accompaniment to this dish. 

Time. — About \ an hour, to prepare 
and fry. Average Cost, 15. (xl. 
Sufficient for 4 or 5 persons, 

TRIPE SOUP. 

Ingredients. — J lb. of tripe, 1 pint 
of milk, 1 pint of stock or water, 1 
small onion, 1 clove, 1 oz. of butter, 
\ oz. of flour, salt and pepper. 

Method. — Wash the tripe, blend 
and drain it, and cook it in the milk 
and stock or water, with the onion and 
clove, for an hour or till tender ; then 
mince the tripe finely, and add it to the 
broth. Melt the butter, stir in the 
flour, dilute with 1 gill of milk, stir 
till it boils, and add to the soup. Boil 
for 10 minutes longer, season slightly, 
and serve. 

Time. — ii hours. Average Cost, 
7d. or M. 

TRIPE, STEWED (Invalid Cookery). 

Ingredients . — \ lb. of tripe, } pint 
of milk, 1 oz. of flour, 1 finely-chopped 
onion.-^pepper and salt. 

Method. — Cover the tripe with cold 
water, bring it to boil, drain well, and 
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TRIPE, TO DRESS. 


TRUFFLES WITH SAUCE. 


nit into i -inch squares. Replace it in 
the stewpan, add the milk, onion, and a 
seisoning of salt and pepper, bring to 
the boil, and simmer very gently for 2 
hours. Ten minutes before serving, 
ldd the Hour mixed smoothly with a 
little cold milk, stir until boiling, sim- 
mer for 5 minutes longer, and serve. 

1 'ime. — 2 \ hours. Average Cost, 
1 o</. 

TRIPE, TO DRESS. 

I ngredients. — Tripe, water. 

Method. — The paunch is always 
emptied and cleansed in the slaughter- 
house, and seldom offered for sale 
in an entirely untrimmed condition. 
When bought in its natural state, 
it must be repeatedly washed, and 
afterwards boiled for ten hours or 
more, during which time the water 
should be changed at least three times. 

TROUT, BAKED. 

Ingredients. — 2 trout, veal force- 
meat, 3 ozs. of butter, 1 oz. of Hour, 

1 dessertspoonful of capers, 1 teaspoon- 
iul of lemon-juice, \ a teaspoonful of 
anchovy- essence, pepper and salt. 

Method. — Clean, scale, empty, and 
dry the Hsh. Make the forcemeat as 
directed, put it inside the trout, and 
sew up the openings. Place the fish 
m a baking-tin or dish with 2 ozs. 
<>l butter, and bake in a moderate 
oven for about \ an hour, basting fre- 
quently. Fry the flour and the rest 
of the butter together, and when 
die fish is ready remove it to a hot dish, 
and strain the liquor in the baking- 
dish on to the flour and butter. Stir 
until it boils and becomes smooth, 
dien add the capers, lemon-juice, 
anchovy essence, and season to taste. 
Simmer for 2 or 3 minutes, then pour 
over the fish, and serve. 

Time. — 1 hour, altogether. Aver* 
age Cost, is. to 2s. per lb. Sufficient 
for 5 or 6 persons. Seasonable from 
February to September. 

trout, boiled. 

Ingredients. — 2 medium -sized 
frout, £ pint of melted butter, 1 table- 
spoonful of coarsely-chopped gherkin, 
salt and pepper. 


Method. — Empty and wash the 
trout, barely cover them with hot, 
but not quite boiling, salted water, 
and simmer gently from m to 12 
minutes, according to size. Have 
the sauce ready, add the gherkin, 
season to taste, pour over the Hsh, 
and serve. 

Time. — From 10 to \i minutes. 
Average Cost, 15. to is. per lb. 
Sufficient for 3 or 4 persons. 

TRUFFLE SAUCE. 

Ingredients. — 3 large truffles, 1 
gill of brown sauce, 1 gill of tomato 
sauce, 1 teaspoonful of anchovy 
essence, \ oz. of fresli butter, about 1 
glass of sherry. 

Method. — Chop the truffles finely, 
put them in a small stewpan, cover 
with sherry, add 1 gill of brown sauce 
and 1 gill of tomato sauce, boil for a few 
minutes, finish with a teaspoonful of 
anchovy essence, and the fresli butter. 

Time. — F rom 15 to 20 minutes. 
Average Cost, is. to is. id. 

TRUFFLES. 

Ingredients. — Truffles, buttered 
paper. 

Method. — Select some fine truffles, 
and wash and brush them in several 
waters until not a particle of sand or 
grit remains. Wrap each truffle in 
buttered paper, and bake in a hot oven 
for quite 1 hour ; take oil the paper, 
wipe the truffles, and serve. 

Time. — To bake the truffles, 1 hour. 
Average Cost, 6s. to 10s. per lb. 
Seasonable from November to March. 

TRUFFLES WITH ITALIAN SAUCE. 

Ingredients. — 10 fresh truffles, l 
tablespoonful of minced parsley, 1 
minced shallot, salt and pepper to 
taste, 2 ozs. of butter, 2 tablespoonfuls 
of good brown gravy, the juice of \ a 
lemon, cayenne to taste. 

Method. — Wash the truffles, cut 
them into slices about the size of a 
penny piece, then put them in a 
saute-pan, with the parsley, shallot, 
salt, pepper, and 1 oz. of butter. Stir 
them over the lire, that they may all 
be equally done (about 10 minutes will 
suffice), then add a tablcspoonful of 
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TURBOT AU GRATIN. 


TURKEY, BOILED. 


good gravy, the juice of \ a lemon, and 
a little cayenne. Stir over the fire 
until the whole is on the point of boil- 
ing, then serve. 

Time. — Altogether, 20 minutes. 
Average Cost, 6 s. to 10s. per lb. 
Sufficient for 5 persons. Seasonable 
from November to March. 

TURBOT AU GRATIN. 

Ingredients. — Remains of cold 
turbot, Bechamel or any good white 
sauce, breadcrumbs, butter. 

Method. — Cut the flesh of the 
turbot into small dice, carefully freeing 
it from all skin and bone. Put the dice 
into a stewpan, and moisten with 4 or 
5 tablespoonfuls of Bechamel sauce. 
Let it get thoroughly hot, but do not 
allow it to boil. Spread the mixture 
on a dish, cover with finely-grated 
browned breadcrumbs, and place small 
pieces of butter over the top. Brown 
it in the oven, or with a salamander. 

Time. — Altogether, | an hour. 
Seasonable at any time. 

TURBOT, BOILED. 

Ingredients. — 1 medium - sized 
turbot, salt and pepper. 

Method. — Empty and wash the 
fish, trim the fins, but do not cut them 
off, as the gelatinous parts about them 
are esteemed a great delicacy. Make 
an incision down the middle of the 
back, to lessen the possibility of the 
skin on the white side cracking, and 
rub the white side of the fish with a cut 
lemon to increase its whiteness. Have 
ready the turbot-kettle, with as much 
hot water as will cover the fish, add 
salt to taste, put in the fish, bring 
gradually to near boiling point, then 
simmer very gently from 1 5 to 20 
minutes. Garnish with lobster coral, 
parsley, and cut lemon, and serve with 
Hollandaise, anchovy, shrimp, or lob- 
ster sauce. 

Time. — 15 to 20 minutes, after the 
water boils. Average Cost, ys. 6 d. to 
155. Sufficient for 8 or 10 persons. 
Seasonable at any time. 

TURKEY, BLANQUETTE OF. 

Ingredients. — The remains of a 
cold turkey, | pint of stock, ij ozs. 


of butter, 1 oz. of Hour, 1 yolk of egg, 
2 tablespoonfuls of cream, 1 small 
onion, 1 small blade of mace, nutmeg, 
salt and pepper. 

Method. — Cut the turkey into neat 
slices, and set these aside until wanted. 
Put tiie bones, trimmings, onion, mare, 
and a little salt and pepper into a stew- 
pan, cover with cold water, simmer 
gently for at least 1 hour, and strain. 
Heat the butter in a stewpan, add the 
flour, cook for a few minutes without 
browning, put in the stock, and stir 
until boiling. Simmer gently for in 
minutes, season to taste, add a pinch 
of nutmeg, put in the slices of turke\ , 
and let them become quite hot without 
boiling. Mix the cream and yolk of 
egg together, add them to the contents 
of the stewpan, stir gently for about 5 
minutes, then serve. 

Time. — T o re-heat the turkey, about 
20 minutes. Average Cost, 6 d. to 8</., 
exclusive of the turkey. Sufficient 
for 1 dish. 


TURKEY, BOILED. 

Ingredients. — 1 turkey, sausage- 
meat (1 to 2 lbs., according to size of 
turkey), forcemeat balls, a small head 
of celery, r pint of celery sauce, stock 
or water, 2 onions, 2 carrots, 1 small 
turnip, a bouquet-garni (parsley, 
thyme, bay-leaf), 6 white peppercorns, 
salt. 

Method. — Prepare and truss the 
turkey for boiling, stuff the crop with 
sausage-meat, wrap the bird in a well 
buttered paper, and put it into a pan 
containing as much boiling stock or 
water as will cover it. When tin- 
liquor boils, add the onions, carrots, 
and turnip cut into large pieces, tin* 
bouquet-garni, peppercorns, and salt 
to taste ; put on the cover and cook 
gently from i| to 2| hours, according 
to size. Meanwhile, make the force- 
meat balls, and fry them in a little hot 
fat or butter. Cut the celery into neat 
pieces, and boil in well seasoned stock 
or water until tender. When the tur- 
key is sufficiently cooked, remove the 
trussing skewers and strings, place on 
a hpt dish, pour the sauce over, and 
garnish with groups of celery, dice, 
and forcemeat balls, ' If preferred 
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TURKEY CROQUETTES. 


jkchainel sauce may be substituted 
for the celery sauce ; in any case the 
quantity provided should be propor- 
tionate to the size of the bird. Boiled 
him or tongue usually accompanies 
boiled turkey. 

Time. — From 2 to i\ hours. Aver- 
se Cost, 65. to 205., according to size 
ot turkey and season. Seasonable 
from September to March. In best 
condition in December and January. 

TURKEY, CROQUETTES OP (See 
Chicken Croquettes). 

TURKEY, DEVILLED. 

Ingredients. — Cold roast turkey, 
For the devilled butter : 1 oz. of 

butter, -i- a saltspoonful each of 
cayenne, black pepper, and curry- 
powder, a pinch of ground ginger, 
piquante sauce. 

Method. — Mix the ingredients for 
the devilled butter together on a 
plate. Divide the turkey into pieces i 
convenient for serving, remove all ! 
hkin, score the ilesh deeply, and spread 
lightly with the butter. Put aside, 
and let them remain for 1 hour, or 
longer when a highly-seasoned dish is 
desired ; then grill over the lire, and 
serve with piquante or other suitable 
sauce. 

Time, — T o grill, about 8 minutes. 
Average Cost, exclusive ot the 
turkey. Sufficient, one leg will serve 
2 persons. 

TURKEY, GALANTINE OF 

( See Fowl Galantine, and use a 
boned Turkey in place of Chicken). 

TURKEY, HASHED. 

Ingredients. — The remains of cold 
roast turkey, U ozs. of butter, i\ 
o/.s. of Hour, 4 pint ot stock made 
from bones and trimmings of turkey, 
«ilt and pepper, a few drops of liquid 
caramel. 

Method. — Divide the turkey into 
small neat joints, and put them aside. 
Put the bones and trimmings into a 
htewpan with a small onion, a blade 
cf macc, a few peppercorns and a 
little salt, simmer gently for 2 hours, 
then strain and use. Melt the butter, 
stir in the flour, add the stock, and 


Turkey soup. 


stir until boiling. Let the sauce boil 
gently for about 10 minutes, in order 
that the flour may be thoroughly 
cooked, then season to taste, add 
the pieces of turkey, draw the stew- 
pan aside, and let it remain for about 
| an hour, where the contents will 
be kept just below simmering point. 
Before serving, improve the colour 
of the sauce by the addition of a 
few drops of caramel. The dish may 
be garnished with sippets of toasted 
bread, or surrounded by a border of 
mashed potato. 

Time. — A bout 45 minutes, after the 
stock is made. Average Cost, 6d., 
exclusive of the turkey. 

Note . — For other methods of re-heating Turkey, 
see the numerous recipes for re-heating Chicken. 

TURKEY, ROASTED. 

Ingredients. — 1 turkey, 1 to 2 
lbs. of sausage-meat, 1 It) ij lbs. of 
veal forcemeat, 2 or 3 slices of bacon, 
i pint of good gravy, bread sauce, 
lat for basting. 

Method. — Prepare and truss the 
turkey. Fill the crop with sausage- 
meat, and put the veal forcemeat 
inside the body of the bird. Skewer 
the bacon over the breast, baste 
well with hot fat, and roast in front 
of a clear tire or in a moderate oven 
from 1 to 2J hours, according to 
age and size of the bird. Baste fre 
qucntly, and about 20 minutes before 
serving remove the bacon to allow 
the breast to brown. Remove the 
trussing strings, serve on a hot dish, 
and send the gravy and bread sauce 
to table in sauceboats. 

Time. — From 1} to 2] hours. 
Average Cost, ios. to 16s. Season- 
able from September to February, 

TURKEY SOUP. 

Ingredients. — 2 quarts of white 
second stock, the remains of a cold 
roast turkey, 2 ozs. of cooked macaroni, 
1 1 ozs. of creme tie riz (rice-flour), 1 
small onion, 1 bay-leaf, 1 small blade 
of mace, salt and pepper. 

Method. — Divide the remains of 
the turkey and the bones into small 
pieces, put them into a stewpan with 
the onion, bay-leaf, mace, and a little 
salt and pepper or peppercorns, add 
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TURKEY, STEWED. 


the stock, and simmer gently lor 3 
hours. Strain, return to the sauce- 
pan, add the creme de riz, previously 
blended smoothly with a little cold 
stock or milk, stir and boil gently 
for 7 or 8 minutes. Have the macaroni 
ready boiled, and cut into very short 
lengths, put it into the soup, season 
to taste, make thoroughly hot, and 
serve. 

Time. — About 3J- hours. Average 
Cost, 4 d., in addition to the stock 
and turkey. Sufficient for 5 or 6 
persons. Seasonable in winter. 

TURKEY, STEWED OR BRAISED. 

Ingredients. — 1 small turkey, 2 
or 3 slices of bacon, 4 ozs. of butter, 

2 onions sliced, 2 carrots sliced, 1 
turnip sliced, a bouquet-garni (pars- 
ley, thyme, bay-leaf), 10 pepper- 
corns, salt and pepper, 1 pint of oyster 
sauce, stock. 

Method. — Truss the bird as for 
roasting ; heat the butter in a stew- 
pan, fry the turkey until the whole 
surface is well browned, then remove 
it. Put in the vegetables, bouquet- 
garni, peppercorns, and a good season- 
ing of salt, and add stock to nearly 
cover the whole. Replace the turkey, 
lay the slices of bacon on the breast, 
cover closely, and cook gently for 
about 2 hours, or until the turkey 
is quite tender. If preferred, brown 
sauce may be substituted for the 
oyster sauce, in which case the bird 
might be stuffed, as when roasted. 

Time. — About 2 hours. Average 
Cost, 6 s, 6 d. to 8s\ 6 d., exclusive of 
the sauce. Sufficient for 8 persons. 
Seasonable, September to February. 

TURKEY WITH CHESTNUTS. 

Ingredients. — 1 turkey, 2 or 3 
lbs. of chestnuts, 1 to i} lbs. of 
sausage-meat or veal forcemeat, 3 
or 4 slices of bacon, l pint of stock, 

1 pint of good gravy or brown sauce, 

2 ozs. of butter, 1 egg, a little cream 
or milk, salt and pepper. 

Method. — Slit the skins of the 
chestnuts, * throw them into boiling 
water, cook for 15 minutes, then 
remove the skins. Replace in the 
stewpan, add the stock, cover closely 
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TURKISH DELIGHT. 

and simmer gently for nearly 1 hom, 
or until the chestnuts arc tender! 
Rub them through a line sieve, add 
the butter, egg, a good seasoning of 
salt and pepper, and if the puree 
appears at all dry, a little cream or 
milk. Prepare and truss the turkey, 
stuff the crop with sausage-meat or 
veal farce, and fill the body with tlu> 
chestnut puree. Skewer the bacon 
over the breast, baste well with hot 
fat, and roast before a clear lire or 
in a moderate oven from i-J to jj 
hours, according to size. Baste well, 
and shortly before serving remove 
the bacon in order that the breast may 
brown. Remove the trussing strings, 
serve on ci hot dish, and send the sauce 
or gravy to table in a sauceboat. 

Time. — From i| to 2j hour*. 
Average Cost, 105. to 16s. Season- 
able from September to February . 
in best condition in December and 
J ami ary. 

TURKEY, WITH MUSTARD SAUCE. 

Ingredients. — 2 turkey legs, \ 
pint of brown sauce, 1 tablespoonlul 
of made mustard, 1 tablespoonful cl 
piquante sauce. 

Method. — Score the legs deeply, 
pour over them the mustard and 
piquante sauce. Let them soak for 
\ an hour, or longer if preferred. 
Highly seasoned. Make the brown 
sauce as directed, add to it the leg* 
and the marinade, simmer gently for 
20 min tes, then serve on a hot dish 
with the sauce strained over. 

Time. — A bout 1 hour. Average 
Cost, 9 d ., exclusive of the turkey. 
Sufficient for 3 or 4 persons. 

TURKISH DELIGHT. 

Ingredients. — J lb. of icing sugar. 

1 lb. of loaf sugar, 1 oz. of leaf gela- 
tine, 2 ozs. of almonds or pistachios, 

1 orange, 1 lemon, 1 tablespoonful ot 
rum, 1 gill of water. 

Method. — Put the gelatine to soak 
in cold water ; blanch the almonds 
or pistachios, and, chop them coarsely. 
Remove the rinds of the orange 
and lemon in thin fine strips, place 
theVn in a copper sugar-boiler or 
stewpan with the loaf sugar, water, 



TURMERIC. 


TURNIPS. 


( in(l the strained juice of the orange 
and lemon. When boiling add the 
gelatine, simmer until dissolved, then 
strain into a basin and add the rum. 
Let the mixture remain until on the 
point of setting, then stir in the 
almonds or pistachios, and pour at 
once into a wetted round tin. When 
perfectly set turn the jelly out, cut 
it into i -inch square pieces, and roll 
them in icing sugar. 

TURMERIC. 

Turmeric is the tuber of the 
Cucuma longa, a branch of the ginger 
family, extensively cultivated in the 
Last Indies. The tubers are dried 
and then ground to a line powder, 
['his condiment enters largely into 
the composition of curry-powder, and 
, 'lives to it the peculiar odour and 
the bright yellow colour which that 
compound possesses. 

TURNIP SALAD. 

Ingredients. — Cold boiled turnips, 
.sliced beetroot, salad dressing. 

Method. — Slice the turnip thickly, 
cut the slices into strips, and pile 
them in a salad-bowl.. Pour a little 
salad dressing over them, and garnish 
with beetroot. 

TURNIP-GREENS, BOILED. 

Ingredients. — To each J gallon of 
water allow i heaped tablespoonful 
of salt, turnip-greens. 

Method. — Wash the greens well in 
2 or 3 waters, pick off all the decayed 
and dead leaves, tie them in small 
bunches, and put them into plenty 
of boiling water, salted in the above 
proportion. Keep them boiling 
quickly with the saucepan uncovered, 
and, when tender, pour them into a 
colander ; let them drain, arrange them 
in a vegetable-dish, remove the string 
that the greens were tied with, and 
serve. 

Time. — 1 5 to 20 minutes. Average 
Cost, 6d. for 1 dish. Seasonable in 
March, April, and May. 

turnips au gratin. 

Ingredients. — 6 or 8 medium- 
sized young turnips, 3 ozs. of butter, 
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Bechamel sauce, stock, breadcrumbs, 
salt and pepper. 

Method.— Peel thinly 6 to 8 
medium -sized young turnips, cut them 
into slices, wash and drain them. 
Melt 2 ozs. of butter in a stewpan ; 
when hot put in the turnips, and 
stir over a brisk lire, season with 
pepper and salt, moisten with a little 
stock, cook till tender, then drain 
thoroughly. Arrange the slices or 
the puree in a well-buttered gratin 
or piedish, sauce over with a well- 
reduced Bechamel sauce, sprinkle the 
surface with line breadcrumbs, and 
add a few tiny bits of butter. Bake 
in a sharp oven for about 10 minutes, 
to brown the top. 

Time. — About 30 minutes. Aver- 
age Cost, t)d. to 15. Sufficient for 
5 or 6 persons. Seasonable at any 
time. 

turnips, boiled. 

Ingredients. — Turnips ; to each J 
gallon of water allow 1 heaped table- 
spoonful of salt. 

Method. — Pare the turnips, and, 
should they be very large, divide 
them into quarters, but if they are 
small, let them be cooked whole. 
Put them into a saucepan of boiling 
water, salted in the above proportion, 
and let them boil gently until tender. 
Try them with a fork, and, when 
done, take them up in a colander, 
let them thoroughly drain, and serve. 
Boiled turnips are usually sent to 
table with boiled mutton, but are 
infinitely nicer when mashed than 
served whole ; unless nice and young, 
they are scarcely worth the trouble 
of dressing plainly as above. 

Time. — Old turnips, | to ij hours; 
young ones, about 18 to 20 minutes. 
Average Cost, one dish, $d. Sea- 
sonable at any time. 

turnips, mashed. 

Ingredients.— 10 or 12 large tur- 
nips ; to each gallon of water allow 
1 heaped tablespoonful of salt, 2 ozs. 
of butter, cayenne or white pepper 
to taste. 

Method. — Pare the turnips, put 
them into boiling water, salted in 



turnip soup. 


VANILLA BLANCMANGE. 


the above proportion, boil them until 
tender, then drain them in a colander 
and squeeze them as dry as possible 
by pressing them with the back of a 
large plate. When quite free from 
water, rub the turnips with a wooden 
spoon through a sieve, put them into 
a saucepan, add the butter, white 
pepper or cayenne, and, if necessary, 
a little salt. Keep stirring them 
over the tire until the butter is well 
incorporated, and the turnips are 
thoroughly hot, then dish and serve. 
A little cream or milk added after 
the turnips are pressed through the 
sieve is an improvement to both the 
colour and flavour of this vegetable. 

Time. — From 45 to 60 minutes. 
Average Cost, 6 d. Sufficient for 5 
Dr 6 persons. Season ah le at any time. 

TURNIP SOUP. 

Ingredients. — 2 pints of white 
second stock or water, 1 pint of milk, 
4 large turnips, 2 ozs. of butter, 1 oz. of 
flour, nutmeg, salt, pepper, anti sugar. 

Method. — Peel the turnips and cut 
them into thin slices. Melt the butter 
in a stewpan, add the turnips and 
let them cook very gently for 1 5 
or 20 minutes ; then put in the stock 
and simmer for 40 minutes, or until 
the turnips are tender. l^ub through 
a hair sieve, return to the saucepan, 
add the milk and boil up. Mix the 
flour smoothly with a little stock or 
milk, pour into the soup, stir and 
cook for 5 or 6 minutes, then add 
a good pinch of sugar, nutmeg, salt 
and pepper to taste, and serve. 

Time. — 1| to U hours. Average 
Cost, 8 d. to gd., without stock. 
Sufficient for 5 or 6 persons. Sea- 
sonable in winter. 

TURTLE SAUCE. 

Ingredients. — ij pints of Espag- 
nole sauce made from turtle stock, 
1 glass of sherry, 1 teaspoonful of 
anchovy essence, 1 dessertspoonful of 
lemon-juice, J a teaspoonful of chopped 
lemon-rind, 2 shallots finely chopped, 
cayenne pepper to taste. 

Method. — Put all the ingredients in- 
to a saucepan, and simmer until consid- 
erably reduced, then strain and serve. 


Time. — About \ an hour. Average 
Cost, 6 d. to 8 d., without the turtle 
stock broth. 

TUTTI-FRUTTI, ICED (MIXED 
FRUIT ICE). 

Ingredients. — 1 oz. of pistachios 
blanched and shredded, 1 oz. of glnu' 
cherries, i oz. of glace apricots, \ oz. of 
mixed candied peel, all cut into small 
dice, l- pint of cream stiffly whipped, 
\ gill of Maraschino, 2 whites ol 
eggs stiffly whipped, vanilla essence, 
8 ozs. of sugar, 5 yolks of eggs, 1 pint 
of milk. 

Method. — Boil the milk, add the 
yolks of eggs and sugar, stir and 
cook very gently for a few minutes, 
then strain, and when cold, add 
vanilla essence to taste. Partially 
freeze, add the whites of eggs, cream, 
nuts, and fruit, and, when the freez- 
ing process is nearly completed, put 
in the Maraschino. 

Time.— F rom 3 to 4 hours. Aver- 
age Cost, zs. 6 d. to 2 s. g d. Sufii- 
cient for 8 or 9 persons. 


VANILLA. 

Vanilla is the fruit of a tropical 
orchid plant, the best varieties oi 
which are now grown in Mexico. The 
dried, aromatic, slieath-like pod has 
a delicious fragrance. Its use was 
iirst discovered by the Spaniards, 
but it is now extensively employed 
as a flavouring for cakes, custards, 
puddings, chocolates, liqueurs, etc. 
The most familiar form is the essence 
of vanilla, extracted from the pod, 
but its use cannot be recommended, 
for being volatile, the greater part 
of its flavour escapes during the 
process ol cooking. It is much better 
to use vanilla pods or vanilla sugar. 

VANILLA BLANCMANGE. 

Ingredients. — J pint of milk, 
pint of cream, 4 ozs. of loaf sugar, 
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VANILLA PUDDING. 


VANILLA SOUFFLE. 


oz. of leaf gelatine, 4 yolks of eggs, 
2 inches of vanilla-pod. 

Method. — Bring the milk, sugar, 
and vanilla-pod to boiling point, 
and simmer gently until sufficiently 
ilavoured. Beat the yolks of eggs, 
slightly, strain on to them the boiling 
milk, stirring vigorously meanwhile, 
return to the stewpan, and stir by 
the side of the fire until the mixture 
thickens. Dissolve the gelatine in 
a } pint of water, add it to the custard, 
and when cool stir in the stillly- 
whipped cream. Stand on ice or 
in a cold place until set. 

Time. — A bout 1 hour. Average 
Cost, is. 6 d. Sufficient for f> or 7 
persons. 

VANILLA BREAD PUDDING (Jewish 
Recipe). 

Ingredients. — Stale bread, ri ozs. 
of sugar, 2 large or 3 small eggs, 1 
pint of milk, vanilla essence, salt. 

Method. — Remove the crust from 
a, thick slice of bread, which should 
weigh about 4 ozs. when trimmed. 
Beat the eggs, add the sugar and a 
pinch of salt, and vanilla essence 
to taste. Boil the milk, pour it over 
the eggs, etc., and stir until the 
sugar is dissolved. Place the bread, 
cut into thin slices, in a well-buttered 
piedish, povir the preparation over 
it, cover, let it remain for at least 1 
hour, then bake in a moderately 
hot oven until it is set and the surface 
nicely browned. The pudding may 
he served either hot or cold, and may 
he easily turned out il this method 
of serving is desired. 

Time. — A bout J- an hour. Aver- 
age Cost, 6 d. Sufficient for 3 or 
4 persons. Seasonable at any time. 

Note . — If milk bread is available this pudding 
will be much lighter and more tasty. 

VANILLA CAKE. 

Ingredients. — } lb. of butter, \ 
h>. of castor sugar, 3 eggs, \ a teacup- 
ful of new milk, % lb. of dry Hour, 

1 teaspoonful of baking-powder, essence 
of vanilla. 

Method. — Beat the butter to a 
cream, add the sugar and beaten 
°£g-yolks, beat the mixture for some 
minutes, then add the whites. Put 


the baking-powder in the flour, add 
it to the mixture, and beat well, 
adding a few drops of essence of 
vanilla, and using the milk to bring 
it to proper consistency. Finely cut 
‘candied peel may be added, or sub- 
stituted for the vanilla, if preferred. 
Put the cake into a buttered tin, 
and bake for 1 hour. 

Time. — 1 hour. Average Cost, 
q d. Sufficient for 1 cake. 

VANILLA CREAM. 

Ingredients. — 1 pint of cream, 1 
oz. of castor sugar, ^ oz. of leaf gel.a- 
tine, 1 gill of water, 1 teaspoonful of 
vanilla essence. 

Method. — Whip the cream stiffly, 
add the castor sugar and vanilla 
essence. Dissolve the gelatine in the 
water, when cool strain into the 
cream, mix well, and pour into the 
prepared mould. Let it remain on 
ice or in a cold place until set. 

Time. — About 20 minutes. Aver- 
age Cost, 2s. to is. 4 d. Sufficient 
for 1 medium-sized mould. 

VANILLA PUDDING. 

Follow the directions given for 
making custard puddings, and flavour 
the preparation with vanilla. 

VANILLA SAUCE. 

Ingredients. — 1 pint of milk, 1 
egg, 1 oz. of sugar, l oz. of cornflour, 
a few drops of vanilla essence. 

Method. — Mix the cornflour 
smoothly with a little of the milk. 
Have ready a saucepan of boiling 
water, put the remainder of the milk 
into a jug, and stand the jug in the 
boiling water until the milk is quite 
hot. Add the sugar to the milk, 
also add the moistened cornflour, anti 
stir until it thickens. Beat the egg 
in a basin, and add 2 or 3 tablespoon- 
fuls of the sauce to it gradually. 
Four into the jug and stir for a few 
minutes to cook the egg, then add the 
vanilla essence and serve. 

Time. — 40 to 60 minutes. Aver- 
age Cost, about -3 1 < 7 . 

VANILLA SOUFFLE. 

Ingredients. — 1 oz. of fine flour, 

1 oz. of butter, 1 gill of milk, 3 yolks 



VANILLA SUGAR. 


VEAL AU GRATIN. 


of eggs, 4 whites of eggs, i dessert- 
spoonful of castor sugar, vanilla 
essence. 

Method. — Melt the butter, stir in 
the Hour, add the milk, and cook ; 
stir until the mixture leaves the 
sides of the stewpan clean. Let this 
panada cool slightly, add the sugar 
and vanilla, the yolks of eggs one at 
a time, and beat well. Wliisk the 
whites to a stiff froth, stir them 
lightly in, and pour the mixture into 
a well-buttered souffle mould. Cover 
with a buttered paper, and steam very 
gently for 40 minutes, or bake in a 
hot oven for half that length of time. 
Serve with wine or jam sauce. 

Time. — 1 hour. Average Cost, &d., 
exclusive of the sauce. Sufficient 
for 3 or 4 persons. 

VANILLA SUGAR. 

Ingredients. — 2 lbs. of castor 
sugar, 1 oz. of vanilla-pod. 

Method. — Cut the pod into small 
pieces, pound with the sugar in a 
mortar until smooth, then rub through 
a line sieve. Unless kept in a per- 
fectly air-tight tin, the sugar will 
lose much of its flavour. 

Average Cost. — 2s. 6 d. 

VEAL AND HAM PATTIES (Econo- 
mical). 

Ingredients. — 12 ozs. of cooked 
veal] 4 ozs. of either cooked or raw 
ham, about | pint of stock or water, 
the grated rind of 1 lemon, a good 
pinch of nutmeg, 1 level teaspoonful 
of salt, 1 level saltspoonful of pepper, 
puff paste, rough puff. 

Method. — Cut the meat into small 
dice, add to it the salt, pepper, herbs, 
and moisten with the stock or water. 
Make the paste as directed, roll it out 
thinly, and stamp out with a cutter a 
little larger than the patty-pans as 
many rounds as possible, and put 12 
aside to form the covers. Roll out the 
cuttings, stamp into rounds, place one 
in each patty-pan, fill with meat, 
moisten the edges with water, and put 
on the covers. Press the edges to- 
gether, notch them at regular inter- 
vals, make a hole in the centre of the 
top, and decorate with leaves. Brush 


over with egg or milk, and bake for 
about 20 minutes in a moderately hot 
oven. 

Time. — 20 minutes to bake. Aver- 
age Cost, 2 d. each. Sufficient for 
12 large patties. 

VEAL AND HAM PIE. 

Ingredients. — 1£ lbs. of lean veal 
(fillet or cushion part), £ lb. of cooked 
ham, 2 or 3 hard-boiled eggs, about 
\ a teaspoonful of mixed dried herbs, 
a teaspoonful of chopped parsley, a 
little stock or water, seasoning, puli 
or rough puff paste. 

Method. — Cut the veal into neat 
slices, free from skin, also cut the 
ham into suitable slices. Arrange a 
layer of veal in a piedish, then a layer 
of ham, and next a layer of thin slices 
of hard-boiled egg. Season each layer 
with a very little salt and pepper, 
dried herbs, and parsley. Continue 
thus until the dish is quite full. Pour 
in about 1 gill of stock, or, failing this, 
water. Cover with paste in the usual 
manner, decorate the centre tastefully 
with paste leaves, brush over with 
egg, and bake in a moderate oven lor 
about i£ hours. 

Time. — To make and cook, 2 hours. 
Average Cost, 3.S. Sufficient lm 
7 or 8 persons. I 

VEAL AU GRATIN. 

Ingredients. — £ lb. of cold roast 
veal finely minced, 1 oz. of butter, 1 
oz. of flour, J pint of stock, 1 teaspoon- 
ful of lemon-juice, 1 small onion, mate 
or nutmeg, salt and pepper, bread- 
crumbs. 

Method. — Place any bones ami 
trimmings there may be in a stewpan 
with the onion, a blade of mace or a 
little nutmeg, and a seasoning of salt 
and pepper. Cover with cold water, 
simmer gently for 1 hour, then strain 
and add stock or water to make up 
the J pint. Melt the butter in a stew- 
pan, add the flour, stir and cook 
slowly until it acquires a pale-brown 
colour, then add the strained stock. 
Stir until boiling, add the lemon-juice, 
season to taste, simmer gently for jo 
minutes, and add to the meat. I'ill 
well-buttered scallop shells with tl » 
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VEGETABLES, 



T. Butter Beans. 


2. Sweet Com. 


3. Flagolcts. 



VEGETABLES 



I. Carrots. 


2 . Cauliflower with White Sauce. 3. Scarlet Runners. 




VEAL, & 


REAST OF. 


VEAL, BREAST OF. 


preparation, cover it rather thickly 
with breadcrumbs, and add a few bits 
ot butter. Bake in a moderate oven 
until the surface is nicely browned, 
then serve. 

Time. — T o bake, from io to 15 
mi mi tbs. Average Cost, 3d., in 
addition to ihe meat. Sufficient 
for 5 or 6 pojfcsons. Seasonable at 

any time. 

VEAL, BREAST OF, ROLLED AND 
STEWED. 

Ingredients. — A breast of veal, veal 
forcemeat, rolls of fried bacon, force- 
meat balls, lemon. 

Method. — Remove the bones and 
tendons and boil the former down for 
gravy ; (s it recipe Veal Tendons). 
Flatten the meat with the cutlet-bat 
or rolling-pin, season well with salt 
and pepper, spread on a thin layer 
of forcemeat, roll up tightly, and bind 
firmly with tape. Have ready boiling 
in a saucepan sufficient stock or vater 
to cover the joint ; if water is used, 

1 onion, r carrot, \ a turnip, and a 
little celery and seasoning should be 
added when the water boils. Bring 
to the boil, skim well, and simmer 
gently for 3 or 3^ hours, according to 
size. Meanwhile, •prepare the gravy, 
forcemeat balls, and rolls of bacon. 
When sufficiently cooked, remove the 
meat to a hot dish, take away the 
tapes, and garnish with the force- 
meat balls, rolls of bacon, and cut 
lemon. When the veal is not a good 
colour a little of the brown gravy 
may be used to partially mask it, 
otherwise serve the whole in a tureen. 

Time. — F rom 3^ to 4 hours, alto- 
gether. Average Cost, iod. per lb. 
Sufficient, allow 4 lbs. for 5 or 6 
persons. 

VEAL, BREAST OF, STEWED. 

Ingredients. — Breast of veal, 2 
onions, 2 small carrots, 1 very small 
turnip, 12 peppercorns, salt, parsley, 
ur piquantc sauce. 

Method. — Put the veal into a 
saucepan with as much cold water as 
will cover it, bring to the boil, skim 
well, add the vegetables cut into dice, 
and peppercorns, salt to taste, cover 
closely, and simmer gently for 2\ or 
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3 hours. To serve, pour a little sauce 
over the veal anil send the remainder 
to table in a tureen. 

Time. — From z\ to 3 hours. Aver- 
age Cost, 91/. to nv/. per lb. Suffi- 
cient, allow 4 lbs. for .S or 9 persons. 

VEAL, BREAST OF, STEWED, WITH 
PEAS. 

Ingredients. — Breast of veal, 
forcemeat balls (.see Forcemeat for 
Savoury Pies), 1 oz. of butter, 1 oz. 
of flour, 2 tablespoonfuls of mushroom 
ketchup, 2 tablespoonfuls of tomato 
sauce, 1 tablespoonful of lemon-juice, 

1 tablespoon ful of finely-chopped 
onion, a bouquet-garni (parsley, thyme, 
bay-leaf), 2 cloves, 2 blades of mace, 
f> allspice, (> peppercorns, and a thin 
strip of lemon-rind (all these should 
be tied in a piece of muslin), a few 
rashers of bacon, 1 pint of shelled 
peas, 1 or 2 ozs. of dripping, salt and 
pepper. 

Method. — Wipe the meat with a 
clean dam]) (loth, and cut it into 
pieces convenient for serving. Melt 
the dripping in a stewpan, and Iry 
the meat until lightly browned ; fry 
the onion for 2 or 3 minutes, then drain 
off all the fat. Have ready as much 
boiling stock or water as will just 
cover the meat, put it into the stew- 
pan with the herbs, cloves, mace, all- 
spice, peppercorns, and lemon- rind, 
add a liberal seasoning of salt, cover 
closely, and simmer gently for nearly 

2 hours. Meanwhile, roll the bacon 
and run a skewer through it, prepare 
the forcemeat as directed, but make 
it less moist than when intended for 
shilling, shape it into balls the size 
of a walnut, and either fry or bake 
them until crisp and brown in a little 
hot butter or fat ; thx; bacon may be 
cooked at the same time. When the 
meat has stewed for 2 hours, put in 
the peas, cook until nearly tender, 
then add the butter and flour (kneaded 
smoothly together), in very small 
portions. Continue the cooking until 
the peas are ready, then take out the 
herbs, etc., put in the ketchup, 
tomato sauce, lemon-juice, season to 
taste, and serve garnished with the 
forcemeat balls and rolls of bacon. 
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VEAL BROTII. 


VEAL CROQUETTES. 


Time. — A bout 3 hours. Average 
Cost, iorZ. pur lb. Sufficient for 6 
or 7 persons. 

VEAL BROTH. 

Ingredients. — 1 quart of cold water, 
if lbs. of neck or knuckle of veal, 1 
small carrot, J a turnip, 1 onion, 

1 strip of celery, 1 teaspoonful of 
finely-chopped parsley, 1 tablespoon- 
ful of rice or pearl-barley, salt and 
pepper. 

Method. — Cut the meat into small 
pieces, put them with the water into a 
stew pan, and bring slowly to the boil. 
Skim, add a little salt, and simmer 
gently lor 1 hour ; then add the rice 
or pearl-barley (the latter must be 
blanched), and the vegetables cut into 
dice. When the broth has cooked 
gently for 3 hours, strain and return 
to the stewpan. Add the meat to 
the broth. Carefully remove any 
fragments of bone from the vegetables 
and pearl-barley, then return them 
to the broth. When boiling, sprinkle 
in the parsley, season to taste, and 
serve. 

Time.--- 3 to 3 [ hours. Average 
Cost, is. 2 d. to is. 3<Z. Seasonable 
at any time. Sufficient for 4 or 
5 persons. 

VEAL CAKE. 

Ingredients. — t lb. of lean, un- 
cooked veal, \ lb. of bacon, 3 hard- 
boiled eggs, 1 teaspoonlul of linely- 
chopped parsley, the grated rind of 
1 lemon, salt and pepper, J pint of 
stock (about). 

Method. — Cut the veal and bacon 
into dice, cut the eggs into sections 
or slices, and arrange some of them 
in a pattern on the bottom of the 
buttered mould ; mix the parsley, 
lemon-rind, llavourings, and season- 
ings together. Cover the bottom of 
the mould with a thick layer of veal, 
on the top of it place a thin layer 
of bacon, add a few slices of egg, and 
sprinkle well with seasoning. Repeat 
until the mould is full, pour in the 
warm stoMc, cover with a greased 
paper, place the mould in a tin con- 
taining water, and bake for about 3 
hours in a slow oven. Add a little 


more hot stock as soon as the mould 
is taken out of the oven. When cold, 
turn out of the mould, garnish with 
tufts of parsley, and serve. 

Time. —To cook, about 3 hours. 
Average Cost, about 2 s. Suffi- 
cient for 5 or (t persons. 

VEAL CHOPS. 

Ingredients. — if lbs. of loin ot 
veal, crisply-fried rolls of bacon, flour, 
butter, salt and pepper. 

Me riioi). — Cut the meat into chops, 
and trim them neatly. Run a. skewer 
through the rolls of bacon, fry them 
lightly, and keep hot until required. 
Sprinkle the chops with pepper, fry 
them in the bacon fat slowly, in order 
that they may be thoroughly cooked 
without becoming too brown. Keep 
the chops hot, drain off any fat that 
remains in the pan, and add a little 
butter. When melted, sprinkle in a 
little Hour, brown lightly, and add 
pint of boiling waiter. Season to 
taste, boil up, and strain. Arrange* 
the chops on a hot dish, pour tin* 
gravy over, and garnish with the 
bacon. 

Time. — To fry, about 20 minutes. 
Average Cost, 2s. Sufficient for 5 
or 0 persons. Seasonable at any 
t i me. 

Note. - For other methods of cooking veal 
chops see “ VenJ, Haricot of,” and “ Veal Ragotit.” 

VEAL, CROQUETTES OF. 

Ingredients. — 1 lb. of cold veal, 

1 oz. of butter or dripping, -1 oz. ot 
Hour, J pint of stock, the rind of \ a 
lemon, grated, 1 teaspoonful of tinely- 
chopped parsley, a good pinch of nut- 
meg, 1. egg, breadcrumbs, frying- la t, 
salt and pepper. 

Method. - Chop the meat finely, and 
boil the bones and trimmings for the 
stock. Melt the fat or butter in a 
stewpan, add the Hour, pour in the 
stock, and stir until it boils (this sauce 
is intended to bind the mixture, when 
more convenient an egg may be used 
instead), boil the sauce 2 or 3 minutes, 
then add the meal, parsley, lemon-rind, 
nutmeg, salt and pepper to taste, and 
stir well over the fire. Turn on to a 
plate, when cool form into cork-shaped 
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VEAL CURRY. 


VEAL FARCE. 


pieces, brush over with beaten egg, 
coat well with breadcrumbs, and fry 
until nicely browned in hot fat. 

Time. — From to 2 hours. Aver- 
age Cost, 4 d. t exclusive of the meat. 
Sufficient for 4 or 5 persons. 

Note . — A properly made croquette or rissole is 
dry and crisp 011 the outside, and very moist 
inside, but the mixture must of necessity be 
made moderately dry unless the liquid used in 
is preparation contains the stiffening properties 
of gelatine, for when it lacks a certain degree of 
tnmness it is moulded with great dillicully. All 
that is required to obtain a moist, in fact, 
almost liquid liss-de, is to add to the mixture a 
considerable amount of stock that will form a : 
jelly when cold, and when rc-heatod will again 
become liquid. 

VEAL, CURRY OF. 

Ingredients. — 2 lbs. of nock, breast, 
or fillet of veal, 1 pint of stock or water, 

2 ozs. of butter, 1 tablespoonful of 
Hour, 1 tablespoonful of curry-powder, 

1 tcaspoonful of curry-paste, 1 sour 
apple, 2 small onions coarsely chopped, 

1 teaspoonful of lemon-juice, salt, 

\. ozs. of rice. 

Method. — Cut the meat into pieces 
about U inches square, and fry them 
in the hot butter until lightly browned. 
Lift the pieces of meat on to a plate, 
sprinkle in the Hour and curry-powder, 
add t he onion, and fry gently for 10 
minutes. Add the stock, curry-paste, 
sliced apple, salt to taste ; boil, replace 
the meat, and cook gently from 2 to 
2 \ hours. Boil the rice, drain and dry 
well. When the meat is tender remove 
it to a hot dish, season the sauce to 
taste, add the lemon-juice, and strain 
over the meat. The rice should bi 
served separately. 

Time. — From 2\ to 3 hours. Aver- 
age Cost, 2s. (xL to 2 s. yd. Sufficient 
for 5 or 6 persons. 

VEAL CUTEETS. 

Ingredients. — ij lbs. of fillet or 
neck of veal, butter or fat for frying, 
i a tcaspoonful of finely-chopped pars- 
ley, | of a tcaspoonful of finely- 
grated lemon-rind, salt and pepper, 
ogg, breadcrumbs. 

Method. — Cut the meat into thin 
slices, which afterwards trim into neat 
fillets. Beat the egg, mix with it the 
parsley, lemon-rind, and a good season- 
ing of salt and pepper. Brush the 


cutlets over with this preparation, coat 
them carefully with breadcrumbs, anti 
fry in hot butter or fat until nicely 
browned. Serve with either tomato 
or piquantc sauce, or, when gravy is 
preferred, brown a little Hour in the 
fat in the frying-pan, add a little salt 
and pepper, pour in a [ pint of hot 
water, boil up, and strain. 

Time. — To fry, about 15 minutes. 
Average Cost, 2s. Sufficient for 5 
or 6 persons. 

VEAL CUTLETS (French Style). 

Ingredients. — 5 or 0 bones of the 
best end of the neck of veal, 2 ozs. of 
butter, 1 tcaspoonful of finely-chopped 
lemon-rind, .[ of a teaspoonful of tine- 
powdered lemon-thyme, \ a teaspoon- 
ful of finely-chopped parsley, the yolks 
of 2 eggs, breadcrumbs, salt and 
pepper. 

Method. — Saw off the chine-bone 
and the upper part of the rib-bones, 
leaving the latter about 3 inches long. 
Divide into cutlets, Hat ten with a 
cutlet-bat, trim neatly, and season with 
sail and pepper. Melt \ oz. ot butter, 
add to it the herbs, parsley, lemon- 
rind, the yolks of eggs, and mix thor- 
oughly. Dip each cutlet in this mix- 
ture, and coat with the breadcrumbs. 
Melt the remainder of the butter in 
a saute or frying-pan, and fry the 
cutlets until nicely browned on both 
sides. Drain, dish in a circle, put a 
frill on each bone, and serve with * 
tomato or demi-glace sauce. 

Time. — T o cook the cutlets, from 
15 to 20 minutes. Average Cost, 
8<L, exclusive of the veal. Sufficient, 
allow one cutlet for each person. 

VEAL FARCE (For Quenelles, etc.). 

Ingredients.— \ lb. of lean veal, 

!r lb. of veal suet finely chopped, 3 
ozs. of soaked bread, 2 eggs, a little 
grated nutmeg, salt and pepper. 

Method.- Bass the meat 2 or 3 
times through a mincing machine or 
chop it finely ; then pound the suet 
and veal together in a mortar. Add 
the eggs one at a time, and the bread 
in small portions. Also add about 
pint of cold water, but before using 
the whole, poach a little of the mix- 
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VEAL FILLETS 


VEAL FORCEMEAT. 


ture in boiling water to test the con- witli a cutlet-bat or rolling-pin, spread 
sistency ; if too soft, add a little more on the forcemeat, roll up and tie 
bread ; if too stiff, a little more securely with tape. Melt the dripping 
water ; shape into quenelles. in a stewpan, fry the meat until the 

Time. — About 45 minutes. Aver- entire surface is nicely browned, lh<* u 
age Cost, 15. drain off the fat. Add the mushrooms, 

stock, or water, and if using the latter 
VEAL FILLETS. add a little sliced onion, carrot, and 

Ingredients.— i J lbs. of fillet of turnip, and a good seasoning of salt 
veal, a few slices of bacon, 2 ozs. ot and pepper. Cover closely, simmer 
butter, 1 egg, breadcrumbs, the grated gently for 2 hours, taking care that 
rind of 1 lemon, 1 teaspoonful of the stock or water is kept just at 

lemon-juice, \ a teaspoonful of finely- simmering point. Meanwhile, melt the 
chopped parsley, j of a teaspoonful of butter in a stewpan, add the hour, 
thyme, J a pint of tomato sauce, sli r and cook gently until nicely 

brown sauce, or sauce made with the browned, and when ready, add the 

following ingredients : — \ pint cf white strained liquor in which the veal Ills 
stock, \ oz. of flour, 2 tablcspoonfuls been cooked. Stir until boiling, s;m- 
of cream, J teaspoonful of lemon- mer gently for 10 minutes, then add 
juice, a small piece of meat glaze, salt the lemon-juice, and season to taste, 
and pepper. Serve the meat on a hot dish with ;i 

Method.- — Cut the veal into slices little sauce poured over, and the 
about I an inch in thickness, and remainder in a tureen, 

each slice into rounds i\ or i\ inches Iime. — About i\ hours. Average 

in diameter. Beat the egg, add to it Cost, 45. Sufficient for 10 or 12 
the parsley, thyme, lemon-rind, lemon- persons. Seasonable at any time, 
juice, dip each fillet in the mixture, 
coat with breadcrumbs, and fry in hot VEAL FINGERS, 
butter in a saute-pan. When nicely Ingredients .— 6 ozs. of cold roast 

browned on both sides take them out V eal finely minced, ?, oz. of butler, 
of the pan, and keep them hot. Add 1 Q z. of flour, \ pint of stock, J- a tea 
the flour to the butter in the pan, fry spoonful of lemon-juice, 1 very small 
lightly, pour in the stock, stir until it onion, a pinch of mace or nutmeg, 
boils, then add the lemon-juice, cream, salt and pepper, a little finely-chopped 
and glaze, season to taste, and sim- parsley, fingers of fried or toasted 
mer for 2 or 3 minutes. The fillets bread. 

may be dished ‘in a circle on a border Method.— Prepare the sauce as 

of mashed potato with the rolls of directed in Veal au Gratin. Mix the 
bacon piled in the centre, or in two V cal, mace or nutmeg, and a good 
rows alternately with fried, thin, seasoning of salt and pepper well to- 
stamped-out rounds of bacon of equal gether, add the sauce, spread Hie 
size. The sauce should be strained mixture on the lingers, and sprinkle 
and poured round the dish. with parsley. Make thoroughly hot 

Time. — About h an hour. Average i n the oven, and serve. 

Cost, 25. $d. to 2s. 6d. Sufficient Time.— To re-heat, 5 6 minutes, 
for 7 to 9 persons. Average Cost, id., in addition to 

the meat. Sufficient for 8 or 10 
VEAL FILLET, STEWED. fingers. Seasonable at any time. 

Ingredients. — 3 lbs. of iillet of 
veal, forcemeat, ij ozs. of butter, iV VEAL FORCEMEAT, 
ozs. of flour, 1 oz. of dripping, a few Ingredients. — \ lb. of lean veal, 
fresh mushrooms when obtainable, ; {- lb. of finely-chopped beef suet, 1 
lcmon-juicq, mace, salt and pepper, 1 ozs. of fat bacon cut into line strips, 
pint of stock or water, vegetables if 2 tablespoonfuls of freshlv-made 
necessary. breadcrumbs, 1 dessertspoonful of 

Method. — Flatten the meat well finely-chopped parsley, \ a teaspoon- 
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VEAL, GALANTINE OF. VEAL, KNUCKLE OF. 


ful of finely-chopped onion, 2 eggs, salt 
and pepper, a pinch of ground mace, 
a pinch of nutmeg. 

Method. — Pass ine veal twice 
through the mincing machine, then 
pound it and the suet and bacon in the 
inortar. Pass through a wire sieve, 
add the rest of the ingredients, season 
to taste, and use. 

Time. — About 45 minutes. Aver- 
age Cost, 15 . 3d. for this quantity. 

VEAL, GALANTINE OF. 

Ingredients. — A small breast of 
veal, i\ to 2 lbs. of sausage-meat, 2 
or 3 rashers of bacon (ham or tongue 
may be substituted), 1 hard-boiled 
egg, glaze, salt, pepper, a grate of 
nutmeg, ground mace, ground cloves. 

Method. — Bone the veal and flatten 
it out on the table. Season well with 
salt and pepper, spread on \ the 
sausage-meat in an even layer, distri- 
bute narrow strips of bacon and slices 
of egg over the surface, add mace, 
nutmeg, and cloves in very small 
quantities, and a liberal seasoning of 
salt and pepper, and cover with the 
remainder of the sausage-meat. Roll 
the meat up tightly, wrap it in a 
pudding cloth, secure the ends with 
string, put the roll into boiling stock 
or into boiling water, to which has 
been added the veal bones, 1 or 2 
onions, 1 or 2 small carrots, 1 turnip, 
celery, salt, and peppercorns, and cook 
gently for 3 or 35 hours. When cooked 
and nearly cold, take off the cloth, 
which always becomes loose, re-roll, 
tie tightly as before, and press the 
galantine between two boards or dishes 
until cold. Before serving, brush 
over with glaze, and garnish with pars- 
ley, and, if liked, some fancifully- 
shaped or coarsely-chopped aspic jelly. 

Time. — F rom 3 to 3J- hours, to boil 
the galantine. Average Cost, is. 
per lb. 

VEAL, GATEAU OF, COLD. 

Ingredients. — \ lb. of cold veal 
(or veal and ham mixed), 2 tablcspoon- 
tuls of white breadcrumbs, 1 teaspoon- 
hd of finely-chopped parsley, \ a tea- 
spoonful of grated lemon-rind, a pinch 
of nutmeg, 1 egg, 1 or 2 tablespoonfuls 


of gravy or milk, n few browned 
breadcrumbs, J pint of gravy. 

Method. — Grease a round mould or 
cake tin, and well cover it with 
browned breadcrumbs. Put the bones 
and browned trimmings of the meat 
into a stewpan with a ttle salt and 
pepper, and boil gently until the 
gravy is required, then strain, and 
season to taste. Chop the meat finely, 
add to it the white breadcrumbs, pars- 
ley, lemon-rind, nutmeg, the egg 
beaten, and as much gravy or milk 
as will thoroughly moisten the whole. 
Season rather highly with salt and 
pepper, press the mixture tightly into 
the cake tin, and bake in a moderate 
oven for 40 or 45 minutes.' Turn out, 
pour a little gravy round, and serve 
the remainder separately. 

Time. — A bout 1} hours, altogether. 
Average Cost, 3d. or 4^/., exclusive 
of the meat. Sufficient for 3 or 4 
persons. 

VEAL, HARICOT OF. 

Ingredients. — 2 lbs. of neck of 
veal, ozs. of butter or dripping, U 
ozs. of flour, ii pints of while stock 
or water, 1 onion, 1 carrot, 1 turnip, 
salt and pepper. 

Method. — Divide the meat into 
pieces convenient for serving, cut the 
vegetables into small dice, which put 
aside, and preserve the trimmings. 
Heat the butter or fat in a stewpan, 
fry the meat lightly on both sides, 
then remove to a plate. Sprinkle in 
the flour, fry slowly until well browned, 
then add the stock or water, and stir 
until boiling. Season to taste, add 
the vegetable trimmings, put in the 
meat, and cover closely. Simmer very 
gently for 2 hours, then remove to a 
hot dish, strain the sauce over, and 
garnish with the dice of vegetables, 
previously boiled separately, until 
tender. 

Time. — 1\ hours. Average Cost, 
is, 10 d. Sufficient for 4 or 5 per- 
sons. Seasonable at any time. 

VEAL, KNUCKLE OF, STEWED. 

Ingredients. — A knuckle of veal, 
5 or 6 lbs. in weight, a piece of ham or 
bacon to boil, or a few slices to roll 



VEAL, LARDED. 


and fry, 3 tablespoonfuls of rice, 1 
onion, 1 small carrot, \ a small turnip, 

1 strip of celery, a bouquet-garni 
(parsley, thyme, bay-leaf), salt and 
pepper, parsley, sauce. 

Method.- Separate the shank bone, 
put it with the meat into a saucepan 
containing sufficient boiling water to 
cover, bring to the boil, skim well, 
add the vegetables (cut into dice), the 
herbs, and salt to taste. The ham or 
bacon should be boiled separately. 
The veal must be gently simmered 
for about 3 hours ; at the end of 2 
hours the rice should be well washed 
and added to the contents of the 
siucepan. Remove the meat from 
the broth, and keep it hot. 'lake out 
the bones and bouquet-garni, season 
the broth to taste, and serve separ- 
ately. Pour a little parsley sauce 
over the meat, and serve the remainder 
in a tureen. Send the ham or bacon 
to table on a separate dish. 

Tim k. — A bout 3 hours. Average 
Cost, $s. 6 d. to 6 s. Sufficient for 6 
or 7 persons. 

VEAL, LARDED AND ROAST. 

Ingredients.— 3 lbs. of neck or veal, 
larding bacon, stock, 1 \ ozs. of butter, 
if ozs. of Hour, 1 onion sliced, 2 
carrots sliced, 1 small turnip sliced, 

2 or 3 strips of celery sliced, bouquet- 
garni (parsley, thyme, bay-leaf), to 
peppercorns, salt and pepper, fat for 
basting. 

Method. — Saw the bones across, 
remove the short ends and the skin, 
and fold the Jlap under. Lard the 
upper surface in close rows. Place the 
prepared vegetables in a stewpan, add 
the bouquet-garni, peppercorns, salt 
to taste, and stock to barely cover the 
vegetables. Lay the meat on the top, 
cover with a greased paper, and . put 
on the lid, which must fit closely. 
Cook gently for 2 hours, adding more 
stock when necessary. Have ready a 
baking-tin containing a little hot 
(hipping, put in the meat, baste, and 
bake gently for f an hour, basting it 
well. Meapwhile, melt the butter in 
a stevVpan, add the flour, stir and cook 
gently until the mixture acquires a 
nut-brown colour, then ad'i J pint of 


VEAL, LOIN OF. 


stock, including that from the stew- 
pan in which the veal wa s braised. 
Stir until boiling, simmer gently for a 
few minutes, and season to taste. 
Serve the meat on a hot dish, and tlu- 
sauec in a tureen. 

Time. — About hours. Aver am; 
Cost, 3 a. Sufficient for 6 or j 
persons. Seasonable at any time. 

VEAL LOAF. 

r no u KDi ents. — i lb. of cold roasl 
veal finely chopped, J lb. of sausage- 
meat, 2 tablespoonfuls of breadcrumb ,, 
a little gravy or stock, 1 egg, salt 
and pepper. 

Method.— Mix the veal, sausage- 
meat, and breadcrumbs together, sea- 
son liberally with salt and pepper, and 
add the egg. Mix thoroughly, and 
add gravy or stock gradually until the 
whole is thoroughly moistened. Form 
into a short thick roll, cover lightly 
with flour, or, when economy is not 
an object, coat with egg and bread- 
crumbs. Hake in a moderate oven for 

1 hour, basting occasionally with hot 
fat, and serve either hot or cold. 
When served hot, it should be accom- 
panied by good gravy or some suit- 
able sauce. 

Time. — To bake, 1 } f hours. Average 
Cost, yd., in addition to the veal. 
Sufficient for 5 or 6 persons. Sea- 
sonable at any time. 

VEAL, LOIN OF, BAKED OR 
ROASTED. 

Ingredients. — 4 or 5 lbs. of loin 
of veal, a few slices of bacon, veal 
forcemeat, ,] pint of brown sauce, a 
little meat glaze, lemons. 

Method. —Lone the veal, season 
the inside with salt and pepper, till 
with forcemeat, and skewer or tie it 
in the form of a roll. Baste well ''id’ 
hot dripping, cover with a greased 
paper, and either bake or roast from 

2 to 2} hours, basting frequently. 
Meanwhile, boil the bones for stock 
for the brown sauce. Half an hour 
before serving remove the paper from 
the meat and brush it lightly over 
with the glaze, drain away all the fat 
in the tin, but leave the brown sedi- 
ment. Pour the brown sauce into the 
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VEAL, BRAISED. 


tin, return to the oven to finish cook- 
mg, and baste frequently. (When 
economy is not an object, the veal 
diould be basted with cream instead 
ot brown sauce, the cream being after- 
wards slightly thickened, seasoned, and 
served witli the meat.) Roll the 
bacon, put on a skewer, and fry or 
bake until crisp, or it may be broiled 
before the fire, and cut into dice. 
Ke move the meat to a hot dish, gar- 
nidi with rolls of bacon and cut 
lemon, or little piles of bacon dice and 
lemon. Strain, the sauce, and serve 
it separately in a tureen. 

Time. — T o cook the veal, 2 to 2} 
hours. Average Cost, kx/. to ii</. 
per lb. 

Note. — The above recipe is equally applicable 
to a shoulder and fillet of veal ; and a loin of 
veal is not necessarily boned • a little forcemeat 
may lx 1 inserted, and the remainder made into 
small ball;. The bone of the fillet is nearly 
always removed, and the cavity tilled with 
f< uceiue.it. 

VEAL, MINCED. 

Ingredients. — iJ lbs. of cold veal, 1 
pint of white sauce, forcemeat balls, the 
grated rind of a lemon, 1 teaspoon- 
ful of lemon-juice, salt. and pepper. 

Method. —Remove nil skin and 
gristle, cut the meat into very small 
pieces, but do not chop it. Make 
the white sauce as directed, add to it 
the lemon-rind and lemon-juice, sea- 
son to taste, put in the meat, cover 
closely, and let it remain in the sauce 
lor l an hour without hoi lino. 
Serve on a hot dish, garnished with the 
iorcemeat balls and slices of lemon. 

Time.— To prepare and cook, from 
1 to i\ hours. Average Cost, us. 9 </. 
to 2 s. Sufficient for 4 or 5 persons. 

VEAL, MINCED, WITH MACARONI. 

Ingredients. — lb. of cold roast 
veal finely minced, 3 ozs. of ham 
finely minced, 4 ozs. of breadcrumbs, 
4 ozs. of macaroni, 2 tablespoon fuls 
of good gravy, 1 large or 2 small eggs, 
butter, nutmeg, salt and pepper, gravy. 

Method. — Mix the veal, ham, and 
breadcrumbs together, add salt, pep- 
per, and grated nutmeg to taste, 
moisten with the gravy, and as much 
beaten egg as is necessary to bind 

t 


the mixture together. Tloil the mac- 
aroni in salted water until tender, 
but not broken, and arrange it at the 
bottom and sides of a. well-buttered 
mould or basin in some simple form, 
such as trellis or stripes. Cut the 
remainder into short lengths, mix 
them with the meat preparation, and 
press the whole lightly into tin* mould 
or basin, ('over with a greased paper, 
steam gently for 1 hour, then care- 
fully unmould and serve good gravy, 
previously made from veal bones and 
trimmings, separately. 

Time.- -To steam, 1 hour. Aver- 
age Cost, (hL, in addition to the meat. 
Sufficient for 5 or (> persons. Sea- 
sonahj.e at any lime. 

VEAL, NECK OF, BRAISED. 

Ingredients. — 3 lbs. of the best 
end ot the neck, 1 pint of white stock, 

2 ozs. of Hour, 1 oz. of butter, I tea- 
spoonful of lemon-juice, 1 tablespoon- 
ful of capers, 2 onions, 2 carrots, 1 
very small turnip, 2 strips ol celery, 
a bouquet-garni (parsley, thyme, bay- 
leaf), 12 peppercorns, 2 cloves, 1 blade 
of mace, salt and pepper, glaze. 

Method. -Saw the bones across, 
detach the short pieces of the rib 
bones, and fold the Hap under, slice 
the vegetables, put them together 
with the bouquet-garni, mace, cloves, 
and 1 oz. of butter into a shallow 
stewpan, nearly cover the vegetables 
with stock, and add the remainder 
gradually to replace that which boils 
away. Place the veal on the bed of 
vegetables, cover with a greased paper, 
put on the lid, and cook gently for 

3 hours. Meanwhile, melt the re- 
maining oz. of butter in a small 
stewpan, add the Hour and fry gently 
until it acquires a nut-brown colour. 
When the meat is tender, remove 
it to a hot dish, and brush it over 
with glaze. Strain the liquor in the 
stewpan on to the butter and Hour, 
stir until smooth, if necessary reduce 
with a little stock, add the capers, 
lemon-juice, season to taste, and 
serve separately in a tureen. 

Time. — About 3 hours. Average 
Cost, 3s'. 6 d. Sufficient for 0 or 7 
persons, 
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VEAL PATTIES. 


VEAL, NECK OF, STEWED. 

Ingredients. — 2 lbs. of neck of 
veal, \ pint of white stock, 2 or 3 
rashers of bacon crisply fried and cut 
into dice, 6 small tomatoes, 2 ozs. 
of butter, \ oz. of Hour, 1 dessert- 
spoonful of iinely-cliopped parsley, 
the grated rind of £ a lemon, 1 tea- 
spoonful of lemon-juice, salt and 
pepper, 2 tablespoon l uls of cream (if 
liked), meat glaze. 

Method. — Trim the meat, and when 
the bones are long saw them across 
and detach the rib bones. Melt the 
butter in a stevvpan, fry the meat 
lightly on both sides, then add the 
lemon-rind, parsley, and a good 
seasoning of pepper, cover closely, 
and cook very gently for 2 or 2] 
h mrs. The meat must be well basted, 
and the stewpan stand on a cool part 
of the stove to avoid burning the 
butter. Meanwhile, fry or broil the 
bicon and cut it into dire ; bake or 
broil the tomatoes until tender, but 
not too soft. Remove the meat from 
the stewpan, brush it lightly over 
with meat glaze, and keep it hot. 
Have ready the Hour mixed smoothly 
with a little cold stock and the re- 
mainder of the stock boiling in a 
stewpan, add the moistened flour to 
the stock, stir and boil for 5 minutes, 
then strain and add the butter in 
which the meat was cooked, the 
lemon-juice, and the cream. Season 
to taste, bring to the boil, and serve 
in a tureen. Garnish the dish alter- 
nately with little bunches of bacon 
and tomatoes. When economy is 
an object, dripping may be substi- 
tuted for the butter, and the tomatoes 
and meat glaze omitted. 

Time. — From 2} to 2 J hours. 
Average Cost, 2s. ( k 1 . Sufficient 
for 4 or 5 persons. 

VEAL OLIVES. 

Ingredients. — 1} lbs. of fillet of 
veal cut in 8 thin slices, an equal 
number of slices of bacon, veal force- 
meat, 1 pint of brown sauce, ij ozs. 
of butter, salt and pepper, olives. 

Method. — The slices of meat and 
bacon should be about 4 inches long 
and 3 inches wide. Place a slice of 


bacon on each piece of meat, spread 
on a thin layer of forcemeat, roll up 
tightly, and fasten securely with 
twine. Melt the butter in a stew- 
pan, put in the olives, and fry until 
lightly browned. Pour away the 
butter, add the brown sauce (hot), 
cover closely, and simmer gently from 
1 1 to 2 hours. When done, remove 
the strings, arrange the olives in 2 
rows on a foundation of mashed 
potatoes, and strain the sauce over. 
Or, arrange them in a circle on a 
border of mashed potatoes, and till 
the centre with puree of spinach, or 
any other suitable vegetable. 

Time. — T o prepare and cook, about 
2.{ hours. Average Cost, 3$. 4T 
Sufficient, 8 lillets for 6 persons. 

VEAL PATTIES. 

Ingredients.- Puff paste. For the 
mixture: 8 ozs. of lean cooked veal, 
2 ozs. of lean cooked ham, 3 or 4 
tablespoonfuls of rich stock, 2 table- 
spoon fids of cream, 1 teaspoonful of 
lemon-juice, a pinch of nutmeg, the 
grated rind of £ a lemon, salt and 
pepper. 

Method. — Chop the veal and ham 
very finely, pound it in the mortar 
with the salt, pepper, nutmeg, lemon- 
rind, lemon-juice, moisten by degrees 
with the stock, and when perfectly 
smooth rub through a fine sieve. 
Stir in the cream, season to taste, 
and use. When the paste is ready 
for the last turn, roll it out to abou : 
^ of an inch in thickness, and stamp 
out 8 or 9 rounds with a hot, wet 
cutter, 2i inches in diameter. Brush 
over with beaten egg, then take a 
cutter 2 or 3 sizes smaller, dip it into 
boiling water, and make an incision 
in the centre of each round, to halt 
the depth of the paste. Bake in a 
hot oven ; when done, remove the 
tops, scoop out the soft inside, till 
with the mixture, replace the tops, 
and serve. They may be served 
either hot or cold ; if the former, they 
should first be put into the oven to 
become thoroughly hot. 

Time. — F rom 1 to hours, after 
the jaaste is made. Average Cost, 
1.?., exclusive of the meat. Suffi- 
cient for 8 or 9 patties. 
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VEAL POT PIE. 

Ingredients. — 2 lbs. of either raw 
nr cooked veal, } lb. of pickled pork, 
1 lb. of potatoes parboiled and thickly 
diced, stock made from bones and 
trimmings (see Veal au Gratin), pull 
paste, salt and pepper. 

Method. — Cut the meat into pieces 
convenient for serving, and cut the 
pork into thin small slices. Place 
the veal and pork in layers in a pie- 
ilish, seasoning each layer liberally 
with salt and pepper, and J fill the 
dish with stock. Cover with an in- 
verted dish, cook in a moderate 
oven for ij hours, and cool slightly. 
When using cold meat, this prelimin- 
iry cooking is not necessary. Add 
dock to retain the loss, place the 
potatoes on the top, and cover with 
,>aste. Bake in a moderate hot oven 
Irom 40 to 45 minutes, add more 
int stock through the hole in the 
op, and serve (see Veal and Ham 
Pie). 

Time. — T o bake, 40 to 45 minutes. 
\vkrage Cost, 2.?. 9 d. Sufficient 
or b or 7 persons. Seasonable at 
my time. 

VEAL, POTTED. 

Ingredients. — 1 lb. of veal finely 
'.hopped, } 11). of ham finely chopped, 
mtter, mace, cayenne, salt and pep- 
)er. 

Method. — Place both veal and 
1am in a buttered jar, add 2 table 
spoonfuls of cold water, and tie a 
mttcrcd paper over the mouth. 
Stand the jar in a saucepan or tin of 
)oiling water, and cook gently for 
] hours either on the stove or in a 
noderately cool oven. Pound the 
neat finely in a mortar, adding 
gradually the liquor in the jar, anil 
is much oiled butter as is required 
:o reduce the whole to a perfectly 
miooth paste. Season liberally with 
'ayenne, salt and pepper, add. mace 
0 taste, and pass the preparation 
dirough a sieve. Press into small 
)ots, cover with clarified butter, and 
ise as required. 

Time. — T o cook, 3 hours. Aver- 
age Cost, is. 6 d. to is. 9 d. Season- 
able at any time. 


VEAL, PRESSED. 

Ingredients. — A breast of veal, 1 
large onion sliced, 1 carrot sliced, £ 
a turnip sliced, 2 or 3 strips of celery 
sliced, a bouquet-garni (parsley, 
thyme, bay-leaf), 10 peppercorns, salt. 

Method.- -Remove all bones and 
tendons, trim neatly, season liberally, 
roll up lightly, and bind securely 
with tape. Put the bones and trim- 
mings into a stewpan just large 
enough to contain the meat, add the 
prepared vegetables, bouquet-garni, 
peppercorns, and a good seasoning of 
salt. Place the meat on the top, add 
stock or water to the depth of the 
vegetables, but not enough to touch 
the meat ; cover with a greased 
paper, and put on a close-fitting lid. 
Cook very gently for 3 hours, lusting 
frequently, then place the meat be- 
tween two heavily weighted dishes 
and let it remain until cold. Strain 
the stock, and on the following day 
boil it rapidly until reduced to a 
glaze. Trim the meat to a good shape, 
brush it over with glaze, and serve ns a 
luncheon or breakfast dish. 

Time. — T o cook, 3 hours. Aver- 
age Cost, 9 d. to 10 d. per lb. 

VEAL PUDDING. 

Ingredients. — 2 lbs. of veal, £ lb. 
of raw ham, bacon, or pickled pork, 
suet paste, salt and pepper. 

Method. — Cut the meat into rather 
small neat pieces, and put the bones 
and trimmings aside. Cut the ham, 
bacon, or pork into narrow strips ; 
line a well-greased basin thinly with 
paste, put in the meat, interspersing 
strips of bacon, and season liberally 
with salt and pepper. Nearly fill the 
basin with boiling water, put on a 
thin lid of paste, and cover with a 
greased paper (see Beefsteak Pudding). 
Place the basin in a steamer, or in a 
saucepan containing boiling water to 
half the depth of the basin, and add 
boiling water as that in the saucepan 
reduces. Cook for 3 hours, and serve 
with good gravy made from the bones 
and trimmings. 

Time. — To cook, 3 hours. Aver- 
age Cost, 2 s. (vl. to 2. s', c )d. Suffi- 
cient for () or 8 persons. Seasonable 
at any time. 
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VEAL, QUENELLES OF. 

Ingredients. — i lb. of fillet of veal, 
£ pint of good stock, i oz. of butter, 
2 ozs. of Hour, 2 eggs, salt and pepper. 

Method. — Melt the butter in a 
saucepan, add the flour and the 
stock, stir and cook until the mixture 
forms a compact mass round the bowl 
of the spoon, then put it aside to 
cool. Pass the veal 2 or 3 times 
through a mincing machine, or chop 
it finely. Pound the panada (flour, 
butter, and stock) and the meat 
together until smooth. Add the eggs 
one at a time, season to taste, and 
pound all well together. Rub the 
mixture through a wire sieve, and 
then shape into quenelles. To do this 
it is necessary to use 2 dessert- 
spoons, or smaller spoons in making 
quenelles for soup. Dip one spoon 
into boiling water, lill it with the 
mixture, press it from the sides and 
raise it in the centre with a knife 
dipped in hot water, making it a nice 
oval shape ; take another spoon, dip 
it into hot water, scoop the mixture 
candidly from the first spoon into the 
second, and place in a buttered saute- 
pan. When all the quenelles are in 
the pan, pour in sufficient boiling 
water to nearly cover them ; have 
ready a sheet of greased paper, place 
it on the top of the quenelles, and cook 
them gently for about an hour. Drain, 
arrange in a circle or straight row, 
and mask with a good white sauce. 

Time. — To make and cook, from 
to 1 \ hours. Average Cost, 
is. (yd. to 15. 8 </. Sufficient lor 
or 5 persons. 

VEAL RAGOUT. 

Ingredients. — 2 lbs. of neck, breast, 
or knuckle of veal, U ozs, of dripping, 
H ozs. of butter, 1 1 ozs. of flour, 1 
onion cut into dice, 1 carrot cut into 
dice, l a small turnip cut into dice, 
salt and pepper. 

Method. — Cut the meat into pieces 
convenient for serving ; heat the fat 
in a stewpan, fry the meat until lightly 
browned, tl\en drain off the fat. 
Cover the meat with hot water, add 
the vegetable trimmings, and keep the 
carrot, turnip, and onion dice in water 


VEAL, RECHAUFFE OF. 

until required. Season with salt and 
pepper, cover with a close-fitting lid, 
and cook as slowly as possible for 2 
hours, taking care to keep the water 
just at simmering point. Meanwhile, 
heat the butter in another stewpan, 
add the flour, and stir and cook slowly 
until It accpiires a pale-brown colour. 
When the meat is done, strain the 
liquor, add stock or water to make up 

of a pint, and mix with the blended 
butter and flour. Stir until boiling, 
season to taste, add the meat, and 
simmer gently for \ an hour. Serve 
garnished with the vegetable dice, 
which should be boiled separately. 

Time. — About 2 .J hours. Average 
Cost, 15. 8 d. to 25. Sufficient for 4 
or 5 persons. Seasonable at any time. 

VEAL, RECHAUFFE OF. 

Ingredients. — 1 lb. of cold roast 
veal, forcemeat, sippets of toast, 1 
tablespoonful ol coarsely-chopped 
gherkin or capers, J pint of water, J 
oz. of butter, j oz. of flour, 1 small 
onion, 1 blade of mace, lemon-juice, 
salt and pepper, tat. 

Method. — Cut the meat into thin 
slices and put them aside. Place the 
bones and trimmings in a stewpan 
with the onion, mace, and a little salt 
and pepper, and cover with cold water. 
Simmer gently for at least 1 hour, 
then strain, and add stock or water to 
make up the J of a pint. Melt the 
butter in a stewpan, add the flour, stir 
and cook slowly until it acquires a 
pale-brown colour, then add the 
strained stock. Stir until boiling, add 
the lemon-juice, season to taste, and 
put in the meat. Stand the stewpan 
where the contents will be kept just 
below simmering point, and let it 
remain for 1 hour, stirring occasionally. 
Meanwhile, make the forcemeat as 
directed, form into small balls, and 
fry or bake in hot fat until crisp 
and brown. Place the meat on a hot 
dish, strain the sauce, season to taste, 
add the gherkin, and pour over the 
meat. Garnish with forcemeat balls, 
and sippets of toast, then serve. 

Time. — About 2 hours. Average 
Cost, (id. or yd., in addition to the 
meat.' Sufficient for 4 or 5 persons. 
Seasonable at any time. 
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VEAL SALAD. 

Ingredients. — \ lb. of shredded 
c nld veal, shredded lettuce, endive, i 
tablespoonful of capers or chopped 
gherkin, lemon-juice, salt and pepper, 
salad dressing. 

Method. — Season the meat with 
.salt and pepper, sprinkle liberally 
with lemon-juice, and put it aside for 
i hour. Add the capers and lettuce, 
moisten with salad dressing, and serve 
garnished with tufts of endive. 

VEAL SAUSAGES. 

Ingredients. — i lb. of lean veal, 
i 11). of fat bacon, i teaspoonful of 
linely-chopped fresh sage, salt and 
pepper, sausage skins, frying-fat. 

Method. — Chop both veal and bacon 
finely, add the sage and a liberal 
reasoning of salt and pepper. Press 
lightly into the skins, prick well and 
try in hot fat until nicely browned. 

If preferred, form into small round 
cakes, coat with seasoned Hour or eggs 
and breadcrumbs, and fry in hot fat. 

Tim k. — T o fry, 10 minutes. Aver- 
age Cost, about is. 6tf. for this 
quantity. 

VEAL, SHOULDER OF, BAKED. 

Ingredients. — A shoulder of veal, 
a few rashers of bacon (allow 2 to each 
person), forcemeat, salt, pepper, Hour, 
fat for basting. 

Method. — Fake out the bone (or 
order it to be sent in already boned). 
Press the forcemeat tightly inside the 
shoulder, and fasten the sides with 
sniall skewers. Have ready the meat 
tin, with a sufficient quantity of boiling 
water in the lower tin, and in the upper 
-! or 3 tablespoonfuls of hot fat. Put 
in the meat, baste well, bake in a hot 
oven for 10 or 15 minutes, then reduce 
the temperature by putting in the 
damper, drawing the lire away, or 
leaving open the oven door. Haste 
frequently, and bake gently until the 
meat is done, the time required de- 
pending more upon the thickness of a 
joint than upon its weight ; the rule of 
so many minutes to each lb. serves as 
a rough but not absolutely reliable 
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guide in cooking. Meanwhile, prepare 
the gravy by boiling the bones re- 
moved from the meat (see Brown Gravy), 
and a few minutes before the meat’ is 
ready to serve roll up the rashers of 
bacon, put a skewer through them, and 
bake in the oven until crisp. To serve, 
remove the skewers from the meat, 
place it on a hot dish, garnish with the 
rolls of bacon, and if liked slices of 
lemon. A piece of boiled ham or bacon 
may be substituted for t lie rolls of 
bacon. Serve the gravy separately in 
a tureen. 

Time.— T o bake a large shoulder, 
about 3 hours. Average Cost, from 
(jd to lod. per 11). 

VEAL, SHOULDER OF, STEWED. 

Ingredients. — A small shoulder of 
veal, 12 ozs. of sausage-meat, t> ozs. of 
veal forcemeat, a few slices of bacon, 2 
lemons, 2 tomatoes, 1 { pints of while 
sauce (made of equal quantities of 
milk and veal liquor), salt and pepper, 

2 onions, 2 small carrots, 1 small 
turnip, 2 strips of celery, a bouquet- 
garni (parsley, thyme, bay-leaf), 12 
peppercorns. 

Method. — Bone the veal, Batten 
it on the table, season well with salt 
and pepper, spread on half the sausage- 
meat, cover with half the forcemeat, 
then add the remainder of the sausage 
meat, and cover with forcemeat as 
before. Roll up tightly, bind with 
tape, put it witii the bones, prepared 
vegetables, herbs, and peppercorns 
into boiling water, boil quickly for 10 
minutes, add a little cold water to 
reduce the temperature, and simmer 
very gently until done. Remove to a 
hot dish, pour a little sauce over, 
garnish with rolls of bacon and slices 
of tomato and lemon, and serve the 
remainder of the sauce in a tureen. 

Time. — A llow 25 to 30 minutes to 
each lb. of veal. Average Cost, 
2.s., exclusive of the meat. 

VEAL SOUFFLE. 

Ingredients.- i lb. of lean un- 
cooked veal, .[ pint of white sauce, j 
pint of double cream, 2 ozs. of butter, 

3 eggs, 1 small truffle, a pinch of 



VEAL, STEWED. VEAL WITH SAUCE. 


nutmeg, salt and pepper, £ pint of 
Bechamel or Supreme sauce. 

MEffTOD. — Pass the meat 2 or 3 
times through the mincing machine, 
then pound it in a mortar, adding 
gradually the butter, white sauce 
(cold), aud 3 yolks and 1 white of egg, 
one at a time. Season to taste, add 
a little nutmeg, and when the mixture 
is perfectly smooth rub it through 
.a line wire sieve. Whip the cream 
teliglitjy, whisk the remaining 2 whites 
of eggs to a stiff froth, and mix 
lightly with the veal puree. Have 
ready a well-buttered plain mould, 
decorated or not, according to taste, 
with sliced or chopped truffles, put 
in the mixture, cover with a buttered 
paper, and steam gently for about 1 
hour. Serve with the Bechamel or 
Supreme sauce round. 

Time. — To prepare and cook, from 
1 J to 2 Tiours. Average Cost, 2s., 
exclusive of the sauce. Sufficient 
for 4 or 5 persons. 

VEAL, STEWED. 

Ingredients. — 2 lbs. of neck or 
breast of veal, 1 pint of milk, 2 table- 
spoonfuls of cream, 1 oz. of butter, 
1 tablespoonful of cornflour or flour, 
1 small onion, 1 blade of mace, salt 
and pepper. 

Method.-— Cut the meat into pieces 
convenient for serving, place them 
in a fireproof stewing pot, season 
with salt and pepper, add the onion 
and mace, pour in the milk, cover 
closely, and cook gently in the oven 
or on the stove for or 3 hours. 
A few minutes before serving, knead 
the butter and Hour or cornflour 
smoothly together, divide into very 
small portions, and stir them into 
the milk. When Hour is used, it 
must be allowed to cook for at least 
10 minutes. Put the meat on to a 
hot dish, add the cream to the sauce, 
season to taste, Mul strain over the 
meat. The sauce is never perfectly 
white, therefore it is better to add 1 
or 2 drops of caramel to make it a 
pale fawn cplour. 

Time. — From 2\ to 3 hours. Aver- 
age Cost, zs. Sufficient for 4 or 
5 persons. 


VEAL TENDONS. 

The tendons of veal are the cartila 
ginous or gristly portions found a 
the extremity of the bones towarc 
the thick end of a breast of veal 
They may, of course, be dressed wifi 
the joint, except when it is roaste< 
or baked. The tendons must firs 
be rendered perfectly tender by lonj 
and gentle stewing, and afterward; 
may be dressed in a variety of ways 
They cannot be bought separately 
but as they are confined principally 
to the thicker half of the breast, tha 
part alone should be procured. Tin 
meat from which they are remove* 
may be used for many purposes. 

VEAL TENDONS, FRIED. 

Ingredients. — The thick end of ; 
breast of veal, ij pints of stock, 
onion sliced, 1 carrot sliced, \ ; 
turnip cut into small pieces, 2 strip; 
of celery, a bouquet-garni (parsley 
thyme, bay-leaf), 12 peppercorns, egg 
breadcrumbs, frying-fat, salt and pep 
per, tomato or Espagnole sauce. 

Method. — Remove the meat fron 
the tendons, and divide them int< 
pieces about 2 inches square. Pu 
them into a stewpan with the vege 
tables, bouquet-garni, peppercorns 
stock, and salt, and cook very genth 
for 4 hours. Remove them very can* 
fully, from the stewpan, press betweei 
two dishes until cold, then trim then 
if necessary, coat with egg and bread 
crumbs, and fry in hot fat until nicebj 
browned. 

Time. — A bout 5 hours. Avkragi 
Cost, is. M., exclusive of the meat 
Sufficient for 7 or 8 persons. 

VEAL WITH PARSLEY SAUCE. 

Ingredients. — 2 lbs. of lillct o 
veal, £ pint of white sauce, 1 oz. o 
butter, 1 dessertspoonful of finely 
chopped parsley, 1 dessertspoonful o 
lemon- juice, 1 yolk of egg, salt anc 
pepper. 

Method. — If the meat is not on< 
compact piece bind it into a gooi 
shape with tape. Melt the butter ii 
a stewpan, fry the meat gently unti 
the entire surface is lightly browned 
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then add the white sauce and seasoning 
to taste. Cover closely, simmer gently 
from 2 to 2| hours, then take up the 
meat and keep it hot. Strain, and 
return the sauce to the stewpan, and 
the parsley, lemon-juice, and yolk of 
egg, stir until the sauce thickens, then 
pour it over the veal, and serve. 

Time. — From 2\ to 3 hours. Aver- 
age Cost, 3.V. Sufficient for 5 or 

0 persons. Seasonable at any time. 

VEGETARIAN COOKERY. 

The recipes in the book marked 
“ V egetarian Dish ” are based on 
strict vegetarian principles. Vege- 
tarians whose diet includes milk and 
eggs will find many useful dishes among 
the different recipes for vegetables. 
S '(■ Asparagus, French Style ; Aspara- 
gus with Eggs ; Asparagus Rolls ; 
Broad Beans with Spanish Sauce ; 
Celery, Ragout of ; Cucumbers, 
Stuffed ; Cucumbers with Eggs ; Leeks 
with Poached Eggs, etc. 

VEGETABLE GOOSE (Vegetarian 
Dish). 

Ingredients. — \ lb. of breadcrumbs 
soaked in cold water, .1 onion, 1 tea- 
spoonful of chopped parsley and herbs, 

1 oz. of butter, pepper and salt. 
Method. — Squeeze the bread nearly 

tlry, and mash it, mix in the other 
ingredients, chopped small. Butter a 
Yorkshire pudding-dish, put in the 
mixture, and bake in a good oven 
for about J of an hour. Serve hot, 
and cut in squares. 

Time. — About i| hours. Average 
Cost, 3 d. Sufficient for 2 persons. 

VEGETABLE MARROW, FRIED. 

Ingredients. — 1 or 2 medium- 
dzed vegetable marrows, egg and 
breadcrumbs, frying-fat, salt and 
pepper. 

Method. — Peel and boil the mar- 
rows in salt and water until tender, 
then drain well, cut them into quarters 
r md remove the seeds. Coat each 
piece with egg and breadcrumbs, and 
fry in hot fat until nicely browned. 
Drain, sprinkle with salt and pepper, 
and serve. 

Time. — From 40 to 50 minutes, 


altogether. Average Cost, from 2d. 
each. Sufficient for 3 or 5 persons. 
Seasonable from July to September. 

VEGETABLE MARROW FRITTERS 
( See Vegetable Marrow, Fried). 

If preferred, the marrow may be 
coated with frying-batter instead of 
egg and breadcrumbs. 

VEGETABLE MARROW SOUP. 

Ingredients. — 2 pints of white 
second stock or water, 1 pint of 
milk, 1 large vegetable marrow, 1 
onion, 2 ozs. of butter, 2 ozs. of Hour, 
salt and pepper. 

Method. — Mince the onion finely, 
cut the vegetable marrow into small 
pieces and remove the seeds. Melt 
I oz. of butter in a stewpan, put in 
the vegetables, put on the lid, and 
let the ingredients steam in the 
butter for 15 or 20 minutes. Add 
the milk and water, and cook gently 
for about 40 minutes, or until tender, 
then rub through a hair sieve. Melt 
the remaining oz. of butter, stir in 
the flour smoothly, add the soil]), 
and stir until it boils. Simmer for 
5 minutes, season to taste, and serve. 

Time. — j| to i£ hours. Average 
Cost, 81/. to 10 d. without the stock. 
Sufficient for 6 persons. Season- 
able from August to October. 

VEGETABLE MARROW, STUFFED. 

Ingredients. — 1 medium - sized 
marrow, 3 tablespoonfuls of finely- 
chopped raw or cooked meat, 1 
tablespoonful of breadcrumbs, 1 tea- 
spoonful of finely-chopped onion, A a 
teaspoonful of finely-chopped parsley, 

J of a teaspoonful of powdered mixed 
herbs, 1 egg, A- pint, of brown sauce, 
salt and pepper. 

Method.— Peel the marrow, cut it 
in two lengthwise, and remove the 
seeds. Boil in salt and water for 
about 10 minutes, until the marrow 
is half cooked, then drain well. Mix 
together all the above ingredients, 
except the brown sauce, and fill 
the cavities of the marrow with the 
preparation. Put the two halves to- 
gether in their original form, fasten 
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securely with string, baste well with 
hot fat, dredge lightly with Hour, 
and bake in a moderate oven until 
well browned. Or, brush it over with 
egg, and coat with browned bread- 
crumbs before baking. Serve the 
brown sauce separately. 

Timm. -From 35 to 45 minutes. 
Average Cost, 10 d. to lv. Suffi- 
(T e nt for 2 or 3 persons. Season- 
able in July, August, and September. 

VEGETABLE MARROW, STUFFED 
(Vegetarian Dish). 

Ingrldienis. — i vegetable marrow. 
For the forcemeat : 3 or 4 table- 

spoonfuls of coarsely-chopped mush- 
room, 1 tablespoon ful of bread- 
crumbs, 1 oz. of butter, salt and 
pepper. 

Method. — Feel the marrow', cut 
it in half lengthwise, and remove 
the seeds. Heat the butter, fry the 
mushrooms lightly, add the bread- 
crumbs, and season to taste. Place 
the hot forcemeat inside the marrow', 
replace the halves, and fasten them 
securely with string. Cover with 
seasoned boiling water, and boil 
gently for about 20 minutes, or 
place the preparation in a covered 
piedish with a small quantity of hot 
water, and bake slowly for \ an hour. 
Serve with white or brown sauce. 

Time.- - 45 minutes. Average Cost, 
(>d. to Sd. Sufficient for 3 persons. 

Note . — Marrow may also be stuffed with onion 
or veal forcemeat. 


VEGETABLE MARROW, TO PRE- 
SERVE. 

Ingredients. —An equal weight of 
marrow and sugar. To each lb. of 
marrow allow J- oz. of whole ginger, 
and the grated rind and juice of \ a 
lemon. 

Method. — Prepare and halve the 
marrow, remove the seeds, slice 
thinly, pile the slices 011 a large dish, 
with the sugar spread in layers, and 
allow it to remain thus until the 
following day. Then turn the whole 
into a preserving- pan, add the lemon- 
rind and lemon-juice, the ginger cut 
into small ' pieces, and boil very 
gently until the greater part of the 


moisture is absorbed. Turn into pots, 
cover closely, and store in a cool, 
dry place. 

Time. — Altogether, 2 days. Aver- 
age Cost, 4 d. to 5 d. per lb. 

VEGETABLE MARROWS, BOILED. 

Ingredients. — 2 medium - sized 
vegetable marrows, toast, ; t ? pint oi 
white sauce. 

Method. — Feel the marrows, quar- 
ter them, and remove the seeds. 
Jioil them in salt and water from 
15 to 20 minutes, or until tender. 
J)raiii well, dish on the toast, pour 
over the white sauce, and servo. 

Time. — 15 to 20 minutes. Aver- 
age Cost, from 2d. each. Suffi- 
cient for 5 or 6 persons. Season- 
able in July, August, and September. 

VEGETABLE MARROWS, MASHED. 

Ingredients. — 2 medium - sized 
marrows, 1 oz. of butter, 1 table- 
spoonful of cream, Hour, salt and 
pepper. 

Method. — Foil the marrows in salt 
and water until tender, and rub them 
through a fine sieve. Melt the butter 
in a stewpan, add the puree, cream, 
and a little pepper, and stir over the 
fire for 5 or 6 minutes, dredging in 
a little Hour until the puree acquires 
the desired consistency. 

Time. — About 30 minutes. Aver- 
age Cost, from 2d. each. Sufficient 
for 4 or 5 persons. Seasonable in 
July, August, and September. 

VEGETABLE MARROWS, PICKLED. 

Ingredients. — Vegetable marnms, 
vinegar to cover. To each quart nt 
vinegar add 4 ozs. of sugar, ozs. 
of ginger broken into small pieces, 1 | 
ozs. of dry mustard, \ oz. of turmeric, 
6 chilies, 1 clove of garlic finely 
chopped. 

Method.— Boil the vinegar with 
the seasoning and flavouring ingre- 
dients until some of their strength 
and flavour is extracted. Meanwhile, 
pare the marrows, cut them into 2- 
inch pieces, and remove the seeds. 
Add'them to the boiling vinegar, cook 
gently for about 10 minutes, and 
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turn into a large basin or earthenware 
pan. When quite cold lift the pieces 
( ,f marrow carefully into wide-necked 
pottles or unglazed jars, pour in the 
\inegar, and cover closely. The 
pickle will be ready in 2 or 3 weeks, 
iinc l should be kept in a cool, dry 
atmosphere. 

VEGETABLE PIE (Vegetarian Dish). 

Ingredients. — 1 onion, 1 carrot, 
i stick of celery, a handful of green 
peas, 4 oz. of sago or tapioca, 1 oz. 
n t butter, pepper and salt, a tea- 
spoonful of hour, short crust paste, 
to cover. 

Method. — Stew all the above in- 
gredients together in a very little 
water until they are three-parts cooked. 
They should be cut into small pieces ; 
then place them in a piedish, cover 
it with a crust like a meat pie, and 
bake it until the crust is done. The 
pie may be made of any vegetables 
that are in season. A few mush- 
rooms or some mushroom powder are 
an improvement. 

Time. — To bake the pie, about \ 
an hour. Average Cost, 3//. or 4 d., 
exclusive of the paste. Sufficient 
for 2 persons. 

VEGETABLE RAGOUT. 

Ingredients. — Vegetables as in the 
recipe for Vegetables, Curry of, 1 
pint of good brown sauce. 

Method. — Prepare and cook the | 
vegetables according to directions 
given for Vegetables, Curry of. When 
cooked and well drained, add them 
to the brown sauce, in which the 
sliced tomatoes should already have 
been simmered for about 10 minutes ; 
allow them to remain in the sauce 
until thoroughly hot, then serve gar- 
nished with croutons of fried bread, or 
small shapes of mashed potato ( see 
Potatoes, Mashed and Baked). 

Time. — From 30 to 40 minutes. 
Average Cost, is. Seasonable at 
any time. 

VEGETABLE SALAD, MIXED. 

Ingredients. — 1 small cooked 
caulillower, 1 small cooked beetroot, 

1 small cucumber, 2 or 3 firm cooked 


potatoes, 2 Jinn tomatoes, 1 crisp 
lettuce, } pint of mayonnaise sauce 
or salad dressing. 

Method. — Divide the cauliflower 
into small sprays, cut tlu? beetroot 
and potatoes into line strips, slice 
the cucumber and tomatoes. Place 
all these ingredients in layers in a 
salad bowl, idling somewhat high in 
the centre, and season each layer 
with salt and pepper. Pour over the 
salad dressing, and garnish with a 
border ot lettuce, previously well 
washed and dried. 

VEGETABLE SOUP. 

Ingredients. — 2 carrots, t turnip, 
1 onion, 1 leek, 2 strips of celery, 
1 dessertspoonful of finely-chopped 
parsley, 2 ozs. of butter, \\ ozs. of 
Hour, 1 pint of boiling water, 1 pint 
of milk, salt and pepper. 

Method. — Prepare; the vegetables 
and cut them into strips about the 
size of a short and rather thick match. 
Melt the butter in a stewpan, and 
fry the vegetables very slowly until 
the butter is absorbed ; Hum add the 
water, | of the milk, salt and pepper, 
and simmer gently until the vege- 
tables are tender (5 to 10 minutes). 
Mix the Hour and the rest of the 
milk smoothly together, pour the 
mixture into the saucepan, stir and 
cook for a few minutes, then serve. 

Time. — 'To prepare the vegetables, 
20 to 30 minutes. To make the soup, 
25 to 30 minutes. Cost, about 
Sufficient for 4 persons. Season- 
able at any time. 

VEGETABLE SOUP (Vegetarian Dish). 

Ingredients. — 1 small vegetable 
marrow, 3 or 4 tomatoes, r small 
onion, 4 ozs. of rice, 2 ozs. of butter, 
3 pints of water, pepper and salt. 

Method. — Cut the marrow and 
tomatoes into small pieces, and slice 
the onion finely. Melt the butter, 
fry the onion without browning, then 
add the water and rice, previously 
washed and drained, boil for 10 
minutes, add the vegetable marrow 
and tomatoes, season to taste, cook 
gently until the vegetables are tender. 
Pass the soup through a sieve, re- 
heat, then serve. 
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Time. — J an hour. Average Cost, 
yd. to 8d. Sufficient for 5 or 6 
persons. 

VEGETABLE STOCK. 

Ingredients. — 3 carrots, 2 onions, 
I turnip, 2 tomatoes, 1 stick of celery, 

1 head of lettuce, a bouquet-garni 
(parsley, thyme, bay-leaf), a blade of 
mace, 12 peppercorns, 2 cloves, 3 
ozs. of butter, 2 quarts of water, 1 
teaspoonful of salt. 

Method. — Cut the onions, turnips, 
and carrots* into thin slices and the 
celery into small pieces. Make the 
butter hot in a stewpan, put in the 
vegetables, and fry gently for J an 
hour, keeping the stewpan covered. 
In tlie meantime, shred the lettuce, 
and when the vegetables are suffi- 
ciently cooked, add it, together with 
the tomatoes (sliced), herbs, llavour- 
ings, seasonings, and water, • and 
bring gently to the boil. Skim off 
the scum as it rises, then cover and 
simmer gently for ij hours, strain, 
and it is ready for use. 

Time. — 2 hours. Average Cost, 
5 d. per quart. Quantity, about 2 
quarts. 

VEGETABLE STOCK (Vegetarian 
Dish). 

Ingredients. — 2 quarts of water, 

2 ozs. of haricot beans, 2 ozs. of split 
peas, 1 onion, 1 carrot, J a stick of 
celery, parsley, herbs, pepper and 
salt, 3 cloves, 1 blade of mace. 

Method. — Boil all the above vege- 
tables, spice and herbs, in 2 quarts 
of water, for 3 or 4 hours. Skim 
well ; strain it off ; it will keep for 
some time if it is left to stand and 
poured from the sediment. 

Time. — From 3 to 4 hours. Aver- 
age Cost, 3 d. Sufficient for 4 or 5 
persons. 

Note. — This may serve as the basis of a good 
many soups and sauces, just a stock made of 
meat and bones serves many purposes. ' All 
cooks may be assured that if gravy has to be made, 
and no meat is at hand of which to make it, 
water in which any vegetables have been boiled 
(except potatoes) will be better than plain water. 

VEGETABLES, COLD, TO RE-HEAT. 

Vegetable^ may be re-heated in a 
basin placed in a steamer over a 


saucepan of boiling water, or they 
may be fried in a little hot butter or 
fat. See also Potatoes, Cold, to use 
up. 

VEGETABLES, CURRY OP. 

Ingredients. — 1 small cauliflower, 

£ pint of shelled peas, 2 carrots, 1 
turnip, 2 or 3 raw potatoes, 1 onion, 
a few strips of celery, 1 \ ozs. of 
butter, 2 tablespoonfuls of flour, 1 
tablespoonful of curry-powder, 1 tea- 
spoonful of lemon- juice, 1 or 2 toma- 
toes, 1 pint of stock, 6 ozs. of boiled 
rice, salt and pepper. 

Method. — Divide the cauliflower 
into small sprays, and cut the carrot, 
turnip, potatoes, onion and celery 
into dice. In boiling the vegetables, 
it is as well to use 2 or 3 small stew- 
pans, and divide them according to 
the time respectively required. Onion 
and celery would cook together, also 
the carrot and turnip, provided the 
former were given a few extra minutes. 
They must be drained from the 
water when about J cooked, otherwise 
they are apt to break and spoil the 
appearance of the curry. Melt the butter 
in a stewpan, add the flour and curry- 
powder, fry slowly for not less than 
10 minutes, then put in the sliced 
tomatoes and stock, and stir until 
boiling. Simmer gently for 15 
minutes, then rub through a tammy 
or fine hair sieve, and replace in the 
stewpan. Season to taste, add the 
lemon-juice and cooked vegetables, 
and when thoroughly hot serve in a 
border of nicely-cooked rice. 

Time. — About 1 hour. Average 
Cost, is. 6 d. to 2s. Sufficient for 4 
or 5 persons. Season able at any 
time. 

VEGETABLES, GARNISH OF, FOR 
SOUPS AND ENTREES. 

Vegetables for garnishing simple 
soups and plain entrees may be cut 
into dice or matches, but for more 
elaborate dishes they should either 
be turned into sijiall balls with a 
round scoop, or cut into thin slices 
and' afterwards stamped out by means 
of a'*fancy cutter. Carrot and turnip 
should either be boiled separately, ol. 
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the former should be slightly cooked 
before adding the turnip, which re- 
quires longer cooking. 

vegetables, mixed, or mace- 
doine FOR GARNISH. 

Ingredients.— Equal quantities of 
carrots, turnips, peas, salt. 

Method. — Wash and scrape the 
carrots and turnips, shape them 
round or oval by means of special 
cutters sold as vegetable scoops. 
Moil them and the peas separately 
m salted water until tender, then 
drain well, and use as required. 
Asparagus points, flageolets, sprays 
of cauliflower, French beans, cut into 
diamonds, all may be used in addition 
to the above. 

VEGETABLES, TINNED. 

{See Peas, Tinned, to Dress). 

Follow the directions given, but 
omit the mint. 

VEGETABLES, TO BOIL. 

The time vegetables take to boil 
depends on their age. Young vege- 
fihles with tender fibres will, as a 
rule, cook in about 20 minutes, 
whereas those fully matured, ami 
consequently containing a relatively 
larger amount of fibrous substance, 
will average no less than 40 minutes, 
l ho colour of green vegetables may 
he preserved by adding a little soda 
to the water in which they are boiled. 
Hie discolouration is due to bard 
water holding in solution a certain 
amount of lime, which is destroyed 
hy the addition of a little soda, 
thereby softening the water and pre- 
serving the colour of the vegetables. 
As soon as the vegetables are suffi- 
ciently cooked they should be removed 
from the saucepan and drained, other- 
wise they absorb water, lose some of 
their flavour, and become discoloured. 

All vegetables should be put into 
soiling water, to which salt should 
he added in the proportion of 1 
tablespoonful to 2 quarts of water, 
the salt greatly improves the flavour 
°f the vegetables, and it also raises 
the boiling point of the water, thus 
tending to preserve their colour. 


Plenty of water should be used for 
green vegetables, and a little soda 
to soften the water and counteract 
the hardening effect of the salt. All 
vegetables must be kept boiling, but 
Jerusalem artichokes, vegetable mar- 
rows, and others of a similar character, 
must be boiled more gently than 
cabbage and other greens, otherwise 
they may break. As soon as the 
vegetables are sufficiently cooked, the 
water should be drained from them, 
for some are liable to break, and one 
and all become watery when kept 
in the water after they are done. 
They may, however, be covered with 
a cloth, and kept hot in a colander 
placed over an empty iron saucepan 
for a considerable time without injury. 

The long, slow process of stewing 
is not often applied to green vege- 
tables, for it would destroy their 
colour, but celery, celeriac, salsify, 
and cardons are frequently stewed, 
the method being peculiarly adapted 
to them when old. Very little stock 
or water should be used, and the 
vessel containing these vegetables 
must be kept closely covered to pre- 
vent the escape of the steam, which 
helps to cook them. 

VEGETABLES, TO RENDER CRISP. 

Lettuce, parsley, and other stale 
green vegetables may be made less 
limp by pouring over them a con- 
siderable quantity ot boiling water. 
After 2 or 3 minutes' immersion they 
should be well washed in cold water 
and served immediately. 

VELVET CREAM. 

Ingredients.-— J pint of cream, \ 
gill of water, 1 wineglassful of brandy 
or sherry, 1 oz. of castor sugar, \ oz. 
of leaf gelatine. 

Method. — Dissolve the gelatine and 
sugar in the water, and add the 
sherry or brandy. Whip the cream 
stiffly, add to the rest of the ingredi- 
ents when cool, and mix well. Pour into 
the prepared mould, and let it stand 
on ice or in a cold plaec until firm. 

Time.— F rom 20 to 30 minutes. 
Average Cost, is. 4 d. to is. 6 d. 
Sufficient for 1 small mould. 

2 M 
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VENISON, HAUNCH OF. 


VENISON, BROILED (Polish Fashion). 

Ingredients. — 8 or io slices, J 
inch thick, cut from a leg of venison, 
ij ozs. of clariiied butter, ] pint of 
Veloute or Allemandc sauce, gill 
of wine vinegar, i tablespoonful oi 
meat glaze or meat extract, 12 juniper 
berries, salt and pepper. 

Method. — Crush the juniper berries, 
simmer them for 10 or 15 minutes in 
the vinegar, then add the meat glaze 
and sauce, and cook gently for 15 
minutes. When ready to use, strain, 
return to the stewpan, season to 
taste, and stir in £ oz. of butter. 
Flatten the slices of venison with a 
cutlet-bat, and trim neatly. Heat the 
remainder of the butter in a saute- 
pan, and fry the slices of vension 
quickly until nicely browned on botli 
sides. Arrange them neatly on a 
hot entree dish, pour over the pre- 
pared sauce, and serve. 

Time. — To fry, from 10 to 15 
minutes. Average Cost, is. 3^. to 
1.5. 6 d. per lb. Seasonable from 
September to January, but may be 
bought from June. 

VENISOfif^CHOPS AND STEAKS OF. 

Venison chops are cut from the 
loin, and a thick slice from the leg 
is usually served as a steak. They 
should be grilled over a clear lire, 
and served with a sauce made of 
equal quantities of oiled butter, red 
wine, and dissolved red-currant jelly. 
See Venison, Broiled, Polish Fashion, 
and Venison Cutlets. 

VENISON CUTLETS. 

Ingredients. — Best end of the 
neck of venison, butter, fresh mush- 
rooms, to eacli lb. allow J pint of 
good brown stock or gravy, and 1 oz. 
of butter, salt and pepper. 

Method. — Skin and trim the mush- 
rooms, put them into a stewpan 
with the butter, gravy, and plenty of 
seasoning, anti stew gently from 35 
to 40 minutes, or until tender. Divide 
the venison into cutlets about £ inch 
in thickness, trim the bones at the 
end,’ but let the rest of the fat remain ; 
llatten and pare the cutlets. Brush 
over with warm butter, season with 


salt and pepper, and grill over or i n 
front of a clear lire from 20 to 
minutes, turning occasionally, anq 
brushing over frequently with l U)1 
1 )ut ter. Place a small pat of fre.M 
butter on the top of each cutler 
serve as hot as possible, and send tin 
stewed mushrooms to table separately 

Time. — About 40 minutes. Avir 
age Cost, is. 6 d. per lb. Season- 
able from September to January. 

VENISON, HASHED. 

Ingredients. — Remains of ronq 
venison, and to each lb. allow 2 ozs 
of butter, U- ozs. of flour, 1 glass u: 
port wine, 1 tablespoonful of red 
currant jelly. 

Method.- Cut the meat into neai 
slices, break up the bones, put them 
with the trimmings of the meat, am 
any venison gravy there may hr 
into a stewpan, cover with cold water 
and simmer gently for 1 hour. W'liei 
water alone is used, a small onion am 
a bunch of herbs should be added 
Melt the butter in a stewpan, stir 11 
the flour, and fry until brown. Adi 
the strained stock, stir until boiling 
then put in the meat, wine, jelly, sal 
and pepper to taste, cover the stewpai 
closely, and let it stand at the si<l« 
of the stove for about 20 minute 
for the meat to become thorouglih 
impregnated with the flavour of tin 
sauce, which must not, however, lx 
allowed to boil. Serve as hot «■■ 

| possible, garnished with croutons 0 
fried or toasted bread, and hand ret 
currant jelly separately. 

Time. — About J- hour, after th 
stock is made. Average Cost, 8 << 
to lot/., exclusive of the venison 
Seasonable from September t- 
January, but may be bought fron 
June. 

VENISON, HAUNCH OF, ROASTED 

Ingredients. — A haunch of vein 
son, flour, brown sauce or browi 
gravy, red currant jelly. 

Method. — The haunch is the priim 
part of venison, and its excelleiict 
depends greatly on the relative pro 
portions of fat and lean. An abundance 
of clear, creamy-white fat of clo* 
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VENISON, HAUNCH OF. 


texture may be generally accepted 
;is an indication of the good quality 
of the meat. The flesh of the buck 
is more highly esteemed than that of 
the doe. Venison, like mutton, 
improves with age, and this can be 
judged by the condition of the hoof, 
which in an old animal is deeply cut 
and rugged, whereas that of a young 
one has a small and smooth cleft. 
In cold weather, venison should be 
allowed to hang for about 14 days 
in a cool, dry place, but it must be 
carefully examined every day. The 
meat round the haunch bone first 
becomes tainted ; it is therefore advis- 
able to run a small sharp knife into 
the flesh ; on being withdrawn, if it 
lias an unpleasant smell, the affected 
parts must at once be washed with 
warm milk and water, dried thor- 
oughly, and covered thickly with 
ground ginger and pepper, which 
must, however, be washed off before 
cooking. If a little of these condi- 
ments be sprinkled on the venison in 
the first instance, and the meat wiped 
dry every day, decomposition may bo 
considerably retarded. When ready 
for use, saw off the knuckle-bone, rub 
well all over with clarified fat or 
dripping, and enfold in a well-greased 
paper. Make a stiff paste of common 
flour and water, put it over the 
joint, cover with another well-greased 
paper, and tie securely with string. 
Roast in front of a clear fire or in a 
moderate oven from 3 to 4 hours, 
according to size, and baste frequently. 
Within £ an hour of serving, remove 
the paper and paste, dredge lightly 
with flour, and baste well with hot 
butter until the joint acquires of good 
brown colour. Serve as hot as possible 
as the fat quickly cools and hardens, 
and send the brown sauce or gravy and 
the red currant jelly to table separ- 
ately. The best end of the neck of 
venison, boned and rolled, makes an 
excellent dish, but other parts are 
not often roasted, the neck and 
shoulder being considered belter 
adapted for stews, pics, and pasties. 

Average Cost. — is. , 6 d. per lb. 
Seasonable, buck venison from June 
to the end of September ; doe venison 
from October to January. 


VENISON, POTTED. 

VENISON (Chafing Dish Cookery). 

Ingredients.- 1 11). of venison, the 
juice of 3 small onions, 1 egg, r oz. of 
butter, flour, 1 teaspoonful of finely- 
chopped parsley, nutmeg, salt and 
pepper. 

Method. — Pound the peeled, sliced, 
and blanched onions in ,'i mortar until 
reduced to a pulp, place this in muslin, 
and press out the juice with the back 
of a wooden spoon. Remove all skin, 
fat, and gristle from the meat, chop- 
it finely, and mix with it theonion-juice, 
parsley, and a pinch of nutmeg. 
Stir in the egg, season to taste, form 
into flat cakes the size and shape of 
a lillet, and coat them lightly with 
Hour. Heat the butter in a chafing- 
dish, put in tilt? steaks, and fry gently 
for 10 minutes, turning them once. 
Place the cover 011 the chafing-dish, 
continue to cook gently for 5 minutes 
longer, then serve. 

Time. — To cook the steaks, about 
15 minutes. Average Cost, 2 s. 
Sufficient for 3 or 4 persons. Sea- 
sonable from June to January. 

VENISON, NECK OF, TO ROAST. 

Method. — Let the neck remain 
attached to the shoulder until required 
for use, so as to preserve the appearance 
of both joints. In preparing, follow 
directions for Mutton, Neck of, To 
Roast, and cook according to instruc- 
tions given in Venison, Haunch of, 
Roasted. 

VENISON, POTTED. 

Ingredients. — 2 lbs. of venison, | 
lb. of butter, 1 glass of port wine, 
salt and pepper, clarified butter. 

Method. — Put the venison into a 
stewing-jar, with a close-fitting lid, 
add the wine and } lb. of butter, 
and season with salt and pepper. 
Cover the top of the jar with 2 or 3 
thicknesses of buttered paper, press 
the lid down tightly, and cook in a 
moderately cool oven lor 2 hours. 
Drain well, chop finely, pound in a 
mortar until smooth, moistening the 
preparation gradually with gravy, and 
pass it through a wire sieve. Season 
to taste, press into small pots, and 
cover with clarified butter. 
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VENISON SAUCE. VICTORIA SANDWICHES. 


Time. — To cook the venison, about 
2 hours. Average Cost, 35. 10^. 

Sufficient for 6 or 8 pots. Season- 
able from June to February. 

VENISON SAUCE. 

Ingredients. — 1 small onion, 1 oz. 
of lean ham, 1 oz. of butter, \ gill of 
vinegar, 12 crushed peppercorns, 1 
bay-leaf, £ a small minced carrot, a 
little thyme and chopped parsley, 4 
pint of Espagnole sauce, 1 glass of 
port wine, 1 dessertspoonful of red 
currant jelly. 

Method. — Mince the onion and 
the ham, fry them in butter, then add 
the vinegar, peppercorns, bay-leaf, 
carrot, and herbs. Cover the sauce- 
pan and simmer for 10 minutes. 
Then add the sauce, wine, and jelly. 
Cook for 10 minutes, skim and strain. 
Re-heat, season, and serve. 

Time. — F rom 30 to 35 minutes. 
Average Cost, is. $d. 

VENISON, SHOULDER OF 

(See Venison, Haunch of. Roasted). 

VERMICELLI PUDDING. 

Ingredients. — 2 ozs. of vermicelli, 

1 oz. of sugar, or to taste, 2 eggs, 1 
pint of milk, lemon-rind, bay-leaf, 
or other flavouring. 

Method. — Boil the milk and 
flavouring ingredients together, add 
the vermicelli broken into short pieces, 
and simmer until lender. Now take 
out the bay-leaf or whatever has 
been used, add the sugar and eggs, 
mix all lightly together, and pour into 
a buttered piedish. Bake in a moder- 
ate oven for about 30 minutes, then 
serve. 

Time. — A bout 1 hour. Average 
Cost, 6 d. Sufficient for 4 or 5 
persons. 

VERMICELLI SOUP. 

Ingredients. — 3 pints of con- 
somme (see Clear Soup), 2 ozs. of 
vermicelli, salt and pepper. 

Method^ — Crush the vermicelli 
between the lingers into short lengths. 
Bring the stock to boiling point, 
sprinkle in the vermicelli, boil gently 
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for 15 minutes, then season to taste, 
and serve. 

Time. — A bout 30 minutes. Aver- 
age Cost, 25. 3<i. Sufficient fm 
5 or 6 persons. Seasonable at an v 
time. 

VICTORIA PUDDING. 

Ingredients. — 8 ozs. of iincly- 
chopped beef suet, 4 ozs. of bread- 
crumbs, 3 ozs. of flour, 4 ozs. ot 
apples, 4 ozs. of apricot jam, 2 ozs. 
of finely-shredded mixed peel, 3 ozs. 
of dried cherries cut in quarters, 3 
ozs. of sugar, 4 eggs, 1 glass of brandy, 
X gill of cream. 

Method. — Peel, core, and chop 
the apples finely, and mix with them 
the suet, breadcrumbs, flour, peel, 
cherries, and sugar. Beat the eggs 
well, add the jam, cream, and brand v ; 
when well mixed, stir them into the 
dry ingredients, and beat well. Pour 
into a well-buttered mould, cover 
with the buttered paper, and steam 
from ij to 2 hours. Serve with a 
suitable sauce. 

Time. — From 2 to 2| hours. Aver- 
age Cost, 2s. 3^. Sufficient for <S 
or 9 persons. 

VICTORIA SANDWICHES. 

Ingredients. — 6 ozs. of flour, 4 
ozs. of castor sugar, 2 ozs. of butter, 
3 eggs, 1 teaspoon fill of baking- 
powder, a little milk, jam, salt. 

Method. — Stir the sugar and yolks 
of eggs together until thick and 
creamy, then add the butter melted. 
Pass the flour, baking-powder, and 
a good pinch of salt through a sieve, 
stir it lightly into the rest of the 
ingredients, and add milk by degrees 
until the mixture drops readily from 
the spoon. Now whisk the whites of 
eggs stiffly, stir them in as lightly 
as possible, and pour the preparation 
into a well-buttered Yorkshire pudding 
tin. Bake in a moderately hot oven 
for about 20 minutes, let it cool, 
split in halves, spread thickly with 
jam, replace the,, parts, and press 
lightly together. Cut into finger- 
shaped pieces, arrange them in groups 
of 3, letting the layers cross each 



VIENNA STEAKS 


VINEGAR, 


other, sprinkle liberally with castor 
sugar, and serve. 

Time.— -From i,{- to i \ hours, alto- 
gether. Average Cost, 9^. Suffi- 
cient for 1 large dish. 

VIENNA STEAKS (Austrian Dish). 

Ingredients. — 2 lbs. of lean beef, 
3 ozs. of butter, 1 tablcspoonful of 
flour, 2 eggs, 2 onions, 1 teaspoonful 
of chopped parsley, 1 teaspoonful of 
powdered savoury herbs, nutmeg, salt 
and pepper, brown sauce. 

Method. — Chop the meat finely or 
pass it twice through a mincing 
machine. Add the parsley, herbs, a 
little nutmeg, salt and pepper, mix 
well, and moisten with 1 whole egg 
and 1 yolk. Divide the preparations 
into ecpial portions, and .shape them 
neatly, giving them the appearance 
of rather large fillets of beef, and 
roll them lightly in flour. Peel and 
slice the onions, divide the larger 
slices into rings, and if onions arc 
liked, cut the smaller slices into 
largo dice, fry them in a little hot 
butter, and when well drained add 
them to the brown sauce. Fry the 
prepared fillets in a little hot butter 
until nicely browned, and sufficiently 
cooked, then drain and keep them 
hot. Coat the onion rings with flour, 
dip them into white of egg, then 
again into flour, and fry in a wire 
basket in hot fat until crisp anc! 
lightly browned. Serve the stcr,!.'. 
garnished with the onion rings, poui* 
a little sauce round, and send the 
remainder to table in a sauce-boat. 

Time. — 1 hour. Average Cost, 
3s. 6 d. Sufficient for 7 or 8 persons. 
Seasonable at any time. 

VIENNA PUDDING. 

Ingredients. — 5 ozs. of white 
bread cut into small dice, 3 ozs. of 
castor sugar, 3 ozs. of sultanas picked 
and cleaned, 2 ozs. of finely-shredded 
candied peel, 1 oz. of almonds, the 
grated rind of 1 lemon, 4 yolks of 
eggs, l pint of milk, 3 tablespoon fuls 
of sherry, caramel (see Caramel for 
Colouring .Sauces). 

Method. — Blanch, shred, and bake 
the almonds until well browned. 


Heat the milk, add sullicient caramel 
or burnt sugar to make it a deep 
nut-brown colour, then pour it on to 
the wcll-boatcn yolks of eggs, stirring 
meanwhile. Mix the bread dice, sugar, 
sultanas, peel, almonds, and lemon- 
rind well together, add the sherry 
and prepared milk, etc., cover, and 
let it stand for 1 hour. When ready, 
turn the mixture into a well- buttered 
mould, steam for about 2 hours, 
and serve with German custard, 
arrowroot, or other suitable sauce. 

Ti me. — About 3 ( hours, altogether. 
Average Cost, is. 3r /. Sufficient 
for 6 or 7 persons. 

VINAIGRETTE SAUCE (For Aspara- 
gus, Calf’s Head, Brains, etc.). 

Ingredients. — 4 tablespoonfuls of 
salad-oil, 2 tablespoonluls of tarragon 
vinegar, J a teaspoon ful each of 
finely-chopped gherkin, shallot, and 
parsley, salt and pepper. 

Method. — Mix all well together, 
and use as required. 

Time. — About 5 minutes. Aver- 
age Cost, 4 d. or 5*/. 

VINEGAR. 

The best vinegar comes from France, 
and is made from white wine. Ordin- 
ary vinegar is made chiefly from 
malt, cheap wine, and cider, by a 
long process whereby acetic acid is 
produced. Any of these vinegars may 
be used to form the base of chili, 
tarragon, or eschalot vinegar, the 
ingredients from which they take 
their name being steeped in the vine- 
gar until the desired flavour is im- 
parted. An inferior variety of vinegar 
is distilled from wood, but it is some- 
what lacking in flavour and conse- 
quently considered suitable only for 
pickling purposes. Vinegar serves 
many useful purposes in cookery : it 
enters largely into the composition of 
many sauces, and greatly assists in 
softening the fibres of tough meat. 
Vinegar is also an antiseptic ; and, 
taken in small quantities, it promotes 
digestion by stimulating the organs 
engaged in the process into greater 
activity ; but if taken in excess it is 
highly injurious. 
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WAFFLES. 


WAFFLES (American Recipe). 

Ingredients. — i cupful of butter, 
3 cupfuls of sugar, 3 eggs, J- a tea- 
spoonluf of saleratus, J a "nutmeg 
grated, \ a teaspoonful of salt, 1 
teaspoonful of milk, flour. 

Method. — Beat the butter, add to 
it the sugar, nutmeg, salt, saleratus, 
previously dissolved in the milk, ami 
the eggs. Beat well, adding gradually 
as much flour as will make a thick 
batter. Heat the waffle-iron, rub 
it over with butter, put in about 2 
tablespoonfuls of the batter, and cook 
over a sharp lire. 

Time. — T o cook, from 8 to 10 
minutes. Average Cost, i.s. 2d. to 

US'. .\d. SUFFICIENT for 8 OI* (J pCTSOHS. 
Seasonable at any time. 

WAFFLES MADE WITH YEAST 
(American Recipe). 

Ingredients. —Flour, t pint of 
warm milk, i tablespoonlul of fresh 
yeast, i oz. of butter, J a nutmeg 
grated, \ a teaspoonful of salt, 3 eggs. 

Method. — Beat the eggs well, add 
the yeast, milk, butter melted, nut- 
meg, salt, and as much flour as will 
make a light batter. Cover and let 
it remain in a warm place from 2 \ 
to 3 hours. Cook as directed in recipe 
for Waffles or Wafers. 

Time. — Altogether, about 4 hours. 
Average Cost, ()d. Sufficient for 
7 or 8 persons. Seasonable at any 
time. 


WAFFLES OR WAFERS. 

Ingredients. — 1 quart of milk, 6 
eggs, \ lb. of butter, 2 ozs. of dis- 
tillery compressed yeast, salt, flour. 

Method. — B eat the eggs, and melt 
the butter ; then dissolve the yeast 
in a little of the milk, mix all to- 
gether, then add in sufficient flour 
to make a nice, smooth, thin batter. 
Set this to rise, and bake in waffle- 
irons, which may be obtained at an 
ironmonger’s. 

Time. — 16 to 15 minutes. Aver- 
age Cost, is. 3 d. Sufficient for 
about 3 dozen wafers or waffles. 
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WALNUT KETCHUP. 


WALLABY, ROASTED (Australian 
Recipe). 

Ingredients. — 1 wallaby, veal 
forcemeat, milk, butter. 

Method. —In winter the animal 
may hang for some days, as a hare, 
which it resembles ; but in summer 
it must, like all other flesh, be corfkrd 
very soon after it is killed. Cut nil 
the hind legs at the first joints, and 
after skinning and paunching let it 
lie in water for a little while, to draw 
out the blood. Make a good veal 
forcemeat, and after well washing the 
inside of the wallaby, stuff it, and sow 
it up. Truss as a hare, and roast 
before a bright, clear fire from ij 
to lij hours, according to size. It must 
be kept some distance from the lire 
when first put down, or the outside 
will be too dry before the inside is 
done. Baste well, first with milk 
.and then with butter, and when 
nearly done dredge with flour and baste 
again with butter till nicely browned. 

Time. — 2 hours. 

WALITUT CREAM ICE (See Pistachio 
Cream Ice). 

Omit the spinach greening, and, if 
preferred, substitute vanilla essence 
for the noyeau. 

WALNUT GRAVY (For Vegetarian 
Dish). 

Ingredients. — 1 - pint of vegetable 
stock, 2 tablespoonfuls of walnut 
ketchup, salt and pepper. 

Method. — Make the stock as 
directed, strain, season to taste, add 
the walnut ketchup, and serve. The 
colour may be improved by the 
addition of a few drops of caramel. 

Time. — A ltogether, 1 hour. Aver- 
age Cost, i \d. to 2d. 

WALNUT KETCHUP. 

Ingredients. — 100 green walnuts, 
1 quart of good vinegar, 3 ozs. of 
salt, 4 ozs. of anchovies, 12 finely- 
chopped shallots, \ a stick of finely- 
grated horseradish, \ a teaspoonful 
each of mace, nutmeg, ground ginger, 
ground cloves, and pepper, 1 pint of 
port". 



WALNUT SAUCE. 


WATER SOUCHET. 


Method. — The walnuts must be 
very young and tender. Bruise them 
slightly, put them into a jar with 
salt and vinegar, and let them remain 
for 8 days, stirring them daily. Drain 
the licpior from them into a stewpan, 
add to it the rest of the ingredients, 
sinfmer very gently for 40 minutes, 
and when cold strain the preparation 
into small bottles. Cork them closely, 
cover with melted wax, and store in 
a cool, dry place. 

WALNUT SAUCE. 

Ingredients. — £ pint of stock, i\ 
ozs. of butter, i\- ozs. of Hour, 2 small 
onions sliced, 4 hrm pickled walnuts, 

1 tablespoonful of walnut vinegar, salt 
and pepper. 

Method. — Melt the butter in a 
stewpan, fry the onion until lightly 
browned, then sprinkle in the Hour. 
Fry slowly until the Hour acquires a 
nut-brown colour, then add the stock, 
and simmer gently for >0 minutes. 
Strain and return to the stewpan, 
season to taste, add the vinegar and 
the walnuts, previously cut into dice. 
Serve with braised mutton, or any 
dish requiring a sharp sauce. 

Time. — -A bout qu minutes. Aver- 
age Cost, (yd. or yd. 

WALNUTS, PICKLED. 

Ingredients. — Green walnuts, vine- 
gar. To 3 pints of vinegar allow 1 
oz. of salt and \ oz. each of allspice, 
peppercorns, cloves, and whole ginger. 

Method. — Wipe the walnuts with a 
dry cloth, put them into wide-necked 
bottles, or unglazed jars, and cover 
them with cold vinegar. Cover closely 
let them stand in a cool, dry place 
for 4 months, then drain off the 
vinegar. Boil as much fresh vinegar 
as will cover them, with the seasonings 
as stated above, and pour it, while 
boiling hot, over the walnuts. Cover 
closely, and store for 3 weeks in a 
cool, dry place ; the walnuts will then 
be ready for use. 

WASHINGTON PIE (American Recipe). 

Ingredients. — 1 lb. of flour, J lb. 
of castor sugar, J lb. of butter, 6 


e f?g s , 1 gill of cream, the l'mely-grated 
rind of \ a lemon, A a teaspoonful 
of saleratus, fruit jelly, or apricot 
marmalade. 

Method. — Beat the butter and 
sugar together until white and creamy, 
then add the lemon-rind and the eggs 
two at a time, beating well between 
each addition. Mix the saleratus 
witli the cream, stir it into the mix- 
ture, and add the Hour as lightly as 
possible. Turn into 4 round shallow 
baking- tins, and bake in a moderate 
oven. Allow, the cakes to get cold, 
then split them and put a thick 
layer of fruit jelly or apricot marma- 
lade, which has been stiffened by a 
little gelatine, between the cakes. 
Cut into sections, and serve as a cold 
sweet. 

Time. —To bake, about jo minutes. 
Average Cost, 2s. (>d. Sufficient 
for 4 cakes. Season aim. k at any 
time. 

WASHINGTON PUDDING (Sir Canary 
Pudding). 

Add 1 tablespoonfuls of raspberry 
jam to the ingredients for the same, 
and follow the directions given. 

WATER ICE MADE FROM JAM. 

Ingredients.-- j lb. ot jam, 2 ozs. 
of icing sugar, 1 pint of water, the 
juice of 1 lemon, liquid colouring. 

Method. -- Put all these ingredients 
together in a stewpan, bring to the 
boil, skim well, and simmer gently 
for 10 minutes. Now tammy or rub 
through a very line hair sieve, add a 
few drops ot colouring matter to 
brighten the colour, anil when cold 
freeze in the usual way. 

Time. — About A an hour. Average 
Cost, Ot/. or ()d~ Sufficient lor i\ 
pints. 

WATER SOUCHET. 

Ingredients.— Flounders, plaice, 
soles, perch, or tench, parsley, salt, 
pepper. 

Method. — Any of the above-named 
fish will be found suitable. Wash and 
clean the fish, put it into a stewpan 
with just sufficient cold water to cover 
it, add a small bunch of parsley and 
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WEDDING CAKE. 


WELSH RABBIT. 


salt to taste. * Cook gently until done, 
then transfer the fish carefully to a 
deep dish or tureen, sprinkle over it 
i teaspooriful of finely-chopped parsley, 
strain, and add the liquor, then serve. 
Brown bread and butter should be 
handed round. 

WEDDING CAKE. 

Ingredients. — 2 lbs. of butter, 2 
lbs. of castor sugar, h gill of caramel, 
2} lbs. of Hour, i8~eggs, 3 lbs. of 
currants, 3 lbs. of sultanas, ij lbs. 
of mixed peel, \ lb. of blanched sweet 
almonds, the grated rind of 2 lemons, 
} a small nutmeg, 1 oz. of mixed spice, 
and £ pint of brandy. 

Method. — After cleaning the fruit 
and grating the nutmeg, cream the 
butter and sugar together, and beat 
well till very light and smooth. Add 
a teaspoonful of salt, and work in the 
eggs one at a time. Work the flour 
in gradually, and then the remainder 
of the ingredients, but only beat in a 
little at a time. See that the whole 
is thoroughly mixed. Have ready a 
large cake tin, line it with brown 
paper, and allow at least 3 rounds 
of paper for the bottom ; then put in 
the mixture, and bake in a moderately 
cool oven for 5 hours. When done 
allow it to stand for 1 or more days, 
then cover with almond icing, anti 
coat with royal and transparent 
icing. Lastly, pipe the cake with 
royal icing according to taste. 

Time . — 6 hours. Average Cost, 
1.9. 6 d . per lb. Sufficient for a 
moderate-sized cake. 

WEDDING* PUNCH. 

Ingredients. — 1 quart of cham- 
pagne, 1 bottle of claret, 1 bottle of 
seltzer water iced, 1 wineglassful of 
Cura9oa, sugar to taste, \ pint of 
crushed ice, strips of cucumber, sprigs 
of young mint. 

Method. — Mix all the ingredients 
together, and serve with the mint 
and cucumber floating on the surface. 

WELLINGTON PUDDING. 

Ingredients. — 4 ozs. of finely- 
chopped beef suet, 4 ozs. of flour, 
4 ozs, of brown breadcrumbs, 4 ozs. 


of cleaned and picked sultanas, 1 oz. 
of finely-chopped candied orange- 
peel, 4 ozs. of castor sugar, 5 eggs, 1 
gill of milk, 1 tablespoonful of caramel 
{see Caramel Colouring), \ a teaspoon- 
ful of ground cinnamon, nutmeg, 1 
small glass of Marsala or sherry ; 
apricot or other suitable sauce. For 
the puree : 1 lb. of chestnuts, 2 table- 
spoonfuls of cream, sugar, vanilla. 

Method. — Mix the suet, flour, 
breadcrumbs, sultanas, peel, sugar, 
cinnamon, and a pinch of nutmeg 
together. Beat the eggs well, add the 
caramel and half the milk, and stir 
into the dry ingredients with as much 
milk as may be needed to thoroughly 
moisten the whole. Pour the mix- 
ture into a well-buttered border mould, 
cover with a buttered paper, and 
steam from 2\ to 2} hours. Mean- 
while, shell, scald, and skin the 
chestnuts, cook them in a very little 
milk until tender, rub them tlirough 
a fine sieve, sweeten to taste, add a 
few drops of vanilla, and the cream. 
Invert the bonier on to a hot dish, 
pile the puree in the centre, and pour 
the sauce round. 

Time. — From 3 to 3] hours. Aver- 
age Cost, 2 s. to 2 s . 3 d . Sufficient 
for 6 or 7 persons. 

WELSH PUDDING. 

Ingredients. — 8 ozs. of finely- 
chopped suet, 8 ozs. of breadcrumbs, 
8 ozs. of sugar, the juice of 2 large 
lemons, and the finely-grated rind of 

1 lemon, 2 eggs. 

Method. — Mix all the dry ingre- 
dients together, add the eggs, and 
a little milk if the mixture appears too 
stiff. Turn into a buttered basin, 
steam or boil from 3?r*to 4 hours, 
and serve with a suitable sauce. 

Time. — F rom 3^ to 4 hours. Aver- 
age Cost, 1.9. Sufficient for 5 or 6 
persons. 

WELSH RABBIT OR RAREBIT. 

Ingredients. — 4 ozs. of Cheshire 
or Cheddar cheese,. £ oz. of butter, 

2 or 3 tablespoon fuls of jnilk or ale, 
mustard, pepper, buttered toast. 

Method. — Cut the cheese into small 
pieces, place these in a saucepan 
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WHEATMEAL PORRIDGE. 


with the butter, milk, or ale, £ a 
mustardspoonful of mustard, and 
pepper to taste, and stir the mixture 
by the side of the fire until it resembles 
thick cream. Have ready some j 
squares of hot well-buttered toast, 
pour on the cheese preparation, and 
serve at once. 

Time. — io minutes. Average Cost, 
5,/. or 6 cl . Sufficient for f> or 7 
persons, if served as a savoury. 
Seasonable at any time. 

WELSH RAREBIT. 

Ingredients. — \ lb. of Cheshire 
or Cheddar cheese, 1 oz. of butter, 2 
tablespoonfuls of either milk or ale, 

1 teaspoonful of made mustard, hot 
buttered toast. 

Method. — Melt the butter in a 
stewpan, add the cheese cut into 
small pieces, stir until melted, then 
add the milk or ale gradually, mustard 
and season to taste. Have ready 
some hot buttered toast, pour the 
cheese preparation on to it, and serve 
as hot as possible. 

Time. — 15 minutes. Average Cost, 
10 d . Sufficient for 3 persons. 

WELSH RAREBIT (Chafing Dish 
Cookery). 

Ingredients. — 4 ozs. of Cheddar 
cheese, 1 a teacnpful of milk, 1 egg, 
salt, 3 slices of toasted bread. 

Method. — Chit up the cheese free 
from rind, put it with the milk in 
the chafing dish, stir till the cheese 
is quite dissolved, add a pinch of salt. 
When hot, stir in the egg previously 
beaten up ; continue to stir till the 
mixture is smooth', but do not allow 
it to boil. Have ready the toasted 
bread, butt'fer one side, and place it 
on a hot dish. Pour over the cheese 
mixture, and serve hot. 

Time. — A bout 15 minutes. Aver- 
age Cost, 5^. Sufficient for 3 per- 
sons. Seasonable at any time. 

WEST RIDING PUDDING. 

Ingredients. — Jam, 4 ozs. of flour, 
3 ozs. of castor sugar, 2 ozs. of butter, 

2 eggs, 1 teaspoon fill of baking- 
powder, a little milk, short crust 
paste. 


Method. — Line and decorate a pie- 
disli with paste as directed in the 
recipe for Apple Amber ; cream the 
butter and sugar together until thick 
and smooth, and add the eggs, one at 
a time. Beat thoroughly, then stir 
in the baking-powder and Hour as 
lightly as possible, and add milk 
gradually until the mixture drops 
readily from the spoon. Place a thick 
layer of jam 011 the bottom of the 
prepared piedish, pour in the mixture,* 
and bake from 1 to 1 } hours. Dredge 
well with castor sugar, and serve 
either hot or cold. 

Time. — F rom il to tJ hours. 
Average Cost, is . Sufficient for 
6 or 7 persons. 

WHEAT, INDIAN 

( See Maize or Indian Corn). 

WHEAT OR MAIZE, ITALIAN, TO 
BOIL 

{See Maize or Indian Corn). 

WHEATEARS, TO DRESS. 

Ingredients. — When tears, fresh 
butter, watercress. 

Method. — After the birds are 
picked, drawn, and cleaned, truss 
them like larks, cook them in front 
of a quick lire, and baste them well 
with oiled butter. When done, which 
will be in about 20 minutes, dish 
them up, garnish the disli with water- 
cress, and serve with fried bread- 
crumbs. 

Time. — 20 minutes. Average Cost, 
from 6 ( 7 . each. Seasonable from 
July to October. 

WHEATMEAL DUMPLINGS (Vege- 
tarian Dish). 

Form small pieces of dough (whole- 
meal or ordinary bread dough) into 
dumplings, cook them as directed for 
Norfolk dumplings, and serve with 
cream and sugar, golden syrup or jam. 

WHEATMEAL PORRIDGE (Vege- 
tarian Dish). 

Ingredi ents. — Wh ea t m eal coarsel y 
ground, water. 

Method. — Proceed as directed for 
Oatmeal. 
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WHITE SAUCE. 


WHEY 

(See Curds and Whey, Lemon Whey, 
and White Wine Whey). 

WHITEBAIT. 

Ingredients. — Whitebait, ice, flour, 
cayenne, salt, frying-fat. 

Method. — The frying of whitebait 
is a most difficult task for cooks 
•with little experience. The following 
is a well-tried method which, if care- 
fully followed, never fails to produce 
satisfactory results : Put the white- 
bait with a piece of ice in a basin, 
which must be kept on the ice. When 
recpiired for cooking, spread the fish 
on a cloth to drain, then sprinkle a 
clean cloth with flour, put a small 
quantity of whitebait on this, sprinkle 
Over some more flour, fold the cloth 
and shake it well, holding the ends 
of the cloth with both hands. Turn 
the contents into a wire drying 
basket,* and shake it so as to get riel 
of the superfluous flour. Plunge the 
basket into a pan of clean, very hot 
lard, and fry rapidly over a bright 
fire for 3 or 4 minutes. Keep moving 
the basket all the time the frying goes 
on. Take up the basket, shake so 
as to strain off the fat, and turn the 
fish on to a cloth or paper ; repeat 
this until all the whitebait are fried. 
Season with cayenne or black pepper, 
and line salt. Dish up on a folded 
napkin or lace paper, and send t lie 
fish to table accompanied with quar- 
ters of lemon and thin slices of brown 
bread and butter. 

Time. — From 3 to 4 minutes. 
Average Cost, is. 6 d. per quart. 
Seasonable from January to Sep- 
tember. 

WHITE MUSHROOM SAUCE. 

Ingredients. — ij gills of Bechamel 
sauce, 1 1 gills of veal stock, 8 or 10 
preserved mushrooms, \ gill of the 
liquor, \ gill of Chablis, 1 dessert- 
spoonful of lemon-juice, 1 tablespoon- 
ful of cream. 

Method, -r- Boil the stock and 
Bechaifiel together until reduced to 
half the original quantity ; add the 
mushrooms sliced, the liquor, lemon- 


juice, and wine. Boil again, skim, 
season, and add the cream. 

Time. — 20 to 25 minutes. Aver- 
age Cost, 15. 2 d. to is. 4 d. 

WHITE OR MILK SOUP. 

Ingredients. — 2\ pints of milk, 
3 tablespoonfuls of cooked rice, \ \ 
ozs. of Hour, 1 teaspoonful of finely- 
chopped onion, r saltspoonful of 
finely-chopped lemon-rind, \ of a 
saltspoonful of ground mace, salt and 
pepper. 

Method. — Mix the flour smoothly 
with a little cold milk or water, add 
it to the milk when quite boiling, 
and stir until it thickens slightly. 
Put in the onion, lemon-rind, and a 
seasoning of .salt and pepper, simmer 
gently for 15 minutes, then add the 
prepared rice, and serve. 

Time. — A bout \ an hour. Average 
Cost, 6 d. Sufficient for 5 persons. 
Seasonable at any time. 

WHITE SAUCE FOR PUDDINGS. 

Ingredients. — J pint of milk, 1 
dessertspoonful of cornflour, sugar to 
taste, 2 or 3 strips of lemon-rind, salt. 

Method. — - Blend the cornflour 
smoothly with a little cold milk, 
and put the remainder into a sauce- 
pan. Add the lemon-rind and a pinch 
of salt, simmer gently for 10 or 15 
minutes, then strain over the blended 
cornflour, stirring meanwhile. Return 
to the saucepan, sweeten to taste, 
simmer gently for 5 minutes, and use 
as required. Any other flavouring 
may be substituted for the lemon- 
rind. 

Time. — A bout 20 minutes. Aver- 
age Cost, 2d. to z\d. 

* 

WHITE SAUCE FOR PUDDINGS (For 
Vegetarian Dish). 

Ingredients. — 1 lemon, 1 tea- 
spoonful of cornflour, 2 tablespoon- 
fuls of milk, \ pint of water, 1 tea- 
spoonful of white sugar. 

Method. — Peel the lemon thinly, 
boil the lemon-rind in the water, mix 
the cornflour with the milk to n 
smooth paste, and pour oi» the boil- 
ing water. Put it back in the sauce- 
pan with the sugar, an<j let it boil 
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lor io minutes ; add the lemon-juice, 
and serve. 

Time. —15 minutes. Average Cost, 

z\d. 

WHITE SAUCE FOR VEGETABLES, 
VEAL, RABBIT, AND POULTRY. 

Ingredients. — 1 oz. of butter, 1 
oz. of flour, \ pint of milk, \ gill of 
white stock, \ a bay-leaf, salt, and 
white pepper. 

Method. — Melt the butter in a 
small saucepan, stir in the Hour, and 
cook for a few minutes without 
allowing the flour to brown. Dilute 
with the milk, stir till it boils, then 
add the stock and bay-leaf, and let 
simmer for at least 10 minutes. 
Remove the bay-leaf, season to taste, 
and strain. 

Time. — 25 to 35 minutes. Aver- 
age Cost, 4 d. 

WHITE SAUCE WITHOUT STOCK 
(For Vegetables, Meat, Poultry, 
etc.). 

Ingredients. — 1 pint of milk, 1 
tablespoonful of cream (this may be 
omitted), 2 ozs. of butter, 1 \ ozs. of 
Hour, 1 small carrot, 1 small onion, 1 
strip of celery, 1 bay-leaf, salt, 10 
peppercorns. 

Method. — Cut the carrot and 
celery into rather large pieces, put 
them with the milk, onion, and bay- 
leaf into a saucepan, and simmer 
gently for about \ an hour If the 
milk reduces in simmering, add more 
to make up the original quantity. 
Melt the butter in another saucepan, 
stir in the flour, and cook for 7 or 8 
minutes without browning. Let this 
ro'ux cool slightly, then add to it 
the milk and vegetables, and whisk 
briskly untif it boils. Simmer for 10 
minutes, strain through a tammy- 
cloth, or rub through a fine hair 
sieve, re-heat, season to taste, add 
the cream, and use. 

Time. — About 50 minutes. Aver- 
age Cost, 6d. 

Note . — For white sauce made with stock, see 
Bechamel, Veloute, etc. 

WHITE SOUP. 

Ingredients. — 2 small onions, 1 
turnip, 1 lb. of potatoes, 1 branch of 


WHITE WINE SAUCE. 


celery, 2 small parsnips or artichokes, 

3 pints ot water, \ pint of milk, 1 
dessertspoonful of flour or cornflour, 

1 oz. of butter, salt. 

Method. — Cut about 2 lbs. weight 
of any white vegetables, previously 
washed and peeled, into pieces, or 
preferably several kinds mixed, and 
boil them until soft in the water 
with salt and butter. Rub them 
through a sieve or colander, put them 
back in the stewpan with the milk, 
and let it boil. Put in the Hour, 
mixed smoothly with a little cold 
water or milk, let the soup boil for 
10 minutes, and serve with dice of 
fried bread. 

'Pi me. About 1 hour. Average 
Cost, 5 d. Sufficient lor 5 or 6 
persons. 

WHITE SOUP FROM TINNED 
RABBIT. 

Ingredients. - 1 tin oi rabbit, 1 
oz. of butter, 1 oz. of flour, 2 small 
onions sliced, 1 small carrot sliced, 2 
or 3 slices ot turnip, a bouquet-garni 
(parsley, thyme, bay-leaf), 3 pints 
of hot water, 1 pint of milk, 3 table- 
spoonfuls of cream, (this may be 
omitted), salt and pepper. 

Method. Place the whole contents 
of the tin in a stewpan, add the 
water, and, when boiling, put in the 
vegetables and herbs, with a little 
salt and pepper. Simmer gently for 
about 1 hour, then pass the rabbit 
and the liquor through a fine wire 
sieve, and return to the stewpan. 
Boil up, add the milk, the butter and 
flour, previously mixed smoothly to- 
gether, and divided into small pieces, 
with seasoning to taste. Make thor- 
oughly hot, and stir in the cream just 
before serving. The soup may be 
garnished with shredded vegetables, 
macaroni, spaghetti, etc. 

Time. — About ij hours. Average 
Cost, 15. 8cL Sufficient for 5 or 6 
persons. 

WHITE WINE SAUCE (For Fish, etc.). 

Ingredients. — \ pint of fish stock, 
l pint of white stock, | gill of white 
wine (chablis), oz. of flour, 2 ozs. 
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of butter, the yolks of 2 eggs, | a 
lemon, salt, and white pepper. 

Method. — If the sauce is required 
for dressed fish the fish should be 
cooked in a mirepoix, or foundation 
preparation, of sliced onion, parsley, 
anti savoury herbs ; as is usual with 
the appropriate quantity of moisture, 
the liquor is strained and used in 
the sauce. Melt 1 oz. of butter, stir 
in the flour and cook a little, then 
dilute with stock, fish liquor, and 
wine, and cook for 15 minutes. Add, 
continuously stirring, the remainder 
of the butter bit by bit, also the yolks 
of eggs, one at a time. Season with a 
little salt and a pinch of mignonette 
or white pepper, and add a few 
drops of lemon-juice, strain through 
a tammy cloth or nakpin, and use as 
sauce for dressed fish, etc. 

Mostly served with soles, salmon, 
trout, and whiting. 

Time. — A bout J an hour. Average 
Cost, is. 

WHITE WINE WHEY (For Invalids). 

Ingredients. — $ pint of milk, \ 
glass of sherry, sugar to taste." 

Method. — Put the milk and wine 
into a small stewpan, simmer gently 
until the milk curdles, then strain 
through a tine sieve. The whey 
should be served hot ; the curds, the 
indigestible part of the milk, are not 
used. 

Time. — 5 minutes. Averace Cost, 

3ld. 

WHITING, BAKED 

( See Sole au Gratln). 

Use skimmed whiting, and proceed 
in the same manner. 

WHITING, BAKED, WITH SWEET 
HERBS 

( See Sole with Fine Herbs). 

WHITING, BOILED. 

Ingredients. — Whiting, salt. 

Method. — Clean the fish, but do 
not skin them. Have ready sufficient 
warm water to cover them, salt it 
slightly,, put in the fish, bring gently 
to the boil, and simmer for 7 or 8 
minutes (if small). Drain well, serve 
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on a folded napkin, garnish with 
parsley, and serve with a suitable 
sauce. 

Time. — 7 or 8 minutes for small 
whiting. Average Cost, 3d. to 9,/. 
each. Allow i small whiting for 
each person. Seasonable all the 
year, but best from October to Mascli. 

WHITrNG, BROILED. 

Ingredients. — Whiting, a little oil 
or butter. 

Method. — Wash, anti thoroughly 
dry the fish. Brush them over with 
a little oil or melted butter, and broil 
over a clear lire. 

Time. — From 6 to 8 minutes, for a 
small whiting. Average Cost, 3d. 
to pd. each. Allow i small whiting 
for each person. Seasonable all the 
year. 

To Choose Whiting. — Choose for the firmness 
of its flesh, and the silvery hue of its appearance. 

WHITING CREAM (Invalid Cookery). 

Ingredients. — 1 whiting, which 
should weigh 4 ozs. when freed from 
skin and bone, 1 oz. of flour, \ oz. 
of butter, 1 yolk of egg, \ gill of milk, 
\ gill of cream, pepper and salt. 

Method. — Melt the butter in a 
stewpan, stir in the flour, add the 
milk, cook until the panada leaves 
the sides of the pan and forms a 
compact mass round the bowl of the 
spoOn, then turn on to a plate to 
cool. Pound the fish in a mortar 
until smooth, adding the panada, 
egg, and little seasoning, and pass 
the mixture through a fine sieve. 
Whip the cream slightly, stir it lightly 
into the preparation, which afterwards 
turn into a well-buttered souffle mould. 
Cover with a buttered paper, steam 
gently from 40 to 45 minutes, then 
turn out and serve, either plain or 
with a white fish sauce poured over 
and round. 

Time. — 1£ hours. Average Cost, 

9 d. 

WHITING FORCEMEAT. 

Ingredients. — 1 whiting, 2 ozs. of 
panada or soaked bread 1 oz. of 
butter, Bechamel sauce, 1 egg, cream. 

Method. — Remove the meat from 
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tlic; whiting, pound it in a mortar, 
with 2 ozs. of panada and i oz. of 
butter, and rub all through a tine 
sieve. Put this preparation into a 
basin, arid work in gradually i 
tablespoonful of well-reduced cold 
bechamel sauce, i whole egg, and i 
tablcspoonful of cream. Season with 
pepper, salt, and a little grated 
nutmeg. Test the farce or forcemeat 
before using, and if not sufficiently 
firm add another yolk of egg or a 
little panada. Use as directed. 

WHITING, FRIED. 

Ingredients. — i whiting, i egg, 
breadcrumb.*. Hour, salt, pepper, iry- 
ing-fat or oil. 

Method. — Wash, clean, and dry 
the fish, and remove their skins, 
and fasten the tail in the mouth by 
means of a small skewer. Mix a tea- 
spoonful of Hour with salt and pepper, 
and rub it well into the Hsh ; then 
brush them over with egg, coat them 
with breadcrumbs, and fry until 
nicely browned in hot fat. Serve 
on a lish paper, garnished with 
crisply-fried parsley. 

Time. — To fry, 6. or 7 minutes. 
Average Cost, 3 d. to 9 d. each. 
Sufficient, i small whiting for each 
person. Seasonable all the year, 
but best from October to March. 

WHITING, STEAMED (Invalid Cook- 
ery). 

Ingredients. — 1 whiting, J an oz. 
of butter, £ oz. of Hour, lemon-juice, 

1 gill of milk, salt and pepper. 

Method. — Skin the whiting and 
truss it with its tail in its mouth. 
Place it in a* well-buttered soup plate, 
sprinkle it lightly with salt, pepper, 
and lemon-juice, and cover with a 
buttered paper. Have ready a sauce- 
pan containing boiling water, place the 
plate on the top of it, and cover 
with another plate or the lid of the 
saucepan. Cook from 30 to 35 
minutes, turning the fish once during 
the process. Blend the Hour and 
butter, add, the milk, stir until boiling, 
and cook for about 10 minutes. 
Season with salt and pepper, add 
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lemon-juice to taste, pour over the 
whiting, and serve. 

Time. — 35 minutes. Average Cost, 

5K 

WHOLE RICE MOULD. 

Ingredients. — 4 ozs. of Carolina 
rice, 1 quart of milk, 3 ozs. of castor 
sugar, the thinly-cut rind of \ a 
Icmoti. 

Method. — Simmer the rice, sugar, 
lemon-rind, and milk together until 
the rice is perfectly tender and the 
milk almost absorbed. Remove the 
lemon-vind, pour the preparation into 
a wet mould, and, when firm, turn 
out and serve with jam, stewed fruit, 
or custard sauce. 

Time. — A bout ij hours. Average 
Cost, (jU. Sufficient for 1 large 
mould. 

WIDGEONS, ROASTED. 

Ingredients. Widgeons, butter for 
basting, watercress, lemons. For the 
sauce : I pint of brown sauce, 1 glass 
of port wine or claret, the juice of 1 
lemon and 1 orange, salt and pepper, 
castor sugar. 

Method. — Truss the birds for roast- 
ing. Baste well with hot butter, and 
roast in front of a clear lire for about 
20 minutes, or bake in a moderately 
hot oven for the same length of time. 
Keep them well basted with hot 
butter, and shortly before serving 
sprinkle lightly with Hour, to give the 
birds a nice appearance. Meanwhile, 
make the brown sauce as diiected, 
add to it the wine, orange and lemon 
juices, a pinch of sugar, salt and 
pepper to taste, simmer for 15 minutes, 
then strain, skim, and serve with the 
birds on a hot dish, garnished with 
watercress and quarters of lemon, and 
hand the sauce separately. 

Time.- -About 20 minutes. Aver- 
age Cost, from 15. (vl. each. Season- 
able from August 1st to March 15th. 

WILD DUCK, RAGOUT OF. 

hollow the directions given for 
Wild Buck, Salmi of, when using 
cold remains ; otherwise, first roast 
the duck for about 20 minutes (see 
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Wild Duck, Roasted), cut it into neat 
joints, and afterwards proceed as 
directed. 

WILD DUCK, ROASTED. 

Ingrkdi ents. — i wild duck, \ pint 
of good gravy, J pint of either 
Bigarade or port wine sauce. Hour, 
butter for basting, lemons. 

Method. — Truss the bird for roast- 
ing, and it the fishy taste is disliked 
cover a deep baking- tin to the depth 
of \ an inch with boiling water, add 
a tablespoonful of salt, put in the 
bird, and bake it for 10 minutes, 
basting very frequently with the salt 
tmd water. Then dry, sprinkle lightly 
with Hour, baste well with hot butter, 
and either roast in front of a clear 
lire for about 20 minutes, or bake 
for the same length ot time in a 
moderately hot oven, basting fre- 
quently with hot butter. These birds 
should always be served rather under- 
done, otherwise they lose their flavour. 
An orange salad frequently accom- 
panies this dish. 'To make this salad 
the oranges should be cut across into 
thin slices, the pips, every particle of 
skin and pith removed, ami the fruit 
arranged in layers in a dish, each 
layer being sprinkled with a little I 
castor sugar, salad-oil, and, if liked, 
a little brandy. 

Time. — About 30 minutes. Aver- 
age Cost, from 3 s. each. Season- 
able from August 1st to March 15th. 

WILD DUCK, SALMI OF. 

Ingredients. — The remains of cold 
roast wild ducks, 1 pint of stock 
made from the bones and trimmings 
of game, t glass of port wine or 
claret, 1^ ozs. of butter, t oz. of 
flour, 1 teaspoonful each of orange- 
juice and lemon-juice, a few thin 
strips of fresh orange-rind,. 1 small 
onion, 2 or 3 sprigs of thyme, 1 bay- 
leaf, salt and pepper, cayenne. 

Method. — Cut the remains of the 
ducks into neat pieces, put the bones 
and trimmings, the onion, thyme, 
and bay-leai into a stewpan, cover 
with told water, and simmer for at 
least 1 } hours. Melt the butter in a 
stewpan, stir in the flour, cook until 
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a brown roux or thickening is formed, 
then add the strained stock, ami 
stir until it boils. Add the pieces of 
duck, orange and lemon- juices, and 
wine, season to taste, cover the stew- 
pan closely, and let it stand for about 
20 minutes, where the contents will 
become thoroughly hot, but they 
must not be allowed to boil. 

A salmi is a convenient way of 
utilizing cold game of any description, 
and with a little variation of flavour- 
ing the above may be adapted to 
hare, grouse, pheasant, or partridge. 
Although the cold remains of any 
bird make, with the addition of a 
good sauce, an excellent dish, a salmi, 
to be eaten in perfection, should he 
made from birds freshly cooked lor 
tin; purpose. A salmi may be gar- 
nished with croutons of fried bread 
or puff paste, braised olives, button 
mushrooms, or truffles, while slices of 
lemon, or divisions of oranges arc 
considered a suitable garnish for wild 
duck. 

Time. — About 2 hours. Average 
Cost, 9 d. to ior/., exclusive of the 
wild duck. Seasonable from August 
1st to March 15th. 

Note . — In cooking or re-heating game, every 

I effort should be made to retain the characteristic 
flavour of the bird or animal ; and all flavouring 
materials added to the sauce or gravy must be 
used in moderation, otherwise they overpower 
and destroy the flavour the dish should possess. 

WINDSOR PUDDING. 

Ingredients. — 6 apples, 1 oz. ot 
castor sugar, 1 oz. of Carolina rice, 1 
teaspoonful of lemon-juice, \ a tea- 
spoonful of finely-grated lemon-rind, 
4 whites of eggs, milk. 

Method. — Boil the rice in milk 
until quite tender, and* drain well. 
Bake or stew the apples until soft, 
pass them through a line sieve, and 
stir in the sugar, rice, lemon-rind 
and lemon-juice. Whisk the whites 
stiffly, stir them lightly in, and turn 
into a buttered basin. Steam as 
gently as possible for about 40 minutes, 
and serve with custard sauce made 
with the yolks of the eggs. 

Time. — T o steam the pudding, about 
40 minutes. Average Cost, is. * to 
is. 2d. Sufficient for 4 or 5 persons. 

;8 



WINE CUP. 

~1 

wjlNE CUP. 

/Ingredients. — i pint of champagne 
(jiced), i pint of good claret, i pint of 
i/nineral water, i wineglassful of brandy, 
l wincglassful of Cura^oa, i orange 
(sliced, i lemon sliced, 2 pieces of 
/crtcumber rind, green mint, ice. 

I Method. — Put all these ingredients 

, into a large glass jug, adding 2 or 3 
, tablespoonfuls of crushed ice. If 
liked, a little castor sugar may be 
added. The cup is served with small 
sprigs of mint floating on its surface. 

WINE JELLY. 

Ingredients. — 1 quart of water, J of 
a pint of wine sherry or Marsala, 4 
ozs. of loaf sugar, 2 1 ozs. of French 
leaf gelatine, 1 orange, i lemon, 1 
oz. of coriander seed, the whites and 
shells of 2 eggs. 

Method. — Put the water, sugar, 
gelatine, the juice and finely-cut rind 
of the orange and lemon, and the 
coriander seeds into a stewpan, and 
let them soak until the gelatine is 
softened. Whisk the whites and shells 
of the eggs together, add them to 
the rest of the ingredients, and whisk 
over the (ire until boiling. Simmer 
gently for 10 minutes, then strain 
through a hot jelly-bag or cloth until 
clear, and pour into a wet mould. 

Time. — About 1 hour. Average 
Cost, is. 6 d. to is. 9</. Sufficient 
for 1 quart of jelly. 

WINE SAUCE. 

Ingredients . — 1 pint of water, 1 
glass of sherry, 1 tablespoonful of 
any kind of jam, 1 tablespoonful of 
castor sugar, lemon-juice to taste. 

Method. — Put the sugar and water 
into a saucepan, and simmer for 10 
minutes, then add the rest of the 
ingredients, bring to the boil, strain, 
and serve. 

Time. — A bout 15 minutes. Aver- 
age Cost, 4 d. to 5^. 

WINTER SALAD. 

Ingredients. — 1 small head of 
celery, | a cooked beetroot, 3 or 4 
cold potatoes, \ a teaspoonful of 


WINTER SQUASH. 


finely-chopped parsley, salad dressing, 
.salt an l pepper. 

Method. — Peel and slice the beet- 
root, slice the potatoes, shred the 
celery, but not loo finely. Arrange 
the prepared vegetables in separate 
layers, seasoning each layer with a 
little salt and pepper. Pour over 4 
or 5 tablespoon fuls of salad dressing, 
sprinkle on the parsley, and serve. 

WINTER SOUP. 

Ingredients. — 1 small while cab- 
bage, 1 small onion, r leek, 1 oz. of 
butter or dripping, 1 pint of milk, 

1 oz. of sago or rice, salt ami pepper, 

1 slice of toasted bread, 1 quart of 
water. 

Method. — Wash and trim the cab- 
bage, cut tlm leaves into very fine 
shreds, put them into salted boiling 
water and cook for 10 minutes ; take 
up and drain. Melt the butter in a 
saucepan, add the onion and leek 
(previously peeled, cleaned, and cut 
into thin slices), cook a little, then add 
the cabbage, and stir the whole over 
the lire for a few minute's longer. 
Moisten with a quart of water, boil, 
skim, and simmer gently until all 
the vegetables are tender ; season with 
pepper and salt, add the milk (boil- 
ing), put in the sag o or rice, and cook 
for another 20 minutes. Serve with 
small sippets of toasted bread. 

Time. - About 1 hour. Average 
Cost, (xl. to M. Sufficient for 6 
persons. Seasonable in winter. 

WINTER SQUASH (American Recipe). 

Ingredients. — Squash, butter, 
sugar, salt and pepper. 

Method. — Split the squash and 
take out the seeds, put it into slightly 
salted boiling water, and boil until 
tender. Scrape out the soft part 
from the shell, mash it or pass it 
through a wire sieve, and put it into' 
a stewpan with a lump of butter, a 
good pinch of sugar, and a good 
seasoning of salt and pepper. Make 
thoroughly hot, and serve. 

Time. — About l an hour. Aver- 
age Cost, 3d “each. Sufficient, 
allow 2 to 3 or 4 persons. Season- 
able all the year, 
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WOODCOCK, ROASTED. 


YAMS, BAKED. 


WOODCOCK, ROASTED. 

Ingredients. — Woodcocks, toast, 
bacon, butter for basting, good brown 
gravy, watercress. 

Method. — The skin of these birds 
is particularly tender, therefore they 
must be plucked very carefully. They 
arc trussed in the same manner as 
other birds for roasting, but the head 
is skinned and left on, the long beak 
of the bird being passed through 
the legs and body in place of a skewer. 
Brush over with warm butter, fasten 
a tli in slice of fat bacon over each 
breast, and hang them on the spit feet 
downwards to roast. Put the toast 
under to receive the drippings from 
the trail, baste frequently with hot 
blitter, and roast for about 15 minutes, 
or 4 or 5 minutes less when preferred 
very much underdone. Serve on the 
toast, garnish with watercress, and send 
the gravy to table in a sauce-boat. 

Time. — About 15 minutes. Aver- 
age Cost, from 35. 9 d. to 55. per 
brace. Seasonable from August 1st 
to March 15 th. 

WOODCOCK TOAST. 

Ingredients. — h lb. of chicken or 
duck livers, 2 anchovies, 1 oz. of 
butter, 2 tablespoonfuls of cream, 3 
yolks of eggs, } of a teaspoonful of 
castor sugar, ] of a teaspoon ful of 
paprika or Krona pepper, salt, but- 
tered toast. 

Method. — Bone and skin the an- 
chovies and pound them to a paste. 
Wash, drain, and dry the livers, and 
pound them also ; pass both livers 
and anchovies through a line sieve. 
Add to them the butter, cream, yolks 
of eggs, castor sugar, paprika or 
Krona popper, salt to taste, and stir 
in a stewpan by the side of the fire 
until the mixture thickens. Have 
ready some buttered toast, pour on 
the preparation, and serve at once. 

Time . — \ of an hour. Average 
Cost, is. to is. $d. Sufficient for 6 or 
7 persons. Seasonable at any time. 

WOODCOCK TOAST (Chafing Dish 
Cookery). 


7 - 

chovies, £ a teaspoonful of castfo r 
sugar, 1 oz. of butter, 3 yolks of eggV, 
J gill of cream, J of a teaspoonful o»[ 
spiced pepper (paprika or Krona 
pepper), a pinch of salt. 

Method. — Wash and clean the 
livers, removing carefully any gaJl 
that may be felt on. Drain them in a 
cloth, and pound in a mortar until 
quite fine ; bone and skin the an- 
chovies, and pound them to a paste. 
Mix all thoroughly, and add the 
butter, sugar,' and seasoning. Kul 
through a tine sieve and incorporate 
the egg yolks and half the above- 
mentioned quantity of cream. Stir 
this in a chafing dish until it is .suffi- 
ciently cooked ; have ready a plate 
witli a piece of buttered toast just 
before serving, add a little more 
cream and seasoning if needed, pour 
the mixture over the toast, garnisli 
with fried bread croutons, and serve. 

Time. — 15 minutes. Average Cost 
15. Cxi.. Sufficient for 3 or 4 persons 
Seasonable at any timd. 

WORCESTER SAUCE. 

Ingredients. — 1 pint of Bordeaux 
vinegar, 3 tablespoonfuls of walnul 
ketchup, 3 tablespoonfuls of essence 
of anchovy, 2 tablespoonfuls of Indian 
soy, 1 teaspoonful of cayenne, 2 cloves 
of garlic finely chopped. 

Method. — Put all the ingredients 
into a large bottle, cover closely, and 
shake well every (lay for a fortnight. 
At the end of this time it will be 
ready for use, but it may be stored 
for a length of time in well-corked 
bottles. 

Time. — 2 weeks. Average Cost, 

15 . 4 (I. 


YAMS, BAKED. 

Ingredients. — Yams, butter, salt 
and pepper. 

Method. — Wash and dry the yams, 


Ingredients . — \ lb. of chicken or 
duck livers, 2 small Gorgona an- 


bqke (hem in a moderately hot. oven 
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YAMS, BOILED. 


YEAST, TO MAKE. 


until soft, and serve on a folded 
napkin. Butter, salt and pepper are 
the usual accompaniments. 

YAMS, BOILED. 

Ingredients. — Yams, salt. 

Method. — Wash and peel the yams 
and let them remain in cold water 
for \ an hour. Cover them with hot 
water, add a little salt, boil gently 
until tender, then drain and serve. 

Yams may also be steamed, stewed, 
fried, mashed, curried, baked “ an 
gratin ” ( see Cauliflower Baked with 
Cheese), made into rissoles (see Potato 
Balls), soup, puree, or salad. 

YEAST CAKE. 

Ingredients. — 1| lbs. of flour, | 
pint of milk, £ lb. of butter, 3 02s . of 
distillery yeast, 3 eggs, l lb. of currants, 

} lb. of white moist sugar, 2 ozs. of 
candied peel. 

Method. — Put the milk and butter 
into a saucepan and shake it round 
over the fire until the butter is melted, 
but do not allow the milk to become 
very hot. Put the flour and sugar 
into a basin, stir it to the milk and 
butter, the yeast dissolved in a little 1 
cold milk, and the eggs, which should 
be well beaten, and form the whole 
into a smooth dough. Let it stand 
in a warm place, covered with a 
cloth, to rise, and when sufficiently 
risen add the currants, and candied 
peel cut into thin slices. When all 
the ingredients are thoroughly mixed, 
line two moderate-sized' cake-tins with 
greased paper, which should be put 
6 inches higher than the tin ; pour in 
the mixture, let it stand to rise again 
for another J hour, and then bake 
the cakes in a brisk oven for about t ]1 
hours. If the tops of them become 
too brown, cover them with paper 
until they are done through. A few 
drops of essence of lemon or a little 
grated nutmeg, may be added if this 
flavour is liked. 

Time. — From i\ to ij hours. 
Average Cost, 15. 6d. Sufficient 
to make 2 moderate-sized cakes, 

YEAST, TO MAKE. 

Ingredients. — 1 J- ozs. of hops, 4 
quarts of water, 1 j lb. of bruised or 


ground malt, } lb. of flour, } pint 
of liquid yeast. 

Method.— Put the hops into a 
boiler, add the water, put on the lid, 
and set them over the fire to boil 
for about J an hour, or until all the 
hops have sunk to the bottom. Then 
strain the liquor into a clean wooden 
bucket, squeeze out the hops and 
throw them away. Let the resultant 
liquor stand for 5 or 10 minutes, or 
until the face can be seen reflected in 
it, then turn in the malt, stir up well 
with a clean spoon, cover over, and 
let it stand until lukewarm, or about 
7 o° Fahr. Then put in i pint of 
yeast and the J lb. of flour, stir it 
well up with the hand, cover over 
with a cloth, and let it remain in a 
warm corner undisturbed for at least 
8 hours. At the end of that time 
give it a good stir up, and strain 
away the grains, squeeze them dry, 
and put the whole of the liquor into 
bottles ; after stirring it well up, tie 
over with string, and keep it in a 
cool cellar. Half a pint of this yeast 
will be sufficient for about 20 lbs. 
of flour. When required for use, it 
is usual to first set what is termed a 
ferment, as follows : — First wash, 
clean, and then boil about 2 lbs. of 
potatoes, without salt ; when cooked 
strain off and turn them into a clean 
wooden bucket. Take a rolling-pin 
and pound the potatoes down with it ; 
add about J- lb. of flour, and mix it 
well into the scalding hot potatoes 
with the rolling-pin ; add 1 quart of 
water, and stir all the ingredients 
well up together, and when it has 
cooled down to 75 0 Fahr., shake well, 
and add | pint of the previously 
made yeast. Stir well in with the 
hand, breaking up the potatoes, and 
then cover over with a clean cloth, 
and let it stand the same as the yeast, 
in a warm place to work or ferment. 
In about 3 hours it will have come 
up and dropped, and it is necessary, 
to ensure good bread, that it should 
drop. Prepare the flour in a large 
pan, or wooden trough ; make a hole 
in the centre of the flour, if the pan 
is used, and if a trough, at one end, 
and strain in the ferment or “ comp., 11 
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YORKSHIRE GINGER CAKE. YORKSHIRE RABBIT. 


add about 3 ozs. of salt, or more if 
liked, and sufficient water to wet the 
20 lbs. of flour into dough, knead it 
well, and leave it as dry as possible ; 
cover over with a cloth, and leave 
it to prove in a warm place for about 
3 hours, then give it another good 
kneading over with flour, cover, and 
prove for another hour. Then turn 
out to the board, divide into suitable- 
sized pieces, mould up into loaves, 
and when nicely proved bake in a 
moderate oven. 

YORKSHIRE GINGER CAKE. 

Ingredients. — 3 eggs, | pint of 
cream, 1 lb. of butter, \ lb. of castor 
sugar, 2\ ozs. of ground ginger, 2 lbs. 
of flour/ a little salt. 

Method. — Whisk the eggs thor- 
oughly, add the cream, and beat 
these together. Put the mixture into 
a saucepan, stirring till warm ; add 
the butter, sugar, and ginger, carefully 
stirring over a very moderate fire. 
When the butter has melted, stir in 
the flour, adding salt, and make into 
a paste (the flour must be line). Roll 
out the paste and cut it out with a 
plain round paste cutter on to but- 
tered flat tins, and bake in a moderate 
oven. 

Time . — } of an hour. Average 
Cost, 25. iod. Sufficient for 3 to 4 
dozen small cakes. 

YORKSHIRE PUDDING. 

Ingredients. — 1 pint of milk, 2 
eggs, 4 heaped tablespoonfuls of flour, 
salt, dripping. 

Method. — Put the flour and a good 
pinch of salt into a basin, make a 
well in the centre, break in the eggs, 
stir gradually, mixing in the flour 
from the sides, and add milk by degrees 
until a thick smooth batter is formed. 
Now beat well for 10 minutes, then 
add the remainder of the milk, cover, 
and let it stand for at least 1 hour. 
When ready to use, cover the bottom 
of a pudding-tin with a thin layer of 
dripping taken from the meat-tin, and 
while 'thq tin and dripping are getting 
thoroughly hot in the oven, give the 
batter another good beating. Bake 
the pudding for 10 minutes in a hot 


oven to partially cook the bottom, 
or, if more convenient, place tin* 
hottest shelf from the oven on tin* 
meat stand, and at once put tin. > 
pudding in front of the fire, and cook 
it until set and well browned. “ York- 
shire ” pudding is always cooked’ in 
front of the fire ; when baked in tin* 
oven, the term “ batter pudding ” i s 
applied to it by the people in tin* 
county whence it derives its name. 

Time. — About 40 minutes. Aver- 
age Cost, 6d. Sufficient for 5 or r> 
persons. 

YORKSHIRE PUDDING, BOILED 
{See Batter Pudding, Boiled). 

YORKSHIRE PUDDING WITH 
RAISINS ( See Yorkshire Pudding). 

Sultana raisins or currants may he 
sprinkled in after the batter has been 
poured into the tin. This pudding is 
frequently served with gravy, and, 
as a rule, before the meat. 

YORKSHIRE RABBIT OR RAREBIT* 

Ingredients. — 4 ozs. of Cheshire 
or Cheddar cheese, J oz. of butter, 

3 tablcspoonfuls of milk or ale, 
Worcester sauce or vinegar, mustard, 
pepper, buttered toast, 2 poached eggs. 

Method. — Cut the cheese into small 
pieces, place them in a saucepan 
with the butter, milk, or ale, add a 
little made mustard, a few drops of 
Worcester sauce or vinegar, pepper 
to taste, stir and cook gently until 
the mixture resembles thick cream. 
Meanwhile, prepare 1 slice of buttered 
toast, trim the edges and cut it in 
two, and poach the eggs in as plump 
a form as possible. Pour the cheese 
preparation over the toast, lay the 
eggs on the top, and serve quickly. 

Time . — } of an hour. Average 
Cost, about 8d. Sufficient for 1 
persons. Seasonable at any time. 

ZWETSCHEN SAUCE. (Prune 
Sauce.) 

Ingredients.— J- a lb ' of French 
pruires. 1 glass of port or sherry, 1 
tablespoonful of lemon - juice, the 
finely-grated rind of \ a lemon, \ a 
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ZWETSCHEN SAUCE. 


teaspoonful of powdered cinnamon, 
bUgar to taste. 

Method. — Simmer the prunes until 
tender, in just enough water to cover 
them. When cool, crack, and pre- 
serve the kernels. Replace t lie fruit 
;yid kernels in the stewpan, add sugar 
to taste, cinnamon, lemon-rind, cook 
gently for io minutes, and pass through 
a line hair sieve. Re-heat, add the 
wine, and a little water if too thick, 
and use as required. 

Time. — About i hour. Average 
Cost, Sc/. 


ZELTLINGER CUP. 


ZELTLINGER CUP. 

Ingredients. -- 1 bottle of Zelt- 
linger, i glass of sherry or brandy, I 
bottle of soda or seltzer water, 3 or 4 
slices of fresh or preserved pineapple 
cut into, sections, the juice and thin 
riiul of 1 lemon, 1 dessertspoonful of 
castor sugar, or to taste, ice. 

Method. —Strain the lemon - juice 
into a large glass jug, add the sugar, 
lemon-rind, pineapple, wine, a few 
lumps of ice, and lastly the soda water 
Serve at once. 
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245 

Lemon .... 


322 

F lannel Cakes . . . 

231 
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CAKES ( continued ) — 

Paae 

Plum Cake, Common 

• U3 

Potato Cake . . . 

• 429 

Pound Cake . . . 

• 43b 

, Queen Cakes . . 

. 441 

Raisin Cakes . . 

• 450 

Rice Cake . . . 

. 457 

Rock Cakes . 

. 461 

Saucer Cake for Tea 

. 475 

Savoy Cake . . . 

. 476 

Scotch Cakes 

. 478 

Scrap Cakes . 

. 480 

Seed Cake, Common 

. 481 

Seed Cake, Rich . 

. 481 

Shortbread, Scotch . 

. 486 

Snow Cake . . . 

. 489 


CAKES ( continued ) — 

Paw 

Soda Cake . . . . 

490 

Sponge Cake . . . 

495 

Swiss Roll . . . 

505 

Tea Cakes . . . 

509 

„ „ Small 

510 

„ „ to Toast. 

510 

Vanilla Cake 

527 

Victoria Sandwiches 

548 

Waffles or Wafers . 

55 o 

Wedding Cake . . 

552 

Yeast Cake . . . 

561 

Yorkshire Ginger Cake 

562 

GINGERBREAD & RUSKS— 

Gingerbread, Thick 

271 

„ White 

271 


RUSKS— 

Rusks 463 

MUFFINS, CRUMPETS, 
ROLLS, AND TOAST— 
Crumpets .... 213 

Muffins 35, 

Rolls, Breakfast . 

Rolls, Hot .... 4 f„ 
„ Nice .... 403 
Toast, Dry, to Make . 3 n 
„ Hot Battered, to 

Make . . .513 

YEAST — 

Yeast, to Make . . .3(9 


CHAFING DISH AND CASSEROLE COOKERY. 


CASSEROLE COOKERY— 
Egg Coquilles with 
Spinach . . . .235 

Hare in Casserole . . 288 

Hot Pot of Hodge 
Podge .... 208 

Mutton, Casserole of . 363 

Partridges, Braised with 
Cabbage .... 398 
Quails en Casserole . . 440 

Rabbit, Curried . . . 444 


CASSEROLE COOKERY 

( continued ) — 
Rabbit en Casserole . 445 
CHAFING DISH COOKERY— 
Chicken Stewed with Rice 182 
Eggs, Buttered . . . 238 

„ Scrambled with 

Oysters . .241 

Lobster, Creamed . . 330 

„ Devilled . . 332 

Oyster Omelet . . . 389 


CHAFING DISH COOKERY 


{continued ) — 

Oysters, Broiled . . 392 

„ Fricasseed . . 392 

,, Shrivelled . . 393 

Salmon Omelet ... 470 
Toast, Curried . . .511 

Venison 347 

Welsh Rarebit . . .333 

Woodcock Toast . . 300 


COLONIAL AND FOREIGN COOKERY. 


AMERICAN AND CANADIAN 
DISHES— 


Apples, Lexington St vie 

79 

Apricots, Diied . 


«3 

Bluefish, Baked . 


122 

,, to Cook 

Buckwheat Cakes 


123 


137 

Clam Chowder . 


189 

„ Soup . . 


189 

Clams au Gratin. 


189 

„ Baked 


190 

„ on Toast . 


l8() 

Cocoanut Cookies 


195 

Cookies . 


205 

Corn Pudding . 


206 

Commeal Reiish 


206 

Cracker Pudding 


210 

Cranberry Sauce 


210 

Crullers . . . 


213 

Cup Cakes, Plain 


216 

„ „ Rich 


216 

Dried Fruit . . 


22 7 

Graham Bread . 


275 

„ Griddle Cakes . 

2 76 

Griddle Bread . 


280 

Halibut. Baked . 


284 

„ Steaks . 
Huckleberry Cake 


285 


299 

„ Pudding 

Jombalayah . . 


299 


306 

Jumbles'. . . 


307 

Lemon Pie , , 


323 


AMERICAN AND CANADIAN 
DISHES ( continued )— 
Mincemeat . . . .351 

Mush . . . . .• .356 

„ Croquettes . .356 

„ Fried .... 356 
Peaches, to Dry . . . 402 

Peas, Creamed . . . 403 

Pickeril, to Cook . . 408 

Pickle, Sweet . . . 408 

Pop Overs .... 422 
Rabbit, American Style 443 
Rice Griddle Cakes . . 459 

Rye Bread .... 465 
,, Pop Overs . . .463 

Slaw, Cold .... 488 . 
Slaw, Hot .... 488 
Squash, Baked ... 93 

„ Summer . . 503 

„ Winter . . .559 

Succotash .... 500 
Terrapin Stew . . .510 

„ to Boil . .512 

Waffles 530 

„ made with yeast 550 
Washington Pie . . .551 

AUSTRALIAN DISHES— 
Apricot Mould . « . 81 * 

Apricots and Rice . . 83 

Choko, to Boil . 7 . 186 

Cod Steaks .... 198 
Fish Klosh .... 249 


AUSTRALIAN DISHES 
( continued ) — 

Flathead, Baked . . 254 

Gramma Pie or Tart . 270 
Granadilla Cream . . 27*' 

Green Fig Jam . . . 279 

Guava Jelly . . . . 2X2 

Kangaroo Tail, Curried 307 
„ ,, Fricassee 

of . 308 

„ ,, Soup . 30K 

Loquat Pie or Tart . . 33<> 

Melbourne Pancakes . 394 
Parrot Pie .... 395 
Paw- Paw tureen, to Boil 401 
Peach and Pineapple Marma- 
lade 4 01 

Pumpkin Pie. . . . 439 

Schnapper, Baked . . 47^ 

„ with Tomato 

Sauce . 47 s 
Wallaby, Roasted . . 55° 

FRENCH DISHES— 
Artichokes .... °5 

Asparagus .... 86 

Beans 99 

Carrot Soup .... *5° 
Cauliflower Fritters . . i59 

Crou te au Pot Soup . . 2 1 3 

Haricot Mutton . . .291 

Lamb, Leg of . . # 3 r 5 

Partridge, Stewed . . 39 s 



57 1 
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Page 

FRENCH DISHES (con/.)— 

Peas 403 

Peas, Green, Stewed . 404 
Sole, Baked . . . .491 

Veal Cutlets . . . .531 

GERMAN AND AUSTRIAN 
DISHES— 

ADfel Torte (German 
'"Apple Tart) ... 71 

Bayrische Knodel (Bava- 
rian Dumplings) . . 98 

Fowl, Roast .... 259 

Bering Salat . . . 293 

Fiver Dumplings . . 329 

Potato Paste . . . 429 

„ Salad . . .431 

Potatoes 433 

Vienna Steaks (Austrian) 549 
INDIAN DISHES— 


Asparagus . 



87 

Briane Mahee . 



130 

„ Noormalee 



131 

Burlas 



1*8 

Calcutta Bectie . 



143 

C tulwars, to Cook 



184 

Chitchkee Curry . 



184 

Curry Powder . 



218 

Cutheree . 



221 

Dal ... . 



222 

Dal Pooree . . 



222 

D # clhi Pudding . 



223 

Duinpokc . . 



2 .]t 

Eggs, Buttered . 



238 

Fish Curry . 



248 

Fowl, Curry of . 



35 « 

„ Hashed . 



259 

„ Indian Dish 



259 

Hash Bogurrah . 



29.2 

„ Sungsherc . 



293 

Kidgeree . . . 



308 

Kubab Fowl . 



3 H 


AUXILIARIES— 

Anchovy Butter . . . 09 

Baking Powder . . . 9.’ 

Blanching . . . . 122 

Breadcrumbs . . . 120 

Caul 138 

Coating with Egg and 
Breadcrumbs . . ryj 

Mirepoix 35? 

Mustard, to Mix . . . 360 

Panade or Panada . . 394 
Parsley, to Fry . . . 396 

Pistachios and Almonds, • 
to Peel .... 418 
Rice for Curry . . . 455 

Roux 464 

Salpicou 472 


INDIAN DISHES (cont.)- 

Page 

Rulleah Yekhanee . . 

3*2 

Lime Sauce . 

328 

Limes, Pickled . 

528 

Mango Chutney . 

342 

,, Pickle 

Mutton, Curried 

342 

364 

Pilau of Fowl 

414 

„ of Mutton. . . 

4*5 

„ or Pillolf . . . 

4*3 

Pomegranate J nice . 

421 

l'omplet, to Cook 

421 

Pooloot 

421 

Quoorma Cun y . 

142 

Seer, or Seir, Fish. i 

to Cook .... 

481 

Tamarind Sauce 

306 

ITALIAN DISHES- 

Chestnut Croquettes 

170 

Lettuce Soup . . . 

327 

Macaroni Pie. 

3 ‘H 

Risotto 

461 

PASSOVER DISHES 
(Jewish Cooklrv)— 

Amnastrch . 

08 

Fish Stew, Brown . 

232 

„ Stewed .... 

252 

„ to Fry .... 

23 * 

Frimsel Soup 

2<>l 

Grirnslichs .... 

280 

Invalid’s Jelly . . . 

302 

Jacob Pudding . . . 

304 

Meat, Baked with Rice 

347 

and Potatoes . 1 

„ to Prepare, for 

Cooking. . . 

348 

Motza Rleis (for Soup) . 

354 

„ Pudding . . . 

354 

Pancakes . 

39 f 

Peas and Rleis . . . 

403 


CONDIMENTS, 

&C. 

CONDIMENTS— 

Cayenne .... 

. 159 

Cinnamon . . . 

. 189 

Cloves .... 

. *93 

Curry .... 

. 218 

Ginger .... 

. 208 

Indian Curry Powder 

. 301 

Lemon .... 

. 321 

Mace 

• 339 

Mustard .... 

. 360 

Nutmegs. . . . 

. 376 

Pepper .... 

. 404 

„ Rroua . . 

. 404 1 

„ Mignonette 

• 40.5 

Salt 

. 472 , 

Sugar .... 

. 502 ' 

Turmeric . . . 

. 525 1 


Page 

PASSOVER DISHES («m/.)— 
Rosina Pudding . . . 463 

Salmon Fillets, fried in 

Butter . . 469 

„ 1'iicd . . . 469 

Sassafras .... 474 

Steak, Stewed with Rice 
and Toma toe > . . 497 

Vanilla Bread Pudding . S27 
SOUTH AFRICAN DISHES— 
Almond Cake . . . 03 

Bobotec 123 

Bredce 130 

Brood Khutjea (Bread 
Dumplings) . . . 13} 

Cape Gooseberry Jam . 131 
Cheese Pudding . . . 100 

Chicken Mould . . . 1 77 

Deliciosa Cakes . . . 223 

Dutch Nabobs (Sasatic.i) 231 
„ Rockies . . . 232 

„ Wafers . . .252 

Fish Mould .... 230 

„ Stew .... 232 
Gesmoordc Iloendor 

(Stewed Fowl) . . 207 

Grape Jam .... 276 
Green Tomato Preserve. 2H0 
Honeycomb Cream . . 296 

Honing Rock (Honey 

Cake) 296 

Macaroni Pie. . . . 338 

Mutton C hops in Batter 363 
Peach Pickle . . . 402 

Pickled Beefsteak . . 114 

Poffertjes (Dutch 

Fritters) 421 
Savoury Rissoles (Fricka- 

dels) 40 1 

Swartzuir .... 303 


CONDIMENTS {continued) — 

Vanilla 526 

HERBS — 

Basil 96 

Bay-leaves .... 9# 

Bouquet-Gumi . . .123 

Carrots and Turnips . 137 

Chervil 169 

Chives 184 

Garlic 265 

Marjoram .... 343 

Mint 33 2 

Onions 380 

Parsley 395 

Shallot or Eschalot . . 483 

Th yme and Lemon Thyme 512 


DESSERT SWEETMEATS 


Barley Sugar* ... 96 

Burnt Almonds . . .138 

ButterScotch . . . 140 

Candy, American . . 151 


Candy, Cocoanut *. . 195 

„ Treacle . . . 519 

Caramels, Chocolate . 155 
„ Cream . .154 


Caramels, Raspberry . 451 
„ Strawberry . 498 
Cocoanut Bars . . .194 

Fondant Cream . . . 256 
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Page 

DESSERT SWEETMEATS 
{continued ) — 

Marzipan, German . . 345 

Nougat 375 

Orange Drops . . . 383 

Rout Cakes, or Petits 
Fours .... 464 
Sugar, to Boil . . 502 


FARINACEOUS PREPARATIONS. 

Macaroni aud Tomatoes 337 I Rice, Curried . . . 459 I Risotto, Italian . . 

Rice and Tomatoes . . 456 j „ Rolls, Savoury . 4O0 | 


DESSERT SWEETMEATS^* DESSERT SWEETMEATS*^ 
{continued ) — {continued)— 

Toffee 513 Toffee, Raspberry . 51 , 

Toffee, Almond ... 68 „ Russian . . .511 

„ Cocoanut . . 513 „ Treacle . . . <,j. 

„ Everton . . . 244 >, Walnut . . . 

„ Ginger ... 270 Turkish Delight . . .51 


FISH. 


Anchovies, Fried . . 68 i 

Barbel 95 

Bloaters, Broiled . . 122 

Bream, Baked . . .130 

„ Broiled . . . 1 V> 

Brill Mi 

Carp, Baked . . . . 1 -,4 

„ Fried . . . . i t ,3 

„ Stewed . . .155 

God 196 

„ Curried . . . .196 

„ Hashed. . . . 197 

„ Rechauffe . . . 197 

„ Sound Patties . . 198 

„ Sounds . . . . 197 

„ „ with Piquantc 

Sauce . 198 

„ „ a la Maitrc d’HGtel 197 

„ Steaks .... 198 
„ with Parsley Butter 199 

Cod-Fish Pie . . . 19 7 

Cod’s Head and Shoulders 199 
,, Liver, Minced aud 

Baked . 199 

„ ,, (Juenelles . 199 

,, Roe, Scalloped . 200 

Crab, Devilled . . . 208 

„ or Lobster Potted . 209 
„ Salad .... 209 
„ Scalloped . . . 209 

,, to Dress . , .210 

Eel, Conger .... 233 
„ „ Baked . . 233 

„ „ Fried . . 233 

» Pie 233 

Eels, Boiled .... 234 

„ Fried . . . .234 

„ „ with Tartar© 

Sauce . . 234 
„ Stewed .... 235 
Fish and Macaroni . . 247 

„ and Oyster Pie . 247 
„ Cakes ... 247 
„ Cakes from Pre- 
served Salmon 248 
,, Chowder . . . 248 

„ Croquettes of . . 248 

„ Fricassee of. . . 249 

„ Pie 250 

„ Pudding ... 250 


Fish Salad .... 2.1O 
„ Salt, and Parsnips . 251 
„ „ with Cream . 231 

,, Scalloped . . .231 

,, Stew .... 25 2 
Flounders, Boiled . . 255 

„ Broiled . . 255 

„ Fried . . 235 

„ Souchctof . 256 

Grayling, Baked . . 278 

„ Broiled . . 279 

„ Fried . . 279 

Gudgeons .... 282 
Gurnet, Baked . . . 283 

Haddock, Baked . . 283 

„ Boiled. . * . 283 
,, Fried . . . 283 

,, Smoked, and 

Tomatoes . 283 
Hake, Baked . . . 284 

Halibut, Baked ... 284 
,, Boiled . . • . 284 

,, Fried . . . 28s 

Grilled . . . 283 

Herrings, Fresh, Baked 293 
„ Fresh, Stuffed 

and Baked 294 

,, Kippered . 311 

„ Red or Yarmouth 


Bloaters 

294 

John Dory . . . 

306 

Kedgeree . . . 

308 

Lamprey, Baked 

3i« 

„ Stewed . 

319 

Ling, Fried . . . 

32» 

Lobs ter, Baked . . 

329 

„ Cream (cold) 

330 

„ „ (hot) 

330 

,, Croquettes 

3 3i 

„ Curry . . 

331 

„ Cutlets . . 

331 

„ Devilled . 

332 

„ in Aspic 

332 

„ Mayonnaise 

333 

„ Patties . . 

333 

„ Potted . . 

333 

„ Rissoles 

334 

„ Salad . . 

334 

Lobsters, to Boil 

335 

„ to Dress . 

335 


Mackerel, Baked . . 3 ^ 

„ Boiled with Pars- 
ley Sauce . 3 >9 

„ Broiled . . 3*9 

„ Fillets of . . 340 

,, Smoked . . 3 |o 

„ Pickled . . 340 

Mullet, Grey . . . . 33 > 

,, Red, Grilled . 3,5 

Mussels 3^0 

Oyster Fritters . . . 389 

„ Omelet . . . 389 

„ Patties . . . 390' 

„ Sausages . . . 390 

„ Souffle . . .391 

Oysters, Devilled . . 392 

„ Fricasseed . . 392 

„ Fried . . . 392 

,, Scalloped . . 393 

Perch, Boiled . . . 4th 

„ Fried .... 40O 

Pike, Baked ; 

„ Boiled. . . .411 

„ C rimped and Fried 4 1 4 
„ Stewed . . . 4H 

Pilchards . . . . 4 j 'j 

Plaice, Baked . . .418 

„ Fiied . . .418 

„ 01 Soles, Rolled . 418 

Prawns, Curry of . . 4i ,J 

Prawns or Shrimps, 

Potted . . 4 >/ 

„ oi Shrimps, to Boil 1 > l 

,, to Serve . . 43/ 

Salmon, Baked, with 

Caper Sauce . 4 b8 
„ Boiled . . 

„ Collared . . 4 ()8 

„ Crimped . 4 68 

„ Cured or Salted 4 68 

„ Curried . . 4 6 9 

„ Cutlets . . 469 

„ Mayonnaise of 47° 
Pickled . . 470 

„ Potted . . 47i 

„ Smoktd cr 

Kippered . 47* 

„ Smoked, to 

Cook . . 472. 


Steaks 


472 
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Past 

ISH ( continued )— 

Scallops and Mushrooms 477 
„ Fried . . . 477 

„ in Shells , . 477 

„ Stewed . . .478 

Sea-Bream, Baked . . 480 

Shad, Baked ... 482 
Boiled, with Dutch 
Sauce . . . 482 

„ Broiled . . . 482 

„ Fried . . . .483 

Shrimps and Prawns, to 

Shell . . 487 
„ Potted ... 486 
Skate, Boiled ... 487 
„ Small, Fried . . 488 


Page 

FISH ( continued ) — 

Skate, with Brown 

Butter . . .488 

Smelts, to Bake . . 489 

„ to Fry . . . 489 

Sole au G ratio . . 490 

„ Baked, wi ih Shrimps 491 
„ Boiled . . , .491 

„ Fried . . . .491 

„ with Fine Herbs . 492 
„ with Maitre d’Hotcl 

Sauce . . . 492 

Soles, to Fillet . . . 492 

„ with Mushrooms . 492 

Sprats . . . . .49b 

„ Dried .... 496 



573 

FISH {continued ) — 

Page 

Sturgeon, Baked 

. 500 

„ Cutlets . 

. 500 

Tench, Baked . . 

. 510 

Trout, Baked . . 

• 521 

„ Boiled . , 

. 521 

Turbot au Gratin . 

. 522 

„ Boiled . . 

. 522 

Water Souchct . . 

• 55 i 

Whitebait . . . 

. 554 

Whiting, Baked . . 

. 556 


with Sweet 
Herbs 556 


„ Broiled . 

■ 

• 556 

„ Fried . . 

• 557 


GAME. 


IME— 

Black Cock, Fillets of . 

120 

„ „ Grilled . . 

121 

„ „ Roasted . 

121 

Blackbird Pie . . . 

120 

Capercailzie, Roasted . 

15 » 

French Game Pie . 

260 

Game, Audouillette. of . 

265 

„ Cutlets . . . 

263 

„ Devilled . . . 

263 

„ Garnish for . . 

263 

„ Hashed . . . 

263 

„ in Aspic Jelly 

264 

„ Pie .... 

264 

„ Potted . . . 

264 

„ to Keep from 

Tainting . . 

264 

„ to Rcnnve Tai it 

from . . . 

■265 

Grouse Pie .... 

281 

„ Roast . . . 

281 

Landrail or Corncrake, 

Roasted .... 

3 ih 

Leveret, Roasted . . 

327 

Ortolans, Roasted . . 

38b 

Partridge, Broiled . . 

y )7 

„ Pie . . . 

307 

, Roasted . 

V irtridges, Hashed 

307 

30 « 

Pheasant, Boiled . . . 

398 

' „ Broiled . . 

40b 


GAME (1 continued 


Pheasant, Croquettes of 

406 

„ Cutlets of 

407 

„ Roasted . 

407 

,, Salmis of 

407 

Plovers, Roasted . . 

4 *b 

Ptarmigans, Roasted . 

4 »» 

yuaPs, Roasted . . . 

440 

„ Stuffed . . . 

441 

Raised Pie .... 

4 V» 

Rook Pie .... 

4 bj 

Ruffs, to Dress . 

4 (>4 

Snipe, Roasted . . . 

489 

Teal, Roasted . , . 

51 ° 

Thrush, Roasted . . 

5*2 

Venison, Broiled. . . 

5 F> 

„ Chops and Steaks 

of . . . 

51 b 

„ Cutlets . . 

Mb 

„ Hashed . . 

5 t b 

„ Hauueh of, 


Roasted 

5 B> 

,, Neck of, Roasted547 

„ Potted . . . 

547 

,, Shoulder of . 

54 « 

Widgeons, Roasted . . 

557 

Wild Duck, Ragout of . 

557 

„ „ Roasted 

558 

,, „ Salmi of 

538 

Woodcock, Roasted 

5 bo 


' HAKE AND RABBIT— 


Hare, Broiled . . . 

288 

„ Croquettes of . 

288 

„ Hashed 

288 

„ Jugged . . . 

288 

„ Potted 

289 

,, Roasted . 

Rabbit, Boiled . . . 

289 

413 

„ Brown Stew of . 

444 

„ Cream of 

444 

,, Curried 

4 44 

,, Cutlets . . . 

445 

„ Dariolesof . . 

445 

,, Fillets of . . 

445 

„ Fricass6cof 
,, Fried with Tar- 

446 

tare Sauce . 

44b 

,, in Aspic Jelly . 

446 

.. Jugged . . . 

,, Larded and 

447 

Braised . . 

447 

,, Marbled. . . 

447 

,, Patties . . . 

447 

,, Pie . 

448 

,, Pilau of. . . 

448 

„ Pudding . . 

448 

„ Ragout of . . 

448 

,, Rich Stew of . 

44 b 

,, SouflR} . 

44 b 

„ Stewed in Milk . 

4 jo 


SAUCES, FORCEMEATS, &c, 


GRAVIES; 

UXILIARIES — 

Caramel Colouring lor 

Sauces 153 

Chili Vinegar . . .184 

ROWN SAUCES— 

Bacon Sauce ... 92 

Brain Sauce for Sheep’s 

Head 126 

Brown Caper Sauce . . 134 

Brown Mushroom Sauce 135 
Brown Onion Sduce . 135 
Brown Sauce . . . 135 


BROWN SAUCES (< cont .)— 1 

Calf’s Head, Sauce for . 

148 

Chutney Sauce . . . 

;88 

Cider Sauce . . . 

188 

Currant Sauce . • . 

217 

Curry Sauce .... 

2*5 

Demi-Glacc Sauce . 

22 5 

Devilled Sauce . . . 

220 

Espagnole or Spanish 
Sauce 

244 

Game Sauce .... 

264 

Hiun Sauce .... 

287 | 


BROWN SAUCES ( cort.)- 
Indian Sauce . . . joi 

Italian Sauce . . . 304 

Kidney Sauce ... 309 
Madeira Sauce ... 341 
Mint Sauce .... 353 
Mushroom Sauce . . 357 

Orange Sauce, Savoury 384 
Pepper Sauce . . . 4^5 

Piquante Sauce ... 4 7 
Port Wine Sauce . . 4- > 

Reform Sauce . . .451 
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BROWN SAUCES {cont.)- 

— 

Sage and Onion Sauce . 

465 

Salmis Sauce 

467 

Shallot Sauce . . . 

483 

Sharp Sauce .... 

483 

Tomato Sauce . . . 

5i7 

Trulfle Sauce 

521 

Turtle Sauce 

526 

Venison Sauce . . . 

548 

Walnut Sauce . 

55i 

COMPOUND BUTTERS- 


Lobster Butter . . . 

330 

FISH SAUCES— 


Anchovy Sauce . 

7o 

Cockle Sauce . . . 

m 

Crab Sauce .... 

209 

Eel Sauce .... 

23 4 

Egg Sauce .... 

237 

Fennel Sauce . . . 

245 

Gratin Sauce . . . 

2 77 

Hollandaise Sauce . . 

294 

Mustard Sauce . . . 

360 

Oyster Sauce 

300 

Parsley Sauce . 

39b 

Roc Sauce .... 

462 

Sardine Sauce . . . 

473 

Shrimp Sauce 

487 

White Wine Sauce. 

555 

FRUIT SAUCES AND SWEET 

SAUCES— 


Apple Sauce .... 

70 

Apricot Sauce . . . 

82 

Arrowroot Sauce . . 

84 

Arrowroot Sauce, Clear . 

84 

Braiidv Sauce . . . 

127 

Caramel Sauce . . . 

1 it 

Chocolate Sauce 

185 

Christmas Pudding, 


Sauce for . 

47 4 

Citron Sauce .... 

189 

Coffee Sauce .... 

202 

Cornflour Sauce . . 

20 > 

Custard Sauce . . . 

22 c 

Frothy Sauce . . . 

261 

German Custard Sauce . 

260 

Ginger Sauce . . . 

269 

Gooseberry Sauce . . 

275 

Jam Sauce .... 

30 4 

Lemon Sauce 

^24 

Marmalade Sauce . . 

344 


Page 

FRUIT SAUCES, Etc. { cont.)— 


Melted Butter, Sweet 

349 

Orange Sauce 

384 

Orange Syrup . . . 

385 

IMuin Pudding Sauce . 

420 

Raspberry Sauce 

4S2 

Red Currant Sauce . 

454 

Sago Sauce .... 

406 

Sweet Pudding-., Sauce 


for 

47 4 

Vanilla Sauce 

527 

Wine Sauce .... 

559 

Zwetschen Sauce 

5^3 

FORCEMEATS— 


Baked Fish, Forcemeat 


for 

256 

Chestnut Farce for Roast 


Turkey .... 

170 

Fish Farce .... 

249 

Ham Forcemeat 

286 

Lobster Farce for 



Quenelles .... 332 
Oyster Forcemeat . . 389 

Oyster Stuffing, Savoury 391 
Pork Stuffing . . . 428 

Quenelles, to Shape . . 442 

Sage aud Onion Stuffing 4UO 
Sausage Farce . . . 475 

Savoury Pies, Forcemeat 

for 25b 

Suet Forcemeat . . . 501 

Veal Farce .... 531 
Veal Forcemeat . . 512 

Whiting Forcemeat . . 55b 

GRAVIES— 

Beef Gravy for Poultry, 

etc 106 

Brown Gravy . . .134 

„ „ for Roast 

Rabbit 1 14 
Game, Giuvy for . . 2 77 

Hashes, Gravy for . . 277 

Jugged Gravy . . . job 

Quickly Made Gravy . 277 
Roast Hare, Gravy for . 278 

Without Meat, Gravy . 278 
.MISCELLANEOUS SAUCES— 
Black Butter Sauce . . 120 

Cambridge Sauce . . 150 

Cayenne Vinegar . . ibo 


MISCELLANEOUS SAUCES 
( continued ) — p ai > t 

Cheese Sauce . . . 

Epicurean Sauce . .2^4 

Fish Sauce . . . .251 

Harvey Sauce . . .291 

Herb Sauce .... 292 
Leamington Sauce . . 320 

Lemon Sauce for Fowls, 
etc. . . . .• 32 1 

Liver and Lemon 

Sauce . ' . . . 329 

Liver and Parsley 

Sauce 329 

Nut Brown Butter . . 37b 

Reading Sauce . . .433 

Steaks, etc., Sauce for . 474 
Store Sauce .... 49M 
Tomato Aspic . . . 5 r 

Worcester Sauce. . . sbo 

WHITE SAUCES AND SALAD 
DRESSINGS— 

Asparagus Sauce . . fss 

Bearn aise Sauce . . 99 

Bechamel or French White 

Sauce 99 

Bread Suucc .... 129 
Caper Sauce . . .152 

,, „ Substitute 

for 152,500 
Celery Sauce . . .102 

Cream Sauce . . .211 

Dutch Sauce . . . 2 32 

Horseradish Sauce, Hot 

„ „ Cold 297 

Lobster Sauce . . . 351 

Maitrc d’Hotcl Sauce . 141 

Mayonnaise Sauce . . 34\ 

Melted Butter . . U‘ 

Onion Sauce .... .v S( - 
Parsley Sauce . . . 59' 

Salad Dressing . . . 4*9 

Soubise Sauce . . . 19 

Tartare Sauce . . . 5°/ 

Vinaigrette Sauce . . 51'. 

White Mushroom Sauce 551 
White Sauce for Puddings 55 j 
White Sauce without 

Stock 555 

White Sauce fer Vege* 
tables, etc. . . . 5v 


INVALID COOKERY. 

BEVERAGES — I BEVERAGES (, continued )— 


Arrowroot .... 

«3 

Oatmeal Gruel . . 

. 282 

Barley Gruel . . . 

282 

Peptonized Gruel . 

• 405 

„ Water . . . 

9b 

Rice Water . . . 

. 460 

Black Currant Tea . 

122 

Sago Gruel . 

. 282 

Brandy aud Egg Mixture 

1 2b 

Toast Water . 

. 513 

Caudle 

158 

Whey .... 

• 554 

Egg and Brandy . . 

235 

White of Egg& SodaWater237 

„ and Wine . . . 

„ Flip . ... 

235 

23b 

White Wine Whey . 
FISH— 

• 55 b 

„ Nog ..... 

„ Nog Ho! . . . 

Lemon Squash . . . 

236 

Cod, Cutlets of . 

. 196 

236 

Fish Fggs . . . 

• 249 

324 

„ Fricassee . ' . 
Oysters, Stewed . -a 

. 249 

„ Whey . . . 

Lemonade . . . 

325 

. 393 

325 

Sole, Grilled . . 

. 492 

Linseed Tea .... 

328 

Sole, Steamed . . 

. 492 


0 

F1S1I {continued ) — 

Whiting Cream . . . 5 V 

„ Steamed . . 55/ 

JELLIES— 

Beef Jelly .... i°/ 
Calf’s Foot Jelly . . O' 

Egg Jelly .... 23* 
Irish Moss Jelly . . . 50- 

Milk Jelly .... 35 
Peptonized Beef Tea J elly 4°: 
Rice Jelly .... 45 ' 
LIQUIDS— 

Beef and Sago Broth . i 01 - 

Beef Juice . . . . i°/ 

„ Tea . . . . • n* 

„ and Egg . . U ( 
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LIQUIDS (continued)— 

Beef Tea Custard . . 116 

„ i> Raw . . . 116 

„ „ Whole . .117 

„ „ with Oatmeal 117 

Calf’s Foot Broth . . 1 15 

Chicken and Rice Soup . 1 7 1 

« „ Essence . .174 

Eel Broth .... 233 
Mutton Broth . . . 362 

„ Essence of . . 366 

„ Tea .... 374 
Peptonized Beef Tea . 405 
„ Milk . . 405 

„ Soups . . 405 

Thick Soup . . . .512 


DS (continued)— 

S eSoup .... 320 
DISHES— 

Bief Balls, Raw . . .100 

„ Sandwiches (Raw 

Beef) .... hi 
Calf's Foot Stewed . . 145 

Chicken and BarlcyCrcam 171 
,, Custard . . 173 

„ Fillet of, Steamed 1 74 

„ Mince of, Cooked 177 

,, Minced, Raw . 177 

Chicken, or Game Fillets, 

Grilled . . 178 

„ Panada . . 178 


Page 

MEAT DISHES (continued)— 


Chop, Steamed . . . 186 

Egg, Coddled . . . 235 

Game, Mince of, Cooked 264 
Mutton, Mince of, Fresh 370 
Rabbit, Stewed . . . 440 

Tripe, Stewed . . . 520 

UDD1NGS, ETC.— 

Almond Bread . . . fi 5 

„ Sponge, Baked 67 
Arrowroot Souffle . . 84 

Barley Custard Pudding <35 
Irish Moss Blancmange 302 
Semolina Cream . .481 

Suet Pudding ... 502 


BEEF — 

Iieef A la Mode ... 100 

„ Baked . . . 100 

„ Boiled ... rot 
„ Braised . . . 10 1 

„ Brisket of . . 102 

„ Brisket of, Stewed 102 
„ Cake . . . .103 

„ Collared . . . 103 

„ Corned . . .103 

„ Collops, Minced . 204 
„ Croquettes . . 103 

„ Curried ... 104 

„ Curry of, Cold . 104 

„ Dripping, to Clarify 104 1 

„ Dry Pickle for . 104 
„ Fillet of, with 

Tomatoes . . 105 

„ Fillets of, Larded. 105 
,, Fritters ... 103 
,, Frizzled ... 105 

,, Galantine of . 106 

„ Hashed . . . 106 

„ Hung, to Prepare 10b 
„ Hunter’s . . . 107 

„ Kidney, Fried . 300 
„ „ Stewed . 309 

„ Leg of, Stew . . 107 

„ Minced . . 107 

„ Noisettes with Mush- 
rooms^. . .108 

„ Palates . . . 109 

„ Pickle for. . . ioy 

„ Pickled Round, for 

Hanging . . ioy 

„ Potted . . . ioy 

„ Pressed . . . ioy 

„ Pudding, from 

Roast Beef . 100 
„ Ragout of . .110 

„ Rib Bones of . . no 

„ Roast .... no 
„ Roast Fillet of . no 
„ Rollod ... in 
„ Rolls or Olives . 111 
„ Sausages . . . 112 

„ Sirloin, Roast . 487 
„ Sliced and Broiled 113 


MEAT. 

EF (continued)— 
eef, Spiced . . . 112 

„ Suet or Fat, to 


Clarify. . . 

116 

„ Tenderloin of 

117 

Beefsteak and Fried 


Potatoes . 

113 

„ and Kidney Pic 113 

„ and Kidney 


Pudding . 

113 

„ and Oyster Pie 

1 13 

, , and Potato Pie 

113 

, Fried . . . 

114 

„ Grilled 

in 

,, Pie . . . 

114 

„ Pudding 

1 15 

„ Pudding, Baked 1 15 

„ Rolled . . 

1 15 

„ Stewed . . 

497 

Brown Stew .... 

l 

Bubble and S queak . 

M7 

Bullock’s Heart, Stuffed 


and Baked 

I3 fi 

Cannelons .... 

151 

Cow-Heel, Boiled 

207 

„ Fried 

20 7 

Exeter Stew .... 

245 

HotPot 

207 

Marrow Bones . . . 

34 5 

Ox-Cheek Mould . . 

386 

,, Stewed . 

386 

„ Stuffed . . 

3«7 

Ox-Liver, Roasted . . 

387 

Ox-Palates, Stewed . 

388 

Ox-Tail, Broiled . . 

388 

,, Stewed . . 

3«9 

Ox-Tongue, Potted . 

389 

Porterhouse Steak . . 

428 

Potato Pasty . . . 

429 

Scotch Collops . , . 

112 

Sea- Pie 

480 

Toad-in- the-Holc . . 

5il 

Tongue, Boiled . . . 

5i8 

Tongues, to Cure . . 

518 

Tripe and Onions . . 

520 

„ Fricass6eof . . 

520. 

„ Fried . . . . 

520 

,, to Dress , . . 

521 


LAMB AND MUTTON— 
Brain and Tongue 


Padding . . . .125 

French Hash . . .200 

Hot Pot (Lancashire) . 208 
Irish Stew . . . .302 

Kidney, Fried . . . 300 

Kidneys, Broiled or 

Grilled . . 310 

„ Grilled . . 310 

„ Saute . . .311 

Lamb, Blanquettc of . 312 
„ Boiled . . .312 

„ Breast of, Stuffed 312 
„ Croquettes . . 312 

„ Cutlets, Cold . 313 


„ Grilled . 313 
„ Stewed 
with Tomatoes 313 
Cutlets, to Prepare 313 
„ with Cu- 


cumber 

314 

„ „ Spinach with 314 

„ Fricassee of . 

3t4 

„ Loin of, Rolled 


and Braised . 

3*5 

„ Minced . . . 

3*5 

„ Pie .... 

3 i 5 

„ Roast . . . 

3*5 

,, Roast Fore- 


Quarter . . 

316 

„ Shoulder of, 


Braised. . ; 

316 

„ Shoulder of, 


Stuffed . . 

316. 

„ Stewed . . . 

3*6 

Lamb’s Collops and 


Asparagus . 

317 

„ Fry . . 1 

3*7 

„ Head and Pluck 

3*7 

„ Sweetbreads, 



Fried . .318 

„ Tails with 

Potatoes . 318 

Mutton and Potato Pie 360 

„ Boiled ... 361 

„ Boned Leg of, 

Stuffed . , 361 . 
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LAMB & MUTTON ( coni .)— 
Mutton, Breast of, Broiled 
with Caper 
Sauco . . 361 

„ Brea-st of, Grilled 

or Broiled . 361 
„ Breast of, to 

Collar . . 362 

„ Broiled, and 

Tomato Sauce 362 
„ Chops, Broiled 

or Grilled . 363 
„ Collops . . 363 

„ Curried . . 363 

„ Cutlets, Braised 364 
„ Cutlets, Chaud* 

Froid of 364 
„ „ Grilled 

222, 365 

„ „ Reform 

Style 365 
„ „ to Prepare 365 

„ „ with Green 

Peas 366 
„ „ with 

Soubise Sauce 366 
„ Dormers . . 366 

„ Fillet of, to Dress 366 
„ Grilled, with 

Tomato Sauce 367 
„ Ham, to Cure . 367 

„ Hashed . . . 367 

„ Hunter’s . . 367 

„ in Imitation of 

Venison . .368 

„ Knuckle of, to 

Boil . . . 368 

„ Leg of, Braised 368 
„ Leg of, with 

Oysters . . 3C9 

„ Loin of, Boned 

and Stuffed . 369 

„ Minced . . , 369 

„ Mince of, Baked 370 

„ Neck of, Braised 

with Brown 
Caper Sauce . 370 

„ Neck of, Browned 370 

„ „ of, to Roast 371 

„ Pudding . .371 

„ Ragout of, Cold 371 

„ Rlchauflteof . 371 

„ Roast ... 372 

„ Roast Haunch of 372 
„ Roast Saddle of 372 

„ Roll of ... 372 

„ Sausages . . 372 

„ Scrag of , to Cook 373 

„ Shoulder of, Baked 

and Stuffed . 373 
„ Spiced . . . 374 

„ with Vinaigrette 

Sauce . . 374 

Oxford John . . . 387 

Scotch Collops . . . 373 

„ Haggis ... 479 
Sheep’s Brains with Pars- 
„ ley Sauce . 484 

„ Heart 9 . .484 

„ Tails . . . 485 

„ Tongues, Braised 485 
,, „ Fried. 485 

,, Trotters, Stewed 483 


Page 

LAMB & MUTTON {cont.\*~ 
Shepherd’s Pie . . . 486 

Squab Pie ... 497 

PORK, BACON, Etc.— 

Bacon, Curing, Wiltshire 

Way ... 92 

„ or Hams, Curing, 
Devonshire 
Way ... 92 

„ to Boil ... 91 

Bologna Sausages, Imita- 
tion mi 123 

Brawn, to Make . . . 127 

Ham, Potted . . , 286 

„ to Bake a . . .285 

Ham, to Boil a . . . 285 

Hams and Fish, to Smoke 

at Home . . 287 

„ to Cure . . . 287 

„ to Cure (Suffolk 

Recipe). . .287 

„ to Cure (West- 
moreland Recipe)287 
Lard, to Make . . .319 

Liver Savoury . . . 329 

Pig’s Cheek .... 410 
„ Cheeks, to Cure . 411 
„ „ to Pickle . 4 n 

„ F.ars . . . . 411 

„ „ with Tartare 

Sauce . .411 

Pig’s Feet and Ears, Fri- 
casseed . . 4 11 

„ Feet and Ears in 

Jelly . . . 412 

Feet, Stuffed . . 412 

„ Fry .... 412 
„ Head, Boiled . . 412 

„ „ Collared . 413 

„ Kidneys, Broiled . 413 
„ „ Fried . 413 

„ Pettitoes, Fried . 413 
„ „ Stewed 413 

„ Tongues . . 413 

Pork and Beans . ... 422 

„ Baked .... 422 
„ Boiled and Pease 

Pudding . . 422 

„ Cheese .... 423 
„ Croquettes of . . 423 

„ Cutlets, Grilled . 423 
„ Cutlets, Hash of . 423 
„ „ or Chops . 424 

„ „ with Robert 

Sauce . 424 
„ „ with Sou- 

bise Sauce424 
„ Galantine of . . 425 
„ Hashed . . . 425 

„ Kidney, Fritters of 425 
„ Leg of, Roasted . 425 
„ Loin of, Baked . 425 
„ „ of, German 

Style . . 426 

„ „ of, Stuffed . 426 

„ Minced . . . 426 

„ Mould .... 426 
„ Pickled, to Boil . 427 
„ Pie ... 427 

„ Pies, Little Raised 427 
„ Sausages, to Boil 7* 475 

„ „ to Fry . 475 

•• „ toMqke 475 
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PORK, BACON, Etc. ( cont .)— 
Pork, Tenderloin of . . 428 

,» to Cure or Pickle . 428 

„ Savoury Pudding 476 

„ Sucking Pig, to 

Roast . . . 500 

„ Sucking Pig, to 

' Scald • . . *<oi 

VEAL— 

Brain Cakes .... 125 
Calf’s Brains, Fried . . 14 1 

„ „ Milan Style 144 

„ „ with Black 

Butter 
Sauce . 144 

„ „ with Maltre 

d’Hotel 
Sauce . 144 

„ Feet, Fricassee . 144 
„ „ Fried . . 144 

„ Head .... 146 

,, „ Boiled . . 146 

,, „ Collared Cold 146 

„ „ Fricassee . 147 

„ „ Fried . . 147 

„ „ Hashed , 147 

1, „ Pie . . . 148 

„ „ with Maitre 

d’Hotel 

Sauce . 148 

„ „ with Tomato 

Sauce . 148 

„ Heart, Baked . 148 

„ Kidney, with 

Scrambled Eggs 149 

„ Liver and Bacon . 149 1 
„ „ Braised . 149 

„ „ with Piquante 

Sauce . 150 

Sweetbread, Fried . . 504 

Sweetbreads, Braised . 504 

„ Fried, and 

Spinach 504 

„ to Blanch 504 
Veal and Ham Patties , 528 
„ „ Pie . . 528 

„ auGratin . . .528 

„ Breast of, Rolled and 

Stewed . 529 

„ Breast of, Stewed . 529 
„ „ of, Stewed 

with Peas 529 

„ Cake .... 530 
„ Chops .... 530 
„ Croquettes . . -53° 

„ Curry^tf . . . 531 

„ Cutlets . . .531 

„ Fillets .... 532 
„ Fillet, Stewed . . 532 

„ Fingers. . . . 532 

„ Galantineof . . 533 

„ Gateau of, Cold . 533 
„ Haricot of ... 533 
„ Knuckle of, Stewed 533 
„ Larded and Roast . 534 
„ Loaf .... 534 
„ Loin of, Baked or 

Roasted . . 534 

„ Minced. •. . .535 

„ Minced, with Maca- 
roni . . . 535 

„ Neck of, Braised . 535 
„ „ of, Stewed . 536 



MEAT ( continued ) — 
Veal Olives 
„ Patties 
„ Pot Pie . . 

„ Potted . 

„ Pressed 
„ Pudding 
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536 

536 

537 
537 
537 
537 


MEAT (continued ) — 
V,eal Quenelles . . 

Raeout . 


Ragout . 

Rechauffe . . . 

Sausages . . . 

Shoulder of, Baked ^ , , 
Shoulder of, Stewed 539 


Page 

538 

538 

538 

539 
539 


MEAT ( continued ) — 

Veal Souffle .... 539 
,, Stewed . . . 340 

„ Tendons . . . 340 

,, „ Fiied. . 340 

,, with Parsley Sauce 540 


« 


MILK, BUTTER, CHEESE & EGGS. 


butter— 

Anchovy Butter . . 139 

Clarified ,, . . .139 

Curled „ . . .217 

Devilled ,, . . .226 

Lobster „ . . . 330 

Maitre d’HOtel (Parsley) 

Butter 139 

Salt Butter, to Preserve 
and to Choose . . 139 

CHEESE— 

Cheese 163 

„ Biscuits . . . 164 

„ Methods of 

Serving . . 164 


CHEESE (continued ) — 

Cheese Patties . . 

. 165 

„ Potted . 

. 105 

„ Sandwiches . 

. 106 

„ Straws . 

. 167 

„ Toasted . . 

. 167 

Welsh Rarebit . 

552, 553 

EGGS— 

Eggs, Baked . . . 

• 237 

„ Boiled . . . 

• 238 

„ Buttered . . 

. 238 

„ Duck’s. . . 

• 231 

„ Fricassee . 

• 238 

„ Fried . 

• 239 

„ in Cases . . 

• 239 


EGGS ( continued ) — 

Eggs, Plovers’ . . . 419 

„ Poached . . .239 

„ „ with Spinach 240 

,, Scotch . . . 240 

„ to Choose . . . 242 

,, to Keep for Winter 

Use . . . 242 

,, with Mushrooms . 243 

MILK— 

Curds and Whey. . . 217 

Devonshire Cream . . 226 

„ Junket . . 226 

Milk and Cream, to 
Separate .... 350 


POULTRY. 


POULTRY— 


Capons and Poulardcs, 


to Dress .... 

152 

Chicken a la Marengo . 

171 

„ Cannelonsof . 

172 ; 

„ Casserole of 

172 ! 

„ Cold, Garnished 

172 ! 

„ Cream . 

172 

„ Crepinettes of . 

172 

„ Croquettes . 

173 

,, Curried . . . 

173 

„ Cutlets . . . 

173 

„ Escalopes . 

174 

„ Forcemeat . 

175 

„ Fricasseed . 

175 

„ Fried in Batter 

175 

„ Grilled with 


• Mushroom 


Sauce ' . . 

175 

„ Jelly . . . 

175 

„ Kromeskis . 

176' 

„ Legs Stuffed . 

176 

„ Liver Patties . 

176 

„ Mayonnaise of . 

176 

„ Minced . 

1 77 

„ Patties . . . 

178 

„ He ... . 

178 

„ Pillaff . . . 

179 

„ Potted . . 

1 79 

„ Pur6e of, with 


Ripe . . . 

179 . 

Quenelles . . 

179 

„ Ramakins of . 

180 

„ R6chauff6 of . 

180 


POULTRY ( continued ) — 
Chicken, Rissoles of . 180 

„ Roast . . . 180 

„ Roast, French 

Style. . . 181 

„ Roast, Stuffed 

with Herbs . r8r 
,, Salad . . . 181 

„ Saute . . . 182 

„ Smothered . . 182 

,, Souffle ... 182 

„ Spatchcock. . 182 

„ Timbales of . 183 

„ with Italian 

Sauce . . 183 

„ with Macaroni . 183 

„ with Rice and 

Tomatoes . 183 

„ with Supreme 

Sauce . .184 

Duck and Red Cabbage 228 
„ Braised, with Chest- 
nuts . . 228 

,, Braised, with Tur- 
nips .... 229 

„ Hashed . . . 229 

„ Roasted, Wild . 229 

„ Salmi of . . 229, 

„ Stewed whole . 230 
„ Stewed with Green 

Peas . . .230 

„ with Carrots . . 230 

Duckling, Stuffed . . 230 

Ducks, Roasted . . . 231 


POULTRY (continued)— 

Fowl, Boiled . . .257 

„ Boiled, with Oyster?257 
„ Broiled, with Mush- 


room Sauce. . 

258 

„ Curried . . . 

258 

,, Fried, with Peas . 

258 

,, Galantine. 

258 

„ Hashed . 

259 

„ Ragout of . . 

259 

,, Roast .... 

259 

„ Roast, Stuffed . 

260 

„ Stewed with Rice 

260 

Giblet Pic 

207 

Giblets, Capilotade of . 

268 

„ Stewed . . 

268 

Goose, Green, to Dress a 

272 

„ Hams . . . 

272 

„ Hashed . . . 

272 

„ Roast 

Gosling, Roast . . 

272 

275 

Guinea Fowl, Roast 

283 

Lark Pie 

3i9 

Larks, Broiled 

320 

Roasted . . 

320 

.. Siuffed and 

Roasted . . 

320 

Pigeon Pie ... 

408 

Pigeons, Curried . . 

409 

„ Cutlets of, v/ith 

Espagnole 

Sauce . . 

409 

„ Duchess Style . 

409 

„ Grilled . . . 

409 

20 
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POULTRY (continued) - 
Turkey, Boiled . . .522 

„ Croquettes of . J23 
„ Devilled . . 523 

„ Galantine of . 523 

„ Hashed . . 523 

„ Roasted . . 523 


Page 

POULTRY (continued)— 
Turkey, Stewed or 

Braised . . c )2 ^ 

„ with Chestnuts 5^ 
„ with Mustard 

Sauce . . 5^ 

Wheatears, to Dress . 553 
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POULTRY (continued)— 


Pigeons, Jugged . . 409 

,, Potted . . . 410 

„ Roasted . .410 

„ Stewed . .410 

„ with Olives . 410 

Poultry, Pickled . . 435 


Turkey, Blanquette of . 522 


JAMS, Etc. 

Apple & Blackberry Jam 72 


„ Ginger . . . 

75 

„ Jam . . . 

75 

„ Marmalade . 

75 

Apricot Jam or Manna- 

lade 

81 

Black Currant Jam. . 

121 

« Jelly- - 

Blackberry Jam 

121 

1 19 

Carrot and Beetroot J am 

i55 

„ Jam .... 

155 

Cherrier,, Pickled . . 

168 

Cherry jam .... 

168 

Damron Cheese . 

223 

„ Jam . . . 

223 

„ Jellv . . . 

223 

Damsons, Baked for 

Keeping 

224 

,, Bottled . 

224 

,, or Plums, to 

Preserve . 

224 

Fruit, Fresh, to Bottle, 

with Sugar . . . 

262 

Gooseberries, Bottled . 

273 

Gooseberry and Currant 

Jain . . . 

273 

Jam . . . 

274 

Jelly. . . 

274 


PRESERVES. 


JAMS, Etc. (continued ) — 
Greengage Jam . . . 279 

Greengage*, Preserved in 

Syrup 279 

Marmalade, Lemon . . 323 

„ Orange . 343 

„ Pineapple . 416 
Pears, Preserved . . . 402 

Pineapple, Preserved . 416 

Plum Jam .... 419 
Plums, to Preserve . . 420 

„ to Preserve Dry 420 
Pumpkin, to Preserve . 439 
Quince and Apple Mar- 
malade . . 442 

„ Marmalade . . 442 

Raspberry Jam . . .452 

Jelly. . . 452 

Red Currant Jain . . 454 

„ Jelly . . 454 

Rhubarb and Orange Jain 454 
„ Jam ... 455 
„ Marmalade . 455 
Strawberry Jam . . 499 

Vegetable" Marrow, to 
Preserve .... 542 
PICKLES— 

Beetroot Pickle . . . 118 

Cabbage, Pickled Red . 141 


PICKLES (continued ) — 
Chutney, Apple ... 73 

„ English . .187 

„ Indian . . 188 

„ Mango . . 342 

„ Tomato . . 515 

Eggs, Pickled . . .239 

Mixed Pickles . . . 408 

Mushrooms, Pickled . 358 
Onions, Pickled . . . 381 

Piccalilli .... 408 

Spanish Onions, Pickled 494 
Tomatoes, Pickled . .516 

Vegetable Marrows, 

Pickled . . . .542 

Walnuts, Pickled . . 551 

STORE SAUCES— 

Anchovies, Essence of . 68 

Anchovy Ketchup . . 70 

Camp Vinegar . . . 130 

Cucumber Ketchup . . 214 

Horseradish Vinegar . 297 
Mint Vinegar . . . 353 

Mushroom Ketchup . 356 
Raspberry Vinegar . . 453 

Tarragon Vinegar . . 506 

Vinegar 549 

Walnut Ketchup . . 550 

Worcester Sauce . . 560 


SALADS, SALAD DRESSINGS, 


SALAD DRESSINGS- 
Mayonnaise Dressing . 345 
Salad Cream. . . . 467 

Sour Cream Dressiug . 494 

SALADS— 

Apple and Cucumber 

Salad 72 

Asparagus Salad . . 88 

Beetroot and Onion Salad 117 
Brussels Sprout', Salad . 137 
Cold Meat Salad . . 203 

Cress Salad . . .212 

Cucumber Salad . . 214 

Egg Salad .... 236 
Endive Salad . . . 243 

English Salad . . . 244 

German Salad . . 267 

Green Pea and Qean 
Salad .'.... 280 
Lettuce Salad ’ . . . 327 

Mushroom Salad . . 357 I 


SALADS (continued ) — 

Onion Salad .... 380 
Potato Salad . . . 430 

Roman Salad . . . 463 

. Shrimp Salad . . . 487 

Spinach and Egg Salad . 494 
Summer Salad . . . 503 

Tomato and Artichoke 

• Salad . 514 

„ and Onion Salad 514 
Turnip Salad . . . 525 

Veal Salad . . .539 

Vegetable, Mixed, Salad 5 43 
Winter Salad . . . 559 

SANDWICHES— 

, Adelaide Sandwiches . 472 
Anchovy Butter . 69, 70 

„ and Egg Sand- 
wiches . .- 69 

„ and Haddock.^ 

Sandwiches * 69 


SANDWICHES. 


SANDWICHES ( continued )— 
Beef Sandwiches . . in 

Bloater Saudwiches . 122 
Caviare Sandwiches . 159 
Celery Sandwiches . . 162 

Cheese Santfcviches . 166 

Chicken Sandwiches . 181 

Cod’s Roe Sandwiches . 200 
Cucumber Sandwiches . 214 
Egg and Chutney 
Sandwiches . . .235 

Egg Sandwiches . . 237 

Gr uye re Cheese Sand- 
wiches 282 

Rolled Sandwiches . . 462 

Salad Sandwiches . . 467 

Salmon Sandwiches . 471 
Sardine and Tomato 
Sandwiches ,. . . 473 

Tomato Sandwiches . 5*6 
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SAVOURIES, HORS I^CEUVRES, & BREAKFAST DISHES. 


Pxge 

breakfast dishf.s— 

Bacon and Macaroni . 91 

„ Toast and Egg* . 92 

Beef, Minced, and Poached 

f ' Eggs 108 

Bloater Fritters . . . 122 

Brain Fritters ... 125 

Chicken, Devilled . .174 

Cod’s Roe, Fried . , 200 

Cold Meat Kedgeree . 203 
Croquettes of Chicken, 

Turkey, or Veal 212 
,, of Hain a. id Rice 212 
Egg Croquettes ... 235 
Eggs Curried . . . 238 

„ Fricassee of . . 238 

„ Poached in Tomato 

Sauce 240 
„ ,, with Ham 2\) 

„ Savoury . . . 240 

„ Sco.ch . . . 240 

l; Scrambled . . 240 

„ „ and Ham 241 

„ with Mush- 

rooms 241 


„ with Ham . . 242 

Fish, Curried . . . 248 

„ Pie 250 

Fowl, Fricassee of . . 2^8 

Fritters, Savoury . . 261 

Game, Devilled . . . 263 

Ham Ramakins . . . 286 

Herrings, Broiled, with 
Mustard Sauce . . 294 

Jombalayah. . . . 306 



Page 

REAKFAST DISHES 


(continued ) — 


Kidney Toast . . . 

3io 

Kidneys and Oysters . 

310 

Lobster Curried . . . 

33 i 

Macaroni Savoury . . 

33 8 

Mackerel Grilled . . 

34 ° 

Meat Toast. Savoury . 

348 

Mu t ton and T oma toes . 

360 

Omelet, Savoury . . 

378 

Salmon au Gratin . . 

467 

Salmon Pie .... 

47 ° 

AVOURIES AND HORS 

D’tEUVRES — 


Almonds, Salted . . 

67 

Anchovy Aigrettes . . 

69 

„ Eggs . . . 

70 

„ Fingers . . 

70 

„ Toast . . . 

7 i 

A 11 gels-on- Horseback . 

7 i 

Beetroot, Dressed . 

117 

Bloater Toast . . . 

r22 

Cheese Balls .... 

163 

„ Biscuits . . 

164 

„ Fritters . . . 

164 

„ Omelet . . . 

165 

„ Patties . . . 

165 

„ Pudding . . . 

165 

„ Rings . . . 

166 

„ Souffl6 . . . 

166* 

„ Straws . . . 

167 

„ Toasted . 

167 

Chickens’ Livers, 


Devilled . . . 

182 

Cod Steaks .... 

198 


Page 

SAVOURIES, Etc. {cont.)-~ 
Cod’s Roe Croft tes . . 199 


Cream Cheese . . . 

Eggs, Scrambled, with 

210 

Anchovies . . 

241 

„ Swiss Style . . 

242 

Foie Gras Toast . 

256 

Golden Buck 

271 

Ham Croft tes 

286 

Herring Roes, Baked 

293 

Irish Rabbit or Rarebit 

302 

Lobster Scalloped . . 

334 

Macaroni Cheese . . 

337 

Marrow Toast . 
Mushroom and Tomato 

345 

Toast 

357 

Olives in J elly . . . 

378 

Oysters, Fried . . . 

362 

„ in Shells . . 

393 

„ on Toast . . 

393 

„ Scalloped . 

393 

Prawns, Curried 

Roes on Toast . . . 

436 

462 

Sardine Pasties . . . 

473 

„ Toast . . 

Sardines, Devilled . . 

473 

473 

,, with Tomatoes 

474 

Scotch Woodcock . 

479 

Shrimp Toast . . . 

487 

Shrimps, Curried 

487 

Tomatoes, Savoury . . 

516 

Welsh Rabbit . . . 

552 

Woodcock Toast . . 

Yorkshire Rabbit or 

560 

Rarebit . . . . 

562 


SOUPS- 


Meat Glaze 

347 

Soups 

493 

BROTHS- 


Beef 

102 

Bouillon (Beef Broth) . 

125 

Chicken 

1 71 

Hotch Potch . . . 

298 

Leek Soup . . . 

320 

Mutton 

362 

Pot-au-Feu .... 

435 

Rabbit .... 

443 

Scotch 

4/8 

„ Kail .... 

479 

Sheep’s Head . . . 

4 H 

Veal 

53 ° 

CLEAR SOUPS- 


Clear J ulienne . . . 

190 

„ Mock Turtle 

190 

„ Mulligatawny . . 

191 

„ Oxtail .... 

191 

„ Royal .... 

192 

„ Soup .... 

192 

„ „ with Italian 


Paste ...... 

192 

Clear Soup, with Ribbon 


Macaroni .... 

192 

Clear Turtle .... 

193 

Cock-a-Leekie . . , 

194 


SOUPS. 


CLEAR SOUPS {continued)— 
Custard for .... 220 
Semolina . . . .482 

Spring .... 496 

Transparent. . . .518 

Vermicelli . . . .548 

FISH SOUPS— 

Eel Broth . . . .233 

„ Soup .... 234 
Fish Soup .... 251 
Haddock Soup . . .284 

Lobster Soup . . . 335 

OysterSoup . . . 391 

Skate Soup .... 488 
MISCELLANEOUS SOUPS— 
Baked Soup .... 92 

Benevolent Soup . . 118 

Bone Soup . . . .123 

Cow-Heel Soup , . . 208 

PURGES— 

Artichoke Soup ... 85 

Asparagus Soup . . . 88 

Bread Soup . . . .129 

Broad Bean Soup . . 131 

Brussels Sprouts Soup . 137 

Carrot and Lentil Soup . 155 
„ Soup .... 156 
„ „ with Rice. 156 

Cauliflower Soup . .159 


PUREES ( continued ) — 

Celery Cream with Crou- 
tons 160 

Celery Soup . . .162 

CocoanutSoup . . . X96 

Cucumber Soup . . .214 

Egg Soup .... 237 
Game, Purfe of . . . 264 

Green Pea Soup . . . 280 

Haricot Bean Soup . . 290 

Lentil Soup .... 326 
Onion Soup .... 380 
Parsnip Soup . . . 396 

Pea Soup .... 401 
Potato Soup. . . .431 

Sorrel, Purle of . . . 493 

Spinach Soup . . . 494 

Spring Vegetable Soup . 496 
Turnip Soup. . . . 526 

Vegetable Marrow Soup 541 

STOCKS— 

Bone 124 

Brown 136 

Caramel Browning for . 136 

Fish 253 

Gravy . .... 27° 

To Clarify, for Clear Soup 497 
Vegetable .... 544 
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THICK SOUPS— THICK SOUPS (continued)— THICK SOUPS ( continued )— 

Barley 96 Milk '51 Spring Soup without Meat 496 

Cabbage 141 Mulligatawny . . . 355 Tapioca Cream . . . 506 

Cottage 207 Ox-Cheek .... 386 Tomato 517 

Endive 243 Ox-Tail 388 „ and Lentil . . 514 

Flemish 255 Rabbit (Brown) . . . 449 „ without Meat. 517 

Giblet 267 Rice 460 Turkey 523 

Gravy 278 Sago 466 Vegetable . ... 343 

Hare 290 Shin of Beef. . . .112 White or Milk . . . 554 

Kidney 309 Soup without Meat . . 493 Winter 559 

Macaroni .... 338 


SWEETS, &c. 

COLD SWEETS— COLD SWEETS (continued)- | CREAMS (continued)- 

Almond Custard . . 66 Isinglass Blancmange . 303 | Gooseberry Cream . . 273 

Apple Compote ... 73 Jauncmange . . . 304 j Italian Cream . . . 303 

„ Custard ... 73 Junket 307 I Lemon Cream ... 322 

„ Fool .... 74 Lemon Blancmange . 322 ■ Orange Cream ... 382 

„ Frost, with Cream 74 ,, Sponge . . . 324 i Peach Cream ... 402 

„ Hedgehog . . 75 Macaroni Sweet . . . 338 Pineapple Cream . . 416 

„ Snow .... 76 Macaroon Trifle . . . 339 Pistachio Cream . . 417 

,, Trifle .... 7 8 Marbled Mould . . .343 Raspberry Cream . . 451 

Apples and Cream . . 7 8 Melon Cantaloup . . 349 Rice Cream .... 458 

„ in Red Jelly. . 79 Meringues .... 349 Rum Cream [64 

Apricot Mould ... 81 „ with Cream . 350 Solid Cream . ... 211 

,, Trifle. ... 82 Milan Souffle . . . 350 Stone Cream . . . 498 

. Arrowroot Blancmange 83 Orange Compete . . 382 Strawberry Cream . . 498 

Banana Blancmange . 93 „ Custard . . . 382 Swiss Cream .... 505 

„ Cantaloup . . 94 „ Float . . . 383 Tapioca Cream . . . 506 

„ Charlotte . . 94 „ Mould . . . 383 Tea Cream .... 509 

„ Trifle ... 95 „ Sponge ... 384 Vanilla Cream . . . 327 

Blancmange. ... 122 Oranges filled with Jelly 385 Velvet Cream . . . 545 

Border of Figs with Cream 124 Prune Mould . . . 437 FRITTERS— 

„ of Fruit . . . 124 Queen Mab’s Pudding . 441 Almond Fritters . . 66 

„ of Prunes with Quince Blancmange . 442 Apple Fritters ... 74 

Cream . . 124 Raisin Cheese . . . 450 Apricot Fritters ... 80 

Boston Cup Pudding . 124 Rice and Cream . . . 456 Banana Fritters . . . 94 

Chocolate Farina . . 185 „ Blancmange . . 457 Beetroot Fritters . .118 

„ Mould . . 185 „ Border, with Prunes 457 Bread and Butter Fritters 127 

Coburg Trifle ... 193 SagoSnow .... 466 + Bread Fritters ... 128 

Coffee Custard ... 201 St. Honore Trifle . . . 466 Cornflour or Cornmeal 

„ Mould ... 202 Snow Eggs . . . .241 Fritters .... 205 

Compote of Apples with „ Pudding . . . 489 Croquettes of Fruit . . 212 

Cream . . 204 Sponge Cake Mould . . 495 Currant Fritters . . 217 

„ of Fruit . . 204 Stewed Fruit . . . 262 Custard Fritters . . 220 

„ of Gooseberries 273 „ Prunes . . . 438 Fruit Fritters . . . 262 

„ Peaches . . 402 Sugar for Compotes . . 502 German Fritters . . 266 

Cornflour Blaucmange . 205 Syllabub 505 Gooseberry Fritters . 274 

Cream Snow. . . .211 Tipsy Cake . . . 512 Indian Fritters . . . 301 

Custard 219 „ Pudding . . .511 [ Orange Fritters . , , 383 

Custard, Boiled . . . 219 Trifle. . . . . 519,520 ; Pineapple Fritters . . 416 

„ Mould . . . 220 Vanilla Blancmange . 526 [ Polish Fritters ... 261 

Devonshire Junket . . 226 Whipped Cream . . 212 Puffs, Fried . . . . 438 

Fig Mould .... 246 Whole Rice Mould . . 557 Rice Fritters . , 459 

Figs Stewed .... 246 CREAMS— . Gavoury Fritters . .261 

y Floating Island . . . 255 Almond Cream ... 66 Sou 1116 Fritters . . . 493 

* Fruit Blancmange . . 262 Apricot Cream ... 80 Spanish Fritters . . 494 

„ Moulds. ... 262 Banana Cream ... 94 Strawberry Fritters . 498 

„ Pudding . . . 262 Brown Bread Cream . 133 ICES — 

Fruit Salad .... 262 Canary Cream . . . 150 Almond Cream Ice . . 66 

Geneva Wafers . . . 265 Caramel Cream . . 152 Apple Water Ice . . 78 

Glazed Apples . . . 271 Charlotte Russe . . . 163 Apricot Iced Eggs . . 80 

Gooseberry Charlotte . 273 Chestnut Cream . . .170 Banana Cream Ice . . 94 

„ Fool , , 273 Chocolate Cream . . 184 Biscuit Cream Ice . .119 

„ Trifle *. . 275 Coffee Cream . . . 200 Brown Bread Crejm Ice 133 

Green Fig Compote . . 279 Cold Cabinet Pudding . 203 Burnt Almond Cream . 138 

Greengages, Compote of 279 Garibaldi Cream . . ^265 Caramel Cream Ice . . 152 

Ground Rice, Blancmange 281 Genoese Cream . . 266 Cherry Cream Ice . . 168 

Iced Oranges ... 300 [ Ginger Cream ... 269 [ „ Water Ice . . 169 
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ICES (continued ) — ^s^LLIES ( continued ) — PUDDINGS ( continued ) — 

Chocolate Bombe with j j\lly, with Fruit . . 305 , Baroness Pudding . . 06 

Fruit . . 184 ! „ „ Oranges . . 30s | Batter Pudding, Baked 97 

„ Cream Ice . 184 „ „ Raisins . . 305 : „ „ Boiled 97 

Cider Ice 188 Lemon Jelly . . . . 323 ' Berlin Pudding . . .119 

Coffee Cream Ice . . 201 Noye.ui Cream . . . 370 Betsy Pudding . . .119 

,, Sauce for Cream j Maraschino Jelly . . 342 ' Black-Cap Pudding . . 120 

Ice .... 202 Marbled Jelly . . . 343 Brandy Pudding . . 12O 

l Crcam Ice from Fresh Orange Jelly . . . 383 Bread and Butter 

Fruit 210 | Port Wine J ellv . . . 42S , Pudding, Steamed . 127 

•> ,1 Preserved 1 Punch Jelly .... 440 1 Bread and Butter 

Fruit or Jam 211 Rhubarb Jelly . . . 435 | Puddings, Baked . . 128 

Custard for Cream Ices . 219 Stock for Jelly . . . 498 j Bread Pudding, Baked . 128 

Fig Cream Ice . . 246 \ Strawberry Jelly . . 499 1 ,, „ Boiled. 128 

Fruit Cream Ice . . . 262 Tipparee Jelly . . . 512 1 Brown Bread and 

Ginger Cream Ice . . 269 Wine Jelly .... 559 Chestnut 

,, Water Ice . . 270 OMELETS— I Pudding 133 

Iced Fruit .... 300 Jam Omelet . . . 304 ! ,, ,, Pudding . 133 

Lemon Cream Ice . . 322 Omelet Souffle . . . 379 ! Burnt Cream . . . 139 

Orange Cif*am Ice . . 383 „ „ Chocolate 379 : Cabinet Pudding . .142 

Pineapple Cream Ice . 416 Plain Omelet . . . 378 ,, ,, Plain . 142 

,, Plombierc . 41(1 Sweet Omelet . . . 379 Canadian Pudding . . 150 

Pistachio Cream Ice . 417 Rum Omelet . . . 464 Canary Pudding . . 151 

Raspberry Cream Ice . 451 PASTE, CRUST, Etc. — Cannell Pudding . . 151 

„ or Strawberry Batter for Frying . 97,263 Caramel Pudding . . 153 

Water Ice. . . . 432 „ for Pancakes . 394 ,, Rice Pudding . 153 

Strawbeiry Cream Ice 498,499 Choux Paste. . . . 186 Carrot Pudding . . . 156 

Sugar, to Clarify . . 303 | Dripping Crust . . . 228 Cassell Pudding . . . 138 

Syrup for Water Ices . 306 Flaky Paste .... 398 Castle Puddings . . . 158 

Tea Cream Ice . . . 509 Plead Crust . . . .253 Chcri y Pudding . % . 168 

„ ,, „ American 509 Genoese Pastry or Cake 26(1 Chester Pudding . 169 

Tutti-Frutti, Iced . . 326 Neapolitan Paste . . 373 Chestnut Pudding . . 170 

Walnut Cream fee . . 330 Paste, to Glaze . . . 401 Chocolate Pudding . . 18s 

Water Ice from Jam . 331 „ to Keep . . . 400 ChrMmas Pudding . . 187 

ICINGS, FILLINGS, Etc.— Potato Paste . . . 429 Coburg Ptuldi igs . . 193 

Almond Paste ... 67 I Puff Paste .... 399 Cocoauut Pudding . . 195 

„ Icing . . . 300 1 Raised Pies, Paste for . 398 | College Puddings . . 203 

Chocolate Icing . . . 300 | Rich Short Crust . . 399 j Cornflour Pudding . . 203 

Coffee Butter . . . 200 \ Rough Puff or Half Puff I Cottage Pudding . . 207 

,, Icing .... 300 Paste 400 Cranberry Pudding . . 210 

Confectioner’s Cu-tard . 204 Short Crust Paste . . 400 | Crystal Palace Pudding 214 

Marble Cake, Icing for . 301 „ „ „ Plain 400 | Cumberland Pudding . 216 

Mincemeat . . . 351,352 Suet Crust . . . . 501 1 Curate’s Pudding . . 216 

„ Lemon . . 352 *■ Sweet Paste for Tartlets 400 i Currant Pudding, Boiled 217 

Orange Icing . . . 301 I Transparent Paste . . 400 Custard Pie .... 220 

Royal Icing .... 301 J PUDDINGS— 1 „ Pudding, Baked 

Transparent Icing . . 301 I Alma Pudding ... 65 ; 220, 221 

Vanilla Sugar . . . 528 Almond Castles ... 65 : „ ,, Steamed 221 

JELLIES — ,, Pudding, Baked 67 Damson Pudding . .223 

Altnond Charlotte . . 66 „ Puddings, Small 67 I Danish Pudding . . 224 

Amber Jelly ... 68 Angel Pudding ... 71 ] Date* Pudding . . . 224 

Apple Jelly .... 75 Apple Amber Pudding . 72 Devonshire Rum Pudding 226 

Apricot Jelly . . . Si ,, Charlotte. 72 Dresden Pudding . . 227 

Aspic Jelly ... 89 „ Dumplings, Baked 74 Duchess Pudding . . 228 

„ „ from Calves’ „ „ Boiled 7 4 Dumplings .... 231 

Feet . . 89 „ Pudding, Baked . 76 Empress Pudding . . 243 

„ ,, frorA Gelatine 89 „ „ Boiled . 76 Eve’s Pudding ... 244 

Brandy Jelly . . . 126 ,, Snow ... 76, 77 Exeter Puddi ig . . . 245 

Calf’s Foot Jelly . . „ Snowballs . . 77 Fig Pudding. ... 246 

Champagne Jelly . . 163 Apples and Rice . . 78 Finger Pudding . . . 246 

Claret Jelly .... 190 „ and Sago. . . 79 Forest Pudding . . . 257 

Coffee Jelly .... 201 „ Baked ... 79 French Pancakes . . 394 

Crab Apple Jelly . . 208 „ with Custard Sauce 80 Friar’s Omelet ... 261 

Dutch Flummery . .231 Apricot Pudding, Baked 81 ; Geneva Pudding . . 265 

Gelatine Jelly . . . 265 Arrowroot Puddiug, German Rice Pudding . 267 

Golden felly .... 272 Baked 84 Ginger Pudding . . . 269 

Gooseberry Jelly . . 274 Arrowroot Pudding, Gingerbread Pudding . 270 

Grape Jelly .... 276 Steamed .... 84 , Golden Pudding . . . 272 

Isinglass Jelly . . . 263 Austrian Pudding . . 90 Gooseberry Pudding — 

Ivory Jelly” . . . . 304 Baba with Rurn Syrup . 90 Baked . . 274 

Jelly, Polish Style . . 305 Babas with Kirsch Syrup 90 j „ Boiled . . 275 

„ with Bananas . 305 Bachelor’s Pudding . 91 ! Greengage Pudding . . 279 

,, ,, Cream . . 305 Banana Pudding . . 95 i Ground Rice Pudding . 281 
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PUDDINGS (continued)— 
Hampshire Pudding . 286 
Hasty Pudding . . . 292 

Honey Pudding . . 296 

Hunter Pudding . . 299 

Italian Pudding . . . 304 

Jenny Lind Pudding . 306 
Kaiser Pudding . . . 307 

Lemon Pudding, Baked 323 
,, ,, Boiled 324 

Macaroni or Spaghetti 
Pudding .... 337 

Madeira Pudding . . 341 

Marmalade Pudding . 344 
I* 9 1 Baked 344 
Marrow Pudding . . 345 

Meringue Pudding . . 349 

Military Puddings . . 350 

Milk Puddings . . .351 

Newmarket Pudding . 375 
Norfolk Dumplings . 375 

Nouille Pudding . 375 
Oatmeal Pudding . . 377 

Omnibus Pudding . . 379 

Orange Pudding . . 384 

Paradise Pudding . . 394 

Pears and Rice . . . 402 

Plum Pudding . . .419 

„ „ Christinas 419, 420 

Plum Pudding Fresh . 420 
Pound Pudding . . . 436 

Primrose Pudding . . 437 

Queen of Bread Puddings 441 
Queen’s Pudding . . 442 

Raisin Pudding, Baked 450 
Raspberry Pudding . 452 
Rhubarb Pudding . . 455 

Rice Croquettes . . . 458 

„ Pudding, Baked . 460 
Roly-Poly Pudding . . 463 

Royal Pudding . . .464 

Savarin 475 

Savoy Pudding . . .476 

Saxatji Pudding . . . 477 

Semolina Pudding . .481 

Snowdon Pudding . . 490 

Somersetshire Puddi ig . 492 

Spaghetti Pudding . . 494 

Sponge Cake Pudding . 49O 


TINNED 


FISH— 

Lobster Curry . . . 

33 i 

„ iu White Sauce 

333 

„ Scalloped . . 

335 

Prawns, Curried 

436 

Salmon Kedgeree . . 

470 

,, Scalloped . . 

Sardines, Potted . . 

47 i 

474 

MEAT, FOWL, Btc.— i 

Batter, 'Savoury . . 

97 

Beef, Broiled, with Mush- 1 

rooms . 

102 

„ Collops . . . 

103 

„ Haricot of. . . 

106 


Pape 

PUDDINGS (continued)— 

Sponge Pudding . .496 

Suet Pudding . . . 501 

Swiss Pudding . . . 505 

Tapioca or Sago Pudding 506 
Transparent Pudding . 518 

Treacle Pudding . . 519 

Vanilla Pudding . . 527 

Vermicelli Pudding . .548 

Victoria Pudding . . 548 

Vienna Pudding . . 549 

Washington Pudding . 55 x 
Wellington Pudding . 552 
Welsh Pudding . . . 552 

West Riding Pudding . 553 

Windsor Pudding . .558 

Yorkshire Pudding . .562 

„ „ Boiled . 562 

„ „ with 

Raisins 562 
SORBETS, MOUSSES, AND 
ICE PUDDINGS— 

Coffee, Iced .... 201 

Cream Sorbet . . .211 

Lemon Sorbet . . . 324 

Milk Punch .... 351 
Neapolitan Ice . . .374 

Orange Sorbet . . . 384 

Roman Punch . . . 463 

SOUFFLES— 

Apricot Souffl6 ... 82 

Chocolate Souffl6 . . 185 

Custard Souffle . . .221 

Orange Souffle . . . 384 

Pineapple Souffle . . 4x7 

Prune Souffle . . . 437 

Raspberry Souffl6 . .453 

Rice and Apple Souffle . 436 
Semolina Souffle . . 482 

Strawberry Souffle . . 499 

Vanilla Souffle . . .527 I 

TARTS, TARTLETS, Etc.™ 
Almond Cheesecakes . 66 

Apple Amber, Baked ' . 71 

„ Cheesecakes . . 73 

„ Tart .... 77 

„ „ Creamed . 77 

„ Turnover ... 78 


AND PRESERVED 


MEAT, FOWL, Etc. (coni.)— 
Beef or Mutton Curry . 108 

„ Roll . . . .111 


„ Tea Custard . . 

116 

Cornish Pasties . 

206 

Croft tes of Meat . . . 

213 

Game, Salmi of . 

264 

Irish Stew .... 

303 

Kebobs . . 

308 

Kidneys, Curried 

310 

Lambs’ Sweetbreads ^ . 

3* 8 

Meat and Egg Toast 

346 

„ and Macaroni . . 

346 

„ and Potato Pie 

346 


Pace 

TARTS, TARTLETS, Etc. 


( continued ) — 

Apricot Bouchees . . 80 

„ Tart ... 82 

BakewellTart ... 03 

Balmoral Tartlets . . 507 

Barberry Tax lets . . 95 

Black Currant Tartlets *121 
Cherry Tartlets . . . 169 

Chestnut Amber . . 170 

Chocolate Tartlets . . 186 

Coffee Eclairs . . . 201 

Cream Buns . . . .210 

„ Tartlets . . .211 

Custard Tartlets . .221 

Damson Tart . . . 223 

Eclairs 232 

Filbert Tartlets ... 507 

Flan of Apples . . .253 

„ of Pineapple . . 254 

,, of Strawberries . 254 
Fluted Rolls. . . . 462 

Folkestone Cheese- 
cakes 164 

Frosted Almond Sand- 
wiches 472 

Fruit or J am Turnovers 262 
Gooseberry Tart . . 275 

Granville Tartlets . . 507 

Lemon Cheesecakes . 322 
„ Tartlets . . .323 

Maids of Honour . . 341 

Meringue Tarts . . . 343 

Mince Pies . . . -351 

Moka Custard for Filling 
Eclairs .... 354 
Open Tart .... 50J 
Orange Tartlets . . . 38; 

Parisian Tartlets . . 50k 

Pastry Sandwiches . . 40c 

Polish Tartlets . . . 50* 

Prune Tarts . . . .43k 

Puff Paste, with Jam 

Rings 39' 

Pumpkin Pie . 438, 43^ 

Raspberry Tartlets . . 455 

Red Currant and Rasp- 
berry Tart . . . 45 ^ 

St. Cloud Tartlets . . 50S 


FOODS.* 


MEAT, FOWL, Etc. (cont.)— 
Meat Cakes .... 34/ 
„ Croquettes . . 34/ 

„ Patties . . .34" 

„ Potted . . . . 34* 

„ Sanders . . . 34* 

„ Shape .... 34* 

Mutton Cutlets ... 3^ 

with Caper Sauce 371 
Rump Steak Pjidding . 4 6j 
S heep’s Tongues. . . 4®' 

Shepherd’s Pie . . . 48* 

Toad-in-the-Hole . . 5 13 

Tongue, Curried . . . 5 1 * 
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’EGETABLES— 
Artichokes — 

Boiled 

85 

Fried 

85 

Jerusalem, Boiled 

85 

„ Fried . 

86 

„ Mashed . 

86 

„ with White 

, Sauce . 

86 

With Mushroom Sauce 

86 

Asparagus, Boiled . 

86 

„ Points or Tips 

87 

,, Pudding 

87 

„ Rolls . . 

87 

„ with Eggs . 

88 

Beans, French, Boiled . 

98 

Beetroot, Boiled 

11 7 

Beetroots, Baked . 

,, Stewed . 


118 

Broad Beaus with Pars- 
ley Sauce 


„ „ with Span- 

ish Sauce 

132 

„ or Windsor Beans 
Broccoli, Boiled . . . 

Brussels Sprouts, Boiled 

132 

132 

137 

Cabbage au Gratia . 

140 

„ Boiled 

140 

„ Braised . 

140 

„ Buttered . . . 

141 

„ Minced . 

141 

„ Red, Stewed . 

141 

„ with White Sauce 

142 

Cardoons, Boiled 

15+ 

Carrots, Boiled . 

157 

„ fos- Garnish 

157 

,, Stewed 

157 

„ with Parsley 
Sauce 

157 

Cauliflower, Baked, with 
Cheese . 

158 

,, Boiled, with 

White 
Sauce 

158 

,, Oqyried 

Celery 

159 

160 

„ and Macaroni Stew 

i6p 

IOO 

,, Braised . 

„ Croquettes . 

161 

„ Fried .... 

161 

„ Fritters, Curried 

161 

,, Ragout of 

161 

,, Stewed . . 

162 

„ with Cream . . 

162 

, with White Sauce 

162 

Corn, Green, Boiled . . 

206 

„ Preserved, Fried . 

206 

„ t> Stewed 

Cucumber with Parsley 
Sauce 

207 

215 


VEGETABLES. 

VEGETABLES {continued)— 


Cucumbers for Garnish . 215 

„ Fried . .215 

„ Slewed . 215 

„ Stuffed . .215 

„ to Dress. . 215 

„ with Eggs . 216 

Endive 243 

„ Stewed . . . 243 

Golden Beans . . .271 

Greens, Young, to Dres i 280 


Haricot Beaii.^, and Minced 

Onions 290 
„ „ Boiled . 290 

„ „ with Pars- 

ley But- 
ter . 291 

Haricots a la Bonne 

Femme 291 

Herb Pancakes . . . 292 

Horseradish .... 296 

Kidney Bean-. . . . 309 

Kohl- Rabi, Stewed . . 31 1 

Leeks, Boiled . . .321 

„ with Poached Eggs 321 
Lentils, Boiled . . . 326 

Lettuces 327 

Lima Beans .... 328 

Macedoines, Preserved . 339 

Maize or Indian Corn . 341 

Mushrooms, Baked . . 357 

„ Broiled or 

Grilled . 358 

„ on Toast . 358 

„ Preserved with 
Brown 

Sauce . 358 

„ Stewed . 358 

„ Stuffed . 359 

„ to Keep Tem- 


porarily . 359 
„ to Preserve 359 

Okra 377 

,, to Boil .... 377 

Okras and Tomatoes 
Scalloped .... 378 

Onions, Burnt, for 

Gravies. . 381 

„ Roasted . .381 


„ Spanish, Baked 381 

„ „ Boiled 382 

„ „ Stewed 382 

„ ,, Stuffed 382 

Oyster Plant, Scalloped 390 


Parnsips, Boiled . . 398 j 

„ Fried . . . 397 

„ Mashed . . 397 

Peas, Green .... 403 j 

„ „ Boiled . 403 

Pease Pudding . . . 404 


I VEGETABLES ( continued ) — 


Potato Balls .... 

428 

„ Chips 

429 

„ Croquettes . 

429 

„ Nests 

•129 

,. Puff .... 

430 

„ Ribbons? Fried . 

430 

„ Rice .... 

430 

„ Rissoles . . . 

43° 

„ Snow 

43i 

„ Souffle . 

43^ 

„ Straws . 

432 

,, Vermicelli . 

432 

Potatoes, Baked 

432 

„ Boiled 

432 

„ Cold, to use up 

433 

„ Crisp . . . 

433 

„ Fried . 

433 

„ Mashed . 

433 

„ Mashed and 

Baked . 

434 

„ Parisian . 

434 

„ Roasted . 

434 

,, Sauted orTossed434 

„ to Boil New . 

434 

„ to Steam . . 

Potatoes, with Cheese . 

434 

435 

Pumpkin atid Apple Pie 

438 

„ Fried 

438 

,, Mashed . 

438 

„ Pic . . 438, 439 

Salsify, Boiled . . . 

472 

Savoy, to Dress . 

4 77 

Sea-Kale, Boiled 

480 

Spanish Salad . 

494 

Spinach, Boiled . 

494 

„ with Brown 

Gravy . . 

495 

„ with Cream 

495 

,, with Poached 

Eggs . . 

495 

Sweet Potato Fritters . 

504 

„ Potatoes, Roast . 

505 

„ ,, Dried . 

Tomato Salad . 

505 

515 

Tomatoes and Spinach . 

515 

„ Baked . . 

515 

,, Devilled . 

515 

,, Stewed . 

5i6 

„ Stuffed . 

5iff 

,, Stuffed, with 

Mushrooms 

5i6 

Truffles 

521 

,, with Italian Sauce 521 

Turnip Greens, Boiled . 

525 

Turnips au Gratin 

525 

,, Boiled 

525 

,, Mashed 

525 

Vegetable Marrow — 

Fried 

541 



58 + 


ANALYTICAL INDEX 


Page 

VEGETABLES (continued)— 
Vegetable Marrow — 

Eritters . . . . 541 

Stuffed .... 541 
Vegetable Marrows — 

Boiled 542 

Mashed .... 542 
Vegetable Ragoflt . .543 


I Page 

1 VEGETABLES (continued ) — 
Vegetables, Cold, to Re- 

heat . . ^44 

„ Curry of. . 544 

„ Garnish of, for 

- Soups and 
Entries . 544 

„ Mixed, for 

Garnish . 545 


I Page 

VEGETABLES (continued ) — 
j Vegetables, to Boil . . 545 

„ to Render 

Crisp . . 545 

! Wheat, Indian . . . 553 

! „ or Maize, Italian 

1 ’ to Boil . . 553 

Yams, Baked . . . 560 

I „ Boiled . . . ^5i 


VEGETARIAN COOKERY. 


SAUCES— 

Brown Gravy . . .134 

Sharp Sauce .... 483 

Tomato Sauce . . . 517 

Walnut Gravy . . . 550 

White Sauce for Puddings 554 
SAVOURY DISHES— 
Bananas, Fried . . . 95 

Bean Croquettes . . 98 

Beans and Tomatoes . 98 

„ Curried ... 98 

„ Potted . . . 99 

Bread Cutlets . . .128 

Carrot Pudding . . .158 

Eggs and Tomatoes . . 237 

• Forcemeat Fritters . .257 

Hominy Croquettes . 295 
Lentil Rissoles . . . 326 

Lentils, Curried . . . 326 

„ Savoury . . 327 

Macaroni, and Cream . 336 

„ and Onion 

Fritters . 336 
„ and Tomatoes 337 
„ Pudding . t 338 
Mock Fish Patties . . 353 


SAVOURY DISHES ( cont .)— 


Mock White Fish 

353 

Mushroom Patties, Cold 

356 

,, Pudding . 

Nut Sandwiches . . . 

357 

376 

Onion Pudding ... . 

380 

Potato Omelet . 

429 

„ Pie .... 

430 

„ Rolls . . . 

430 

„ Sanders . . . 

43i 

Potatoes with Cheese . 

435 

RiccauGratin . . 

45<> 

„ Croquettes and 

Cheese 

45& 

„ „ „ Savoury 

458 

,, Cutlets . . 

459 

,, Savoury 

460 

Risotto 

461 

Rissoles, Savoury . . 

461 

Scotch Stew .... 

479 

Semolina Savoury . 

482 

Tomato and Onion Pie . 

5H 

Vegetable Goose . . 

541 

„ Marrow, Stuffed 

542 

„ Pie .... 
Wheatmeal Dumplings . 

543 

553 


SOU PS- 

Brown Vegetable Soup . 136 

Gravy Soup .... 278 
Hotch Potch . . . 299 

Julienne Soup . . . 306 

Lentil Soup, Green . 32b 

Potato Soup 43 2 

Rice Water .... 490 
Vegetable Soup ... 543 

, „ Stock . . . 544 

| White Soup . . .555 

1 FARINACEOUS FOODS.— 
Hominy Fritters . . 295 

; ' „ Pm ridge . . 295 

! Lentil Porridge . . . 325 

1 Oatmeal Porridge . . 377 

„ Scones . . .377 

Pea Fritters .... 401 
Polenta and Cheese . . 421 

j Wheatmeal Porridge . 553 

| SWEETS— 

j Christinas Pudding . . 187 

J Mincemeat . . . .352 

Pastry without Butter . 401 

J Plum Pudding . . .420 





Ward, Lock & Co., Ltd., London. 




Manufacture 


£ 


Bread, Cakes. 


Tea Cakes 


WHEN ORDERING BAKING POWDER, 

INSIST ON BEING SUPPLIED WITH 


SYMON’S 


ENGLAND'S 
FINEST VINTAGE. 




PRIZE MEDAL 

DEVONSHIRE CYDER. 

SPECIAL REGISTERED BRANDS:— 

“IMPERIAL” & “APPLE & BLOSSOM,” 
“BRUT” IMPERIAL & “CHAMPAGNE.” 

Sold in casks of assorted sizes, or bottles, by all 
leading bottlers ; or direct from 

. JNO. SYMONS & CO., LTD,, 


^££9 Totnes, Devon ; 89, Aston Street, Birmingham ; 


and Ratcliff, London, E. 


To face matter at end] 


[2/6, 316, & 51- Cookery 









Actual Experience has proved 

in houses or tints where gas 
fires and gas cookers arc used 

That One Servant can 
Do the Work of Two 

as compared with a hotise in which 
■ coal is used ; and that Laundry and 
Cleaners' bills are reduced ; Carpets , 
Curtains, Tapestry , Blinds, and 
Wall-papers last longer; while the 
Comfort and Convenience of the 
household arc greatly enhanced. 

If you arc anxious to reduce House- 
keeping Expenses , and increase Home 
Comforts, you should write to The Gas 
Light and Coke Company, Horseferry 
Rojad, S.W., for their illustrated 
pamphlet, “ Domestic Problems,” or 
visit one of their showrooms, a list of 
which will be readily furnished on 
application. 



GOURMET SPECIALITY 


FOR EVERY K ITOHEN. 


ROYAL 

PUDDING MOULD. 

Pure W lute Earthenware 
lluwl ami (’over. 





he cleanest Pudding .Mould 
yet made. 

Prices, 1/-, 16, 2/-, 2/6 


THE GOURMET BOILER. 

Cooks Porridge, Meat, Beef Tea, 
Jellies, I-'utit, &c., &c. 
Stands Inside any Saucepan. 


NJ 8. 


No Mining '. N>» Burning ! 

No Waste ’ 

Prices, 1/-, 1/3. 1/6, 19, 2>, 2/3, 
2 6, 2 9, 3' . 


"QULSli 

PUDDING » 

For Boiimg 
Opened & ch 
— *lV"* r 



Water kept Vm, 
Goodn*!*** 

Prices 

9d„ 1/-. 16, -i - 


THE GOURMET STIRRER. Solid Nickel Silver. 


Don’t he without it anothei D. 


SAUCEPAN BRUSH, Price 6d «,.di 




Hanl^ed and 'I empeted Spring Steel Wire. 


CAKE MIXER. Ptice 4id. 



r\.r C.iki?5, Dough, Ratter, and F 1 .u«s, 


EGG BEATER. , 

Makes Kggs all fioth , 
’akesCie.uu all foam. 

Jd.,1 1'6, 2/- ea. 


PUDDING SPOON. Pi ice, 6d. 
Handy to Vse ! Does its Wotk Well I 
And is Easily Cleaned 1 




Complete J.ist of Specialities ficc on application. 

1 GOURMET & CO., 

MOUNT PLEASANT, LONDON, W.C. 


EGG SEP*, t m 

Small Whit- CjW 
ware Bowl, *■» * *! 


4 ^ 




Destroyee. 

Carries away the Soot for J, j 

&010BV iWOMHOWGtWSfc OU.MCN * I 



SELF-RAISING FLOUR. 

NO BARM or BAKING POWDER REQUIRED. 
PREVENTS INDIGESTION. 

UNSURPASSED for BOILED PUDDINGS and all PASTRY. 
SO Lit ItV <i HOCK US KIKUYU IFKltK. 


THE “PLANET” 


BEETON’S 


GAS COOKERS GARDENING BOOKS 



DO JUSTICE TO THE COOK S ABILITY. 
Ask For & Insist upon Having a 

“PLANET” COOKER. 


By '.ir tin* Cheapest ami Host Books of the 
kind. i’n)tuL< ly Him ir iti-d. Well Printed, 
bttonj’.lv Bound. 

BOOK OF 

GARDEN MANAGEMENT. 

RujdlSvo, cloth gilt, bevelled hoaids, 7 , 6 

I ULUS VT rr * 
GARDEr* ' 

Crown 8vo, 1,28 e 7 ». ' . 

DICTIO , A« * ■ jK 

EVERY-DAV 

Lpr. Crown 8vo f cloth gut, pages, 3 ,G 

ALL ABOUT GARDENING. 

Lg. Crown 8vo, cloth gilt, 576 pages, 2/C 

SHILLING GARDENING 

Large Crown 8vo, leatherette, cut flush, \ 

WARD, LOCK & CO., LIMITED. . 











Ilswa* f?k RlnJmo Hetft* 

28, DPS ,J. *.,43 

C.l.1. Maikcl i.D.-lf 


641.5/BKE 




